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PREFACE. 


The  reasons  for  the  publication  of  this  Volume — the  Fir  A of  a Series  of 
Practical  Manuals  which  were  to  be  called  the  “ All  About  It  ” Books — 
were  thus  explained  in  a Prospectus  issued  a few  months  ago,  and 
approved  by  the  late  Mrs.  S.  O.  Beeton  : — 


the  seven-and-sixpenny  “ Household  Management  ” and  the 
Shilling  Cooker)-'  Book.  Accordingly  Mrs.  Beeton  has  pre- 
pared a Collection  of  Recipes,  and  of  other  Practical  Informa- 
tion concerning  the  Dressing  and  Serving  of  Family  Fare, 
which,  when  completed,  will  be  published,  in  serviceable 
binding,  at  the  price  of  Three  Shillings  and  Sixpence. 

As  Mistress,  Cook,  and  Critic  have  declared  that  the 
details  in  Mrs.  Beeton’s  larger  work  are  so  easy  to  understand, 
the  Authoress  has  followed,  in  every  Recipe  printed  in  the 
present  Dictionary,  the  same  simple  plan  she  originally  used. 
Regarding,  however,  the  arrangement  of  the  Recipes,  the 
Authoress  has  chosen  the  Dictionary  form,  believing  an 
alphabetical  arrangement  to  be  the  best  for  a book  that  is 
being  constantly  referred  to.  By  the  adoption  of  a very 
intelligible  system,  all  cross  reference,  and  that  very  dis- 


| ANY  wishes  have  been  expressed  to  the  Authoress 
of  the  “ Book  of  Household  Management  ” that 
a volume  of  Recipes  in  Cookery  should  be  written 
which  could  be  sold  at  a price  somewhere  between 
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agreeable  parenthesis  ( See  So-and-so)  is  avoided,  except  in  a 
very  few  instances.  Where  any  warning  as  to  what  should 
not  be  done  is  likely  to  be  needed,  it  is  given,  as  well  as 
advice  as  to  what  ought  to  be  done.  No  pains  have  been 
thought  too  great  to  make  little  things  clearly  understood. 
Trifles  constitute  perfection.  It  is  just  the  knowledge  or 
ignorance  of  little  things  that  usually  makes  the  difference 
between  the  success  of  the  careful  and  experienced  housewife 
or  servant,  and  the  failure  of  her  who  is  careless  and  inex- 
perienced. Mrs.  Beeton  has  brought  to  her  new  offering 
to  the  Public  a most  anxious  care  to  describe  plainly  and 
fully  all  the  more  difficult  and  recondite  portions  of  Cookery, 
whilst  the  smallest  items  have  not  been  “ unconsidercd 
trifles,”  but  each  Recipe  and  preparation  have  claimed  minute 
attention. 
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BROWN  and  POLSON’S 
. CORNFLOOR 

is  a Household  Requisite  of  Constant  Utility , 

FOR 

The  NURSERY,  the  FAMILY  TABLE, 
and  the  SICK  ROOM. 


That  BROWN  & POLSON'S  CORN 
FLOUR  possesses  very  valuable  qualities  as 
a food  for  all  classes,  at  all  periods  of  life 
except  earliest  infancy,  has  been  attested 
by  eminent  dietetic  authorities,  as  well  as  by 
universal  public  experience  during  over  thirty 
years. 

Interested  attempts  to  set  aside  these 
facts  in  favour  of  other  foods  can  only 
appeal  to  ignorance  and  prejudice,  and  it 
remains  true  that  no  other  kind  of  food  can 
serve  the  special  purposes  of  Corn  Flour. 
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PHILOSOPHY  OF  HOUSEKEEPING, 


■ - 1 

30UTI2TE  OF  HOUSEHOLD  WOEE3  AND  WAYS, 

L If  the  Mistress  of  a household  considers  that  she  is  steward  of  her  husband’s 
property,  and  that  upon  her  diligence,  knowledge,  and  capability  depends  the 
entire  happiness  of  her  household,  she  will  understand  how  important  is  her  post, 
and  how  any  negligence  on  her  part  must  necessarily  repeat  itself  in  the  conduct 
of  her  domestics.  It  is  seldom  requisite  that  a mistress  should  perform  other 
work  than  that  of  supervising  her  household,  choosing  and  paying  for  household 
requisites ; but  it  is  imperative  that  she  should  clearly  understand  the  “ Philo, 
sopby  of  Housekeeping,”  and  that  she  should  not  be  the  dupe  of  designing  servants 
or  the  ignorant  director  of  an  equally  ignorant  maid.  Every  household 
arrangement  must  differ  in  detail — in  way  and  modes  of  living  as  well  as  in 
numbers.  No  book  can  give  exact  laws  and  regulations  which  will  be  found 
sin  table  to  every  house  ; but  common-sense  rules  apply  to  every  household  in  all 
stations  of  life,  and  the  results  of  years  of  experience  must  be  of  service  to 
young  beginners. 

2.  The  difficulties  which  beset  young  mistresses  of  households  are  great,  but  an 
intelligent  arrangement  soon  makes  these  difficulties  disappear ; and  once  tlio 
routine  duties  of  households  are  arranged,  it  is  easy  to  go  on  with  regularity  and 
comfort. 

3.  No  amount  of  lovo,  of  beauty,  or  of  intelligence  will  make  home  happy  with- 
out a “right  judgment”  on  the  part  of  the  housewife.  A woman  must  rule  her 
household,  or  be  ruled  by  it ; she  must  either  hold  the  reins  with  a tight,  firm 
band,  never  parting  with,  but  seldom  using,  the  whip ; or  the  reins  fall  from  the 
Idle,  careless  hand,  and  aro  seized  by  subordinates,  and  the  hard-working  hus- 
band is  placed,  by  his  wife’s  indolenco,  under  the  control  of  hia  domestics,  and 
has  to  depend  upon  their  honesty  and  zeal  alono. 

4.  Earlt  P-ISHTO  on  the  part  of  the  mistress  is  evon  more  essential  thau  for  tha 
servants  to  be  early  risers  ; for  if  the  maids  see  that  the  mistress  does  not  stir 
at  an  early  hour,  they  think  that  they  may  indulge  a little  too  : but  if  the 
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mistress  be  regular  is  making  her  appearance,  the  maids  do  not  like  a good, 
kind  lady  to  have  cheerless,  undusted  rooms  to  go  into,  and  take  care  to  be  fa 
good  time. 

5.  A Mistress  should  rise  at  latest  at  seven  o’clock.  This  will  appear  dread- 
fully late  to  some  notables,  but  will  be  found  to  be  a good  hour  all  the  year  round. 
The  mistress  should  take  her  cold  bath,  and  perform  a neat,  careful,  and  pretty 
morning  toilet.  Having  performed  this  careful  toilet,  she  will  be  ready  to  descend 
at  eight  o’clock,  but  before  leaving  her  room  will  place  two  chans  at  the  end  of 
the  bed,  and  turn  the  whole  of  the  bedclothes  over  them,  and,  except  on  very 
rainy  mornings,  will  throw  open  the  windows  of  her  room.  She  should  then  fold 
her  own  and  husband’s  night-dress,  which  have  been  airing  during  her  toilet,  and 
place  them  in  their  ornamented  cover ; she  will  put  brushes,  combs,  hair-pins, 
&c.,  in  their  proper  places,  and  leave  her  toilet-table  clear  and  tidy,  and  make 
the  whole  room  as  neat  as  possible.  Key-basket  in  hand,  she  should  descend 
to  the  breakfast-room,  at  once  ring  for  the  kettle  or  tea-urn,  according 
to  the  season,  and  make  the  tea,  coffee,  cocoa,  or  chocolate,  as  the  case  may  be. 
Her  eye  should  now  glance  over  the  table  to  see  that  everything  required  for  the 
table  is  in  its  place,  and  that  all  is  neatly  arranged  and  ready  for  the  family 
— flowers  on  the  table,  preserve  or  marmalade  in  cut-glass  dishes. 

6.  Ip  a Mother,  with  a young  infant,  she  should  don  a dressing-gown  in  place 
of  a dress,  and  wash  her  baby  before  coming  down  ; indeed,  if  children  of  any 
age  take  morning  baths,  we  advocate  that  no  one  but  mamma  should  dry  them. 
As  soon  as  these  duties  are  over,  the  mistress  should  proceed  to  the  breakfast- 
room  and  make  the  tea,  coffee,  or  chocolate,  and  ring  the  bell  for  the  breakfast, 
as  above  stated.  When  it  is  possible  to  get  the  master  to  enjoy  an  eight  o’clock 
breakfast,  household  matters  go  on  charmingly.  He  is  usually  out  of  the  house 
by  nine,  and  by  that  hour  the  windows  are  wide  open,  every  door  set  open  (weather 
permitting),  and  a thorough  draught  of  “ delicious  air  ” is  passed  through  tna 
whole  dwelling. 

7.  As  soon  as  The  Mistress  hears  her  husband’s  step,  tho  bell  should  be  rung 
for  the  hot  dish  ; and  should  he  be,  as  business  men  usually  are,  rather  pressed 
for  time,  she  should  herself  wait  upon  him,  cutting  his  bread,  buttering  his  toast, 
&c.  Also  give  standing  orders  that  coat,  hat,  and  umbrella  shall  be  brushed 
and  ready ; and  see  that  they  are,  by  helping  on  the  ooat,  handing  the  hat,  and 
glancing  at  the  umbrella. 

8.  The  Work  of  the  Household  will  proceed  with  a far  greater  regularity  and 
despatch  when  the  mistress  is  able  and  vwlling  to  assist  in  the  lighter  duties. 

9.  As  soon  as  tire  husband  has  gone  off  to  his  work,  have  the  breakfast  cleared* 
and  go  into  tho  kitchen  to  give  orders  for  the  day ; but  in  some  old  families, 
tefeve  the  breakfast  is  cleared  a spotlessly  clean  wood-bowl  is  brought  in  upon 
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a tray,  accompanied  by  tea-cloths ; the  mistresB  then  proceeds  to  wash  up  the 
cups,  saucers,  &c.,  dries  and  places  them  upon  a tray,  the  servant  carrying  them 
to  their  places.  This  custom  is  a relic  of  the  old  Puritan  system  of  orderly 
work,  and  is  not  as  general  as  could  be  desired ; but  some  mistresses  still  wash 
up  the  breakfast  things  in  order  to  leave  the  maid  time  to  get  on  with  her 
upstairs  duties. 

10.  The  first  Duty  of  the  mistress  after  breakfast  is  to  give  her  orders  for 
the  day,  and  she  naturally  begins  with  the  cook. 

11.  On  entering  the  Kitchen,  invariably  say,  “Good  morning,  cook”  (a 
courtesy  much  appreciated  below  stairs),  go  into  the  larder — do  not  give  a mere 
glance,  careless  or  nervous,  as  the  case  may  be,  but  examine  every  article  there  ; 
never  let  anything  that  displeases  your  neat  eye  pass : it  is  much  easier  to 
correct  as  you  go  along,  than  to  overburden  a maid  with  directions  or  repri- 
mands. Do  not  allow  any  shy  fear  of  strangers,  as  new  servants  of  course  are, 
to  interfere  with  the  careful  discharge  of  your  duty  as  a wife  and  mistress  o. 
ths  household.  Look  in  the  bread-pan  and  see  that  there  is  no  waste.  After  all 
joints  a good  basin  of  dripping  ought  to  be  in  the  larder, 

12.  In  ordering  Dinner  it  is  best  to  write  down  what  you  intend  having ; for 
instance,  one  o’clock  dinner,  “ Cold  beef,  potatoes,  greens,  apple  pudding ; ” six 
(seven  or  eight)  o’clock  dinner,  “Julienne  soup,  fish,  roast  fowl,  gravy,  bread 
sauce,  boiled  bacon,  browned  potatoes,  spinach,  plum  tart,  custard  pudding.” 

13.  Another  good  result  from  writing  down  the  dinner  ; it  keeps  both  mistress 
and  cook  up  to  the  mark  in  seeing  that  every  proper  accompaniment  to  a dish 
is  served  with  it. 

14.  The  Cook  then  knows  exactly  what  she  has  to  prepare,  and  the  order-book 
is  a useful  check  on  butcher,  grocer,  and  greengrocer. 

15.  If  a Lady  is  content  to  order  daily  what  is  wanted,  she  will  not  have  the 
excellent  dinners  obtained  by  a little  forethought.  Few  butchers  can  be  relied  on 
to  su5wl  meat  in  prime  condition  for  roasting ; there  are  but  few  weeks  in  England 
when  it  is  not  safe  to  hang  meat ; in  autumn  mutton  will  often  hang  for  eight 
days,  in  winter  fourteen  or  twenty-one  will  not  be  too  long.  A good  housekeeper 
will  always  arrange  so  as  to  havo  a joint  or  two  hanging  in  the  winter,  and  one 
joint  hanging  nearly  always.  The  day  decided  on  for  cooking  a leg  ot  mutton, 
order  another  in  for  hanging. 

18.  Well-hung  Meat  “ goes  further  ” than  hard  fresh  meat ; and  does  credit 
to  buyer  and  cook. 

17.  If  a Mistress  devote  caroful  thought  to  hor  dinners  for  sorvanti  and 
husband  she  is  doing  her  best  to  keep  the  health  of  hor  housoholdi 
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18.  Cooks  will  frequently  suggest  dishes : this  is  a great  help  to  a young  wife ; 
but  a mistress  should  possess  courage  to  say,  “ I cannot  afford  this.” 

19.  If  a Servant  find  that  her  mistress  is  determined  to  see  for  herself  that 
her  orders  involve  no  extravagance  and  no  waste,  she  will  do  one  of  two  things — 
either  enter  fully  into  her  mistress’s  views,  or  leave  her  place.  Both  courses  are 
good  for  the  mistress,  but  naturally  the  first  is  the  pleasanter  to  all  parties. 

20.  We  once  told  a good-hearted  but  extravagant  cook,  that  we  should  much 
Mko  to  give  her  carle  blanche  in  cooking  details,  but  that  if  we  did  so  and  spent  all 
the  housekeeping  money  on  eating  and  drinking,  we  should  be  unable  to  do  what 
wo  lwve  always  done — give  the  maids  good  medical  advice  when  they  were  ill, 
pay  for  their  medicine,  and  give  them  wine  if  ordered  by  the  doctor.  Her  only 
reply  was,  “Lor,  mum  !”  but  a speedy  change  took  place,  and  she  remained  a 
careful,  faithful  woman,  until  her  marriage. 

21.  Invariably  speak  the  exact  truth  to  servants,  be  firm,  but  mind  and  never 
address  an  unnecessary  word  to  a new  servant ; old  tried  servants  are  privileged, 
but  now  ones  must  be  kept  “ in  place,”  and  all  temptation  to  gossip  checked 
at  once.  This  is  not  easy  to  do  kindly,  but  tact  and  dignity  will  make  it  easy. 

22.  Yotjnq  Wives  are  often  lonely  and  talk  to  their  maids  for  a change ; it  is 
s,  bad  plan,  depend  upon  it,  and  often  causes  disagreeable  liberties  to  be  taken. 

23.  Before  leaving  the  Lower  Regions,  the  mistress  should  look  into  scullery, 
washhouse  (larder  she  has  been  in),  and  kitchen  proper ; see  that  all  is  neat  and 
tidy ; remembering  that  she  is  steward  of  her  husband’s  property,  and  accountable 
for  any  misuse  of  it.  All  things  in  the  house  belong  to  you  and  to  him,  and  if  you 
do  not  care  to  see  every  article  clean,  bright,  and  tidy,  you  cannot  expect  your 
maids  to  care  about  it. 

24.  On  leaving  the  Kitchen,  it  is  the  duty  of  the  mistress  to  go  into  every 
room  of  the  house  to  see  if  all  is  cleanly  and  in  order ; she  should  first  go  into  her 
«wn  room,  which  ought  by  this  time  to  be  arranged,  unless  it  is  the  regular  day  for 
cleaning  it  thoroughly,  whon  the  housemaid  should  be  busily  engaged  on  it.  The 
mist-ess  should  carefully  inspect  every  portion  of  the  room,  as  it  is  her  careful  and 
observant  eye  alone  that  will  detect  careless  or  unhealthy  habits  in  her  maids. 

25.  Windows  should  look  bright  and  clean ; no  dust  should  deface  tho  furniture, 
or  thread  or  speck  the  carpet ; all  water- vessels  should  be  clean,  and  filled  wit  h 
pure  water : a small  quantity  of  hot  water  should  be  placed  in  the  chambet 
utensils.  The  towels  should  be  taken  out  to  air  in  the  garden,  weather  permitting 
or  dried  in  the  kitchen. 

‘<10.  The  bed  should  look  neat,  the  ccunterpano  being  emcothly  drawn  over  it 
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and  curtains  arranged  in  seemly  folds.  The  blinds  should  hang  evenly,  and  tbo 
window  curtains  be  neatly  looped  back. 

27.  In  the  Master’s  Room  the  bath  should  be  dry  and  spotless,  the  water-cans 
filled,  and  standing  on  a Kamptulicon  mat,  the  sponge  drying  in  its  basket,  the 
toilet-table  neat,  brushes  put  by,  and  all  things  in  order : boots  arranged  in 
pairs,  and  slippers  (if  worked)  brushed  and  put  ready  for  use. 

28.  The  Spare  Room  should  next  be  inspected,  whether  in  or  out  of  use,  the 
window  opened,  and  well  aired. 

29.  Then  the  Servants’  Room.  There  is  no  need  for  a mistress  to  do  more  thau 
take  a glance  in  to  see  if  the  window  be  open,  the  room  aired,  the  bed  made,  the 
slops  emptied,  and  the  floor  neat  and  clean.  A lady  should  tell  her  maids 
that  she  looks  in  once  a day  to  see  that  all  is  right  and  comfortable  in  their 
room  or  rooms ; this  puts  everything  on  a straightforward  open  footing,  and 
prevents  unhealthy,  untidy  habits,  and  gives  the  mistress  a chance  of  making  all 
within  the  house  comfortable. 

30.  The  Closest  Inspection  should  be  made  of  every  room  in  the  house,  not 
excepting  the  very  smallest ; and  nothing  should  be  omitted  to  be  placed  where 
required.  Bedroom,  clothes,  and  other  closets  should  be  kept  scrupulously  clean, 
and  everything  wanted  should  be  put  ready  to  hand.  Water  supplies  and  drains 
should  be  carefully  and  regularly  supervised,  and  newspaper,  it  should  be  remem- 
bered, is  apt  to  stop  up  the  drain  and  cause  much  expense,  which  curling-paper 
does  not.  The  mistress  should  ascertain  that  the  water  supply  is  plentiful,  for  it 
is  on  these  apparent  trifles  that  the  health  of  households  depends. 

31.  Nor  let  any  one  feel  surprised  at  the  details  of  a mistress’s  work  being 
clearly  set  down  ; it  is  to  ignorance  of  these  facts  that  we  owe  the  minor  miseries 
of  life.  A few  hours’  neglect  of  a drain  may  breed  pestilence,  and  the  cause  of  su<£ 
a disaster  is  the  mistress’s  neglect  of  sanitary  precautions. 

32.  The  Garden  should  now  be  inspected,  and  orders  given  to  the  gardener, 
and  the  plants  in  the  house  attended  to  by  the  lady. 

33.  As  it  is  good  for  the  maids  to  have  a settled  plan  of  their  work,  so  it  is  good 
for  the  mistress  to  arrange  her  day,  by  rule,  as  far  as  possible.  Interruptions 
will  occur  from  time  to  time,  but  a resolute  woman  will  generally  carry  out  her 
ylans  for  the  week  satisfactorily. 

34.  It  is  impossible  to  arrange  the  time  of  any  individual.  The  following  work 
a mistress  should  do.  Two  hours  devoted  to  tho  house  and  morning  duties  brings 
one  to  eleven  o’clock ; on  Monday  the  mending  must  bo  carefully  executed  up 
touch  time.  A daily  walk  should  bo  taken,  weather  permitting,  and  the  lady 
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should  first  go  and  order  anything  required  for  the  house,  then  return  visits,  or 
take  a good  constitutional  until  four  o’clock.  From  four  to  five  write  letters, 
or  road  for  an  hour  (serious  reading,  leaving  light  reading  for  evening).  At  five, 
wher  necessary,  go  downstairs  to  speak  to  cook,  glance  round  to  see  all  pre- 
parations are  getting  forward  for  the  six  o’clock  dinner;  then  go  upstairs, 
inspect  the  housemaid’s  performance  of  needlework,  always  laid  in  your  room  for 
that  purpose,  and  dress  for  dinner.  Go  into  the  dining-room,  and  see  all  is  ready, 
put  out  the  wine,  arrange  dessert  and  flowers.  Then  be  ready  at  a quarter  to 
six  to  receive  le  mari,  and  see  that  he  has  his  hot  water,  slippers,  &o.  At  six, 
dinner,  after  which  coffee  and  amusements  of  music,  reading,  cards,  or  needle- 
work of  a light  nature. 

35.  Tuesday,  Thursday,  and  Friday  mornings  may  be  devoted  to  the  garden 
and  plants,  the  afternoon  to  walking  or  driving  as  before,  or  any  particular  hobby 
or  study. 

36.  Minor  Details  of  Housework  should  be  attended  to  by  the  mistress,  who 
should  see  that  her  servants  attend  t,o  the  little  things  that  give  a neat  and  cared - 
for  appearance  to  the  house.  For  example,  the  doorsteps  must  be  cleaned  and 
whitened  daily  ; the  blinds  drawn  down  and  shutters  closed  regularly  as  soon  as 
it  is  dark  ; all  windows  closed  at  sunset,  and  opened  as  soon  as  possible  in  the 
morning.  The  mistress  must  look  at  the  outside  of  her  house  as  well  as  see  that 
the  inside  in  all  right.  She  should  survey  her  house  on  all  sides  from  a little 
distance,  and  note  if  it  is  as  nice  as  she  could  wish  in  respect  to  repairs,  arrange- 
ment of  curtains,  blinds,  &c.  The  forecourt  and  garden  also  must  be  trim  and 
neat,  if  not  gay  with  flowers.  Periodically  the  roof  and  gutters  should  be  exa- 
mined, and  all  refuse  matter  removed,  and  free  passage  given  for  the  rain-water. 
Even  in  London  soft  water  may  be  enjoyed  by  the  careful  housewife  who  will  take 
the  trouble  and  go  to  the  expense  of  starting  a proper  system  of  catohing  and 
preserving  it. 

37.  First,  she  must  purchase  an  ordinary  water-butt,  provided  with  a tap  near 
the  bottom,  and  with  a removable  lid  ; the  water  from  the  roof  passes  naturally 
through  an  ordinary  pipe  into  this  butt.  A tank,  about  ten  feet  deep  and  four 
feet  in  diameter,  bricked  and  cemented,  must  be  provided  as  near  as  possible  to 
this,  and  from  the  water-butt  to  the  tank  a pipe  is  carried,  one  end  of  it  being 
cemented  in  the  tank,  the  other  carried  up  to  within  six  inches  of  the  top  of  the 
water-butt,  and  fitted  with  a rose.  As  soon  as  the  water-butt  is  filled,  the  water 
flows  down  the  pipe  into  the  tank  ; a common  pump  in  the  house  brings  it  iu 
fresh  and  clean,  ready  for  use.  “ But  how  clean  ? ” asks  an  anxious  matron. 
“ How  can  London  roof- washings  be  clean  ? ” For  ten  minutes  after  rain  “ sets 
in,”  turn  the  tap  of  your  water-butt,  and  allow  the  water  to  run.  In  less  than 
this  time  a smart  shower  will  have  thoroughly  cleansed  your  roof.  Then  stop 
the  flow,  and  allow  the  water-butt  to  fill ; all  the  deposits  in  the  water  will  b? 
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left  at  the  bottom  of  your  butt,  while  the  clean,  pure,  bright  water  will  fill  the 
tank ; and  this  simple  plan  is  all  that  is  required  to  obtain  the  great  luxury  of 
clean  toft  water. 


HOW  TO  KjEEF  A LINEN-PRESS. 

38.  As  Mrs.  Glasse  said,  first  eateh  your  hare,  so  I say,  first  fill  your  linen-press. 
Good  linen,  though  expensive,  is  far  more  economical  than  is  cheap  linen. 

39.  Sheets  should  be  wider  and  longer  than  the  bed  they  are  used  on,  and 
should  be  marked  in  pairs,  as,  “E.  J.  Brown,  Pair  5,”  with  date  of  the  year.  The 
hems  should  be  sewn,  not  hemmed,  with  linen  thread.  They  should  be  folded  in 
pairs,  and  a ring  of  wide  cotton  elastic  passed  round  each  pair ; on  this  ring  a card 
should  be  sewn,  with  the  mark  repeated  on  it,  the  size  of  the  sheet  added,  or,  in 
a small  set  of  linen,  the  name  of  the  bedroom,  as  “E.  J.  Brown,  Pair  6,  1871 — 
spare  room.”  This  enables  a new  servant,  or  entire  stranger,  to  select  sheets 
required  in  a hurry ; for  it  should  be  the  chief  aim  of  the  mistress  so  to  arrange 
her  house  that  even  in  her  absence  all  should  go  on  with  regularity  and  order, 
and  that  in  case  of  illness  everything  may  be  found  without  her  assistance. 

40.  Pillow-Cases. — These  should  be  of  fine  linen,  the  cases  to  fit  easily  the 
pillows,  and  made  with  a double  hem,  in  which  button-holes  are  placed.  Finely- 
frilled  pillow-cases  look  very  nice,  but  unless  expense  is  of  little  object,  should  be 
kept  for  the  use  of  the  spare  room.  Pillow-cases  should  be  arranged  in  half- 
dozens,  and  an  elastic  band  and  card  placed  round  each  parcel,  with  the  mark, 
number,  and  room  to  which  they  belong  clearly  written  on  the  card. 

41.  Table-Cloths.  —These  should  be  folded  carefully,  and  each  table-cloth 
should  have  the  band  and  card,  with  the  mark,  date,  &c.,  and,  in  addition,  the 
size  of  the  table-cloth.  By  this  plan  the  size  is  known  at  a glance,  and  all 
trouble  and  loss  of  time  in  unfolding  and  refolding  avoided. 

42.  Table  Napkins  should  not  be  marked  in  ink,  but  the  monogram  worked  in 
raised  embroidery.  These  are  usually  kept  in  a silk  case,  but  may  be  tied  by 
tapes,  on  whicn  a card  describing  them  is  sewn  ; as,  for  instance,  “ Dinner  ” or 
“Breakfast,”  “Dinner,  best,”  “Dinner,  daily.” 

43.  Towels  should  be  arranged  in  the  same  way  as  the  other  parcels  of  lineD  ; 
the  elastic  band  and  card  are  convenient  for  these  ; they  should  be  arranged  in 
half-dozens,  whether  rough,  bath,  fine,  or  of  medium  quality. 

44.  Bath  Sheets  are  far  pleasanter  to  use  than  ordinary  towels.  They 
should  be  of  fine  huckaback,  and  measuro  three  yards  each  way  ; better  still  if 
the  length  is  allowed  another  half-yard.  They  should  bo  dried  daily,  and 
brought  ip  hot  at  the  hour  for  rising.  Op  leaving  the  bath,  one  is  entirely 
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enveloped  in  the  warm  sheet,  and  the  process  of  drying  is  conducted  with  rapidity 
»nd  comfort. 

45.  Servants’  Sheets,  Pillow-cases,  Towels,  &c.,  should  be  all  arranged  in 
the  same  manner,  and  attended  to  with  equal  care;  they  should  be  given  out 
when  required  by  the  mistress,  who  should  have  all  changes  of  bed-linen  made 
with  exact  regularity.  The  old-fashioned  plan  was  to  change  the  upper-sheet 
every  fortnight,  giving  a clean  upper-sheet,  and  taking  the  upper-sheet  in  place 
of  the  lower.  This  plan  insures  regularity  of  wear  in  the  sheets. 

46.  Glass  Cloths  should  be  of  goodlinon;  that  sold  for  white  roller  blinds 
answers  admirably,  as  it  is  soft,  without  fluff,  and  is  not  expensive. 

47.  Tea  Cloths  are  of  coarser  linen,  but  very  coarse  cloths  are  not  economical, 
as  they  are  clumsy,  and  often  cause  breakages. 

48.  Kitchen  Cloths. — Round  towels  are  made  of  coarse  linen,  and  what 
is  called  “Crash,”  respectively.  A good  supply  of  these  is  required  in  every 
house. 

49.  Dusters  are  sold  at  prices  varying  from  sixpence  to  a shilling  each,  but 
are  far  more  effective  when  made  of  old  chintz,  old  linings,  &c.,  being  softer,  and 
taking  up  the  dust  far  better  than  the  dressed  stiff  linen.  Ugly,  old-fashioned 
chintz  is  often  sold  at  threepence  and  fourpence  a yard,  and  when  washed,  makes 
admirable  dusters  at  this  low  price. 

50.  Every  mistress  who  wishes  to  preserve  her  kitchen  cloths  from  holes  aad 
Durns  will  provide  a kettle-holder  for  the  kitchen,  and  a pot  and  saucepan- 
holder  ; these  may  be  bought  at  the  door  for  threepence,  or,  made  out  of  old 
pieces,  will  save  many  a good  cloth  and  duster  from  being  burnt,  made  dirty,  or 
destroyed. 

51.  The  following  list  of  Household  Linen  is  intended  for  theguidance  of  those 
whose  income  is  moderate.  Fewer  articles  of  each  kind  may  comfortably  answer 
where  strict  economy  is  an  object  in  starting ; but  the  numbers  here  given  have 
been  found  by  experience  to  suit  a household  of  medium  income,  keeping  two 
servants : — Best  Sheets,  six  pairs  ; spare  room,  two  pairs ; servants,  six  pairs 
Pillow-cases,  six  best,  twelve  good,  six  common  ; Towels,  twelve  rough,  twelve 
coarse,  twenty-four  fine,  twelve  servants’  ; Bath  Sheets,  four;  Table-cloths,  six 
breakfast,  Bix  dinner,  two  best,  six  servants’ ; Table  Napkins,  twelve  dinner, 
twelve  best,  six  breakfast ; Glass-cloths,  twelve ; Tea-cloths,  eighteen ; 
Dusters,  twelve ; Round  Towels,  6ix.  Kitchen-cloths,  twenty-four ; 
Chamber-cloths,  six;  Pudding-cloths,  six.  A list  of  all  the  contents  ol 
the  linen-press  should  be  neatly  entered  in  a book,  with  the  marks  carefully 
copied,  and  a Bpace  left  for  remarks  in  time  to  come.  Example;  Six  pairi 
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sheets ; mark,  E.  J.  B.,  6, 1871.  1 pair  turned,  1877  ; 1 pair  cut  up  into  gias* 

cloths,  1880. 

52.  At  the  periodical  counting  of  tho  linen,  the  mistress  should  carefully  exa- 
mine each  article,  opening  sheets,  darning  thin  places  with  flax,  not  cotton,  anc 
should  endeavour  each  year  to  add  some  article  to  her  stock. 

53.  After  the  first  six  years,  a pair  of  sheets  and  a table-cloth  should  be 
bought  each  year,  at  least,  as  these  are  vory  expensive  articles  to  purchase  in 
quantity. 

54.  Blankets  are  usually  kept  in  the  linen-press  when  out  of  use.  They  should 
be  tied  in  pairs,  and  sewn  up  in  an  old  linen  pillow-case,  with  a lump  of  camphor  in 
each  parcel,  the  name  of  the  room  or  bed  to  which  they  belong  should  be  added 
to  the  card  sewn  to  the  case. 

55.  Coloured  Table-cloths,  when  out  of  use,  should  be  kept  in  the  linen- 
press. 

56.  We  prefer  the  good  old-fashioned  plan  of  the  mistress  herself  counting 
*ver  the  clean  linen,  examining  it  for  repairs,  and  replacing  it  in  the  linen-press. 
By  these  means  she  sees  exactly  what  is  wanted  to  be  repaired  or  renewed,  and 
is,  able,  by  taking  things  in  time,  to  get  a great  deal  of  needlework  done  at  home 
with  perfect  ease  to  herself  and  maids  ; and  by  looking  over  the  linen  herself, 
she  knows  exactly  what  mending  is  to  be  done  each  week,  and  neither  allows  an 
idle  girl  to  impose  upon  her,  nor,  on  the  other  hand,  makes  unreasonable  demands 
on  her  housemaiden’s  industry.  At  certain  seasons  a week’s  rest  from  all  needle- 
work should  be  given  to  servants  ; this  is  to  enable  them  to  make  a dress,  or 
turn  or  alter  their  clothes  to  advantage,  as  they  can  do  more  in  a woek’s  steady 
work  than  in  a hundred  odds  and  ends  of  stolen  time. 

HOUSE-LIMN. 

57.  Of  course,  the  House  and  Body  Linen  is  regularly  mended  every  week,  but 
every  housewife  knows  that  there  are  times  when  linen  should  undergo  a more 
“thorough  repair ”-ing  than  it  receives  weekly.  The  linen  list  should  be 
examined,  the  linen  counted,  the  list  corrected,  and  any  new  linen  carofully 
made  and  marked.  Sheets  should  be  turned  sides  and  middle  and  re-hemmed,  or 
rather  re-sewn,  for  the  hems  of  all  house-linen  should  bo  sewn,  not  hemmed. 
Old  tablecloths  may  be  cut  up  into  tray  or  lunch  cloths,  old  finger-napkins  be 
darned  and  fringed  out  into  d’oyloyg  for  vegetables  or  for  placing  under  pie- 
dishes. 

58.  Faded  Chintz  Hancjinos  make  excellent  dusters,  noatly  hommod  round,  and 
very  pretty  fringed  d’oyleys  may  bo  made  out  of  small  squares  of  holland,  either 
bleached  or  unbleached.  New  tablecloths  or  dinner-napkins  may  be  marked  iu 
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satin  stitch  embroidery  in  white  or  in  ingrain  colours.  Do  not  forget  to  re-mark 
any  linen  that  has  had  the  hems  cut  off  and  the  marks  turned  in. 

59.  For  Marking  with  ink,  use  a quill  pen  and  Bond’s  marking-ink.  The  writing 
should  be  neat,  and  the  word  ironed  as  soon  as  written.  For  ironing  after  marking, 
a small  board  about  a foot  square  should  be  used,  and  kept  for  the  purpose.  It 
should  be  covered  with  a thick  flannel,  nailed  on,  and  with  a clean  linen  cover 
tacked  on.  The  iron-rest  must  never  be  placed  on  the  table,  in  case  of  the  heat 
drawing  the  polish  into  blisters.  To  ascertain  if  an  iron  is  hot,  scatter  a drop  of 
water  on  it ; the  water  should  fizz  and  roll  off  in  haste  to  escape.  Always  try  the 
iron  on  a coarse  cloth  first  before  placing  it  over  the  name,  and  do  not  keep  it  on 
more  than  a second  if  the  iron  is  hot,  as  it  should  be.  Never  mark  clothes  or 
linen  when  it  is  returned  from  the  wash,  unless  'perfectly  dry,  which  is  not  often 
the  case.  The  ink  runs  on  a damp  surface,  and  an  untidy  mark  appears  in  place 
of  a neatly-written  name. 

60.  As  the  House-linen  requires  inspection  and  mending,  so  the  body-linen  of  the 
household  should  undergo  revision  during  leisurely  winter  days,  and  every  article 
should  be  re-taped,  re-buttoned,  darned,  and  mended.  New  sets  of  clothes  should  be 
out  out  and  made.  It  is  best,  in  cutting  out,  to  tear  the  skirts  of  chemises  off  from 
the  piece,  and  use  the  remainder  for  the  smaller  parts,  as  sleeves,  gores,  bands,  &c. 
Gores  are  usually  cut  from  the  upper  part  and  added  to  the  lower.  In  making 
under-clothing,  whether  by  hand  or  by  machine,  care  and  exactness  of  detail 
should  prevail.  The  machine-worker  should  take  her  place  at  the  window,  with 
the  machine  well  cleaned,  oiled,  and  worked  for  a few  seconds  without  being 
threaded  up.  The  seams  should  be  prepared  and  handed  to  her.  Let  us  take 
six  chemises  for  an  example.  The  gores  must  first  be  stitched,  then  felled,  so 
the  twelve  gores  must  be  handed  to  her  lightly  tacked  in  position.  While  she 
is  stitching  these,  the  fells  must  be  turned  down  and  tacked  ; she  then  fells 
these  ; while  felling,  the  finished  gores  are  being  tacked  in  their  proper  places, 
and  the  chemise  length  closed  on  each  side  ; the  twelve  sides  and  the  other  side 
of  the  gore  are  then  stitched  and  felled  in  due  succession.  The  sleeves  follow  in 
the  same  order,  and  the  band,  if  plain  ; if  made  with  much  tucking  and  stitching, 
much  adornment  with  insertion,  it  is  best  to  complete  the  bands  before  beginning 
the  skirts  ; get  sufficient  tucking  done  in  strips  from  three  to  five  tucks  in  a strip ; 
arrange  and  baste  them  with  the  embroidery  or  lace  at  night,  as  the  work  is  light 
and  easy,  and  can  be  taken  up  or  left  at  will.  Then  the  stitching  can  be  com- 
pleted altogether.  The  difficulties  met  with  by  some  ladies  in  working  their 
sewing-machines  are,  we  regret  to  say,  very  much  their  own  fault ; of  course,  we 
do  not  moan  to  say  that  if  a lady  buys  a common  imitation  of  a good  machine  at 
about  a quarter  of  the  real  cost,  she  must  not  expect  to  have  some  trouble  with 
her  " bargain  ” ; but  a lady  possessing  a Willcox  & Gibbs,  a Wheeler  & Wilson, 
a Silencieuse,  or  a Little  Wanzer,  should  not  have  anything  but  praise  to  give 
her  iron  seamstress.  But  no  machine  will  work  well  without  oil,  and  they  all 
require  clean  and  kind  treatment,  to  be  kept  under  cover,  to  be  well  oiled  and 
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wiped  with  a soft  cloth,  to  have  the  needle  set  properly,  the  stitch  and  tension  in 
unison,  and  the  cotton  or  silk  suitable  to  both  the  needle  and  the  fabric.  In 
working  upon  dressed  longcloth,  it  is  well  to  soap  the  seams,  as  one  would  do  in 
hand-sewing,  to  avoid  breaking  our  hand-sewing  needles,  but  the  easiest  mode  is 
to  ask  the  housemaid  to  wash  out  the  longcloth,  when  torn  into  lengths,  with 
plenty  of  soap  and  water,  and  to  iron  it  out  smoothly  for  cutting  out ; this  will 
give  a very  pleasant  softness  to  the  work,  and  allow  its  being  stitched  very  nicely. 
In  working  in  thin  sleezy  fabrics,  some  machines  draw  the  work  in  with  the  teeth 
of  the  feed-box ; this  is  remedied  by  placing  strips  of  paper  below  the  work  and 
stitching  through  all ; the  paper  tears  away  very  easily  afterwards.  Another 
fault  common  to  machine-workers  is  the  over-quick  pace  at  which  they  drive  the 
macliine,  a pace  at  which  they  can  scarcely  guide  the  work  or  see  the  stitches. 
It  is  the  nature  of  women  when  riding  and  driving  to  go  very  fast ; and  so  we 
drive  on  our  machines,  and  are  surprised  that  we  cannot  keep  our  stitching  as 
even  as  we  should  like  to  see  it.  To  cure  this  rapid  driving  we  must  practise 
working  the  machine  slowly ; braiding  is  good  practice  for  this,  and  teaches  one 
to  manage  a machine  better  than  any  other  kind  of  work. 

61.  Hand-machines  are  exceedingly  convenient  when  really  good,  as  the  Little 
"W-nzer,  &c.  The  work  can  be  done  easily  and  far  more  quickly  than  by  hand, 
and  it  is  very  pleasant  to  sit  at  the  table  at  work  as  in  hand-sewing. 

62.  Attention  to  House-linen  should  comprise  the  careful  inspection  and  repair 
of  the  muslin  curtains,  which  should  be  “roughed”  in  October.  These  should  be 
darned,  and  lace  sewn  on  where  accidentally  removed.  Long  curtains  half  worn- 
out  will  make  capital  short  muslin  blinds ; be  sure  to  choose  small  designs  in 
buying  your  curtains,  if  you  destine  them  to  this  use  in  the  future.  Make  wide 
hem3  if  you  wish  brass  rods  to  pass  through  them  for  window  screens,  and  use 
patent  V alenciennes  lace  for  trimming  them ; it  washes  admirably  and  wears 
welL  Stair-covers  and  holland  druggets,  too,  must  Oe  mended  by  prudent 
housewives. 

HOUSEKEEPING  ACCOUNTS. 

63.  One  of  the  greatest  trials  of  the  young  wife  is  the  Account-book.  This 
book  becomes  a perfect  bugbear  to  some  ladies,  who  are  yet  perfectly  capable  of 
keeping  a neat  and  regular  debtor  and  creditor  account  if  they  could  be  once 
started  with  a regular  system  of  account-keeping. 

64.  Girls,  whose  monetary  responsibilities  have  begun  and  ended  with  their 
quarterly  allowance,  find  housekeeping  accounts  very  difficult  to  manage  pro- 
perly ; and  although  experienced  matrons  may  smile  at  those  words,  a lesson 
iD  easy  account-keeping  is  not  without  value. 

65.  We  must  state  at  the  beginning  that  although  wo  know  of  many  other 
methods  of  keeping  accounts,  yet  we  believe  our  method  to  be  so  easy,  that  no 
«fto  conscientiously  recommend  it  to  housewives. 
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68.  A.  neatly-bound  Account-book  of  oblong  shape,  an  ivory  slate  and  pencil, 
and  a card  and  pencil  in  the  purse  is  the  whole  stock-in-trade  as  account-keeper. 
The  account-book  is  kept  in  the  mistress’s  Davenport,  the  slate  hangs  up  in  the 
kitchen,  and  the  card  and  purse  are  naturally  in  the  pocket. 

67.  Every  time  any  money  is  spent  enter  the  item  at  once  on  the  card,  which  is 
kept  in  place  in  the  purse  by  an  elastic  passed  over  it.  Every  Saturday  romovo 
the  card  and  insert  a fresh  one,  copying  the  list  on  the  card  into  the  account- 
book. 


68.  Every  Saturday  morning  receive  the  Household  Books  from  the  cook,  who 
hands  the  slate,  on  which  she  has  marked  the  sums  paid  at  the  kitchen  door  for 
parcels  and  sundries  not  put  down  in  the  weekly  books  ; this  statement  includes 
all  extras.  To  this  add  the  housekeeping  expenses : butcher,  baker,  milkman, 
grocer,  greengrocor,  washing,  &c.,  and  add  this  up. 

69.  Then  copy  the  sums  written  on  the  slate  into  the  weekly  account-book,  o / 
which  we  subjoin  a specimen  page,  it  will  be  observed  that  we  “enter,”  oi 
write  down  the  sums  paid  out  on  the  right-hand  page  only,  reserving  the  left- 
hand  page  for  sums  received. 


70.  WEEKLY  PAGE  OF  HOUSEKEEPING  BOOK. 


Received. 

1872.  January. 

£ s.  d. 

23rd,  Cheque 6 10  0 


Paid. 

1872.  January. 

Week  ending  29th. 

£ s.  d. 

Washing 0 11  10 

Butcher  1 10  2J 

Baker  0 7 1 

Grocer 0 12  6 

Milk 0 7 6 

Greengrocer  0 9 2 

Parcels 0 2 9 

Ale  0 17  0 

Fish  0 5 3 


5 3 3.} 

Balance  1 6 8$ 


£6  10  0 


£6  10  0 


23rd,  Cheque 
25th,  Cheque 


71.  Extras. 

£ s.  d.  Wagou:- 

8 10  0 Cook  .......... 

2 12  9 Housemaid  . 

Taxes 

Parish  rates 


£ 3.  d. 

4 10  0 
4 0 0 
15  7 
17  2 


£11  2 9 


£11  2 9 


sill 
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72.  QUARTERLY  ACCOUNT. 


House  Expenses. 


Received. 


Paid. 


£ 

s. 

d. 

£ 

s. 

d. 

1st  week,  ending  1st  January  . 

6 

10 

0 

6 

8 

2 

2nd  ,,  „ 

8th 

6 

10 

0 

6 

4 

0 

15th 

0 

10 

0 

6 

10 

0 

4th  „ „ 

22nd 

C 

10 

0 

6 

3 

1 

29th 

6 

10 

0 

5 

3 

3 

oth  February  . 

6 

10 

0 

6 

5 

8 

12th 

6 

10 

0 

6 

7 

3 

8th  „ „ 

19th 

6 

10 

0 

6 

12 

1 

9th  „ „ 

26th 

C 

10 

0 

5 

13 

8 

10th  „ „ 

5th  March 

6 

10 

0 

7 

5 

0 

11th  „ „ 

12th 

6 

10 

0 

6 

2 

1 

12th  „ 

19th 

6 

10 

0 

4 

18 

7 

ISch  „ 

26  th 

• 

6 

10 

0 

6 

7 

2 

80 

0 

0 

Balance 

4 10 

0 

£84  10 

0 

£84  10 

0 

73.  Extras. 

£ 

d. 

£ 

s. 

d. 

8rd  January,  Cinque 

12 

10 

0 

Rent 

12  10 

0 

23rd  „ 

2 

12 

9 

Taxes  .... 

1 

5 

7 

25  th  ,, 

8 

10 

0 

Rates  .... 

1 

7 

2 

6th  February 

7 

6 

6 

Wages  .... 

8 10 

0 

20th  March 

4 

18 

0 

Coals 

7 

6 

6 

Wine 

4 18 

0 

£35  17 

3 

£35  17 

3 

74.  Each  double  page  is  complete  in  itself.  At  the  end  of  every  quarter  or 
thirteen  weeks  enter  the  totals  of  sums  received  and  paid,  giving  the  dates  of 
each  week,  as  above  shown.  It  will  be  seen  that  the  balance  of  each  week 
i3  shown  on  the  week’s  account,  and  the  quarterly  balance  is  struck  on  the 
page  which  shows  the  quarter’s  total  expenses.  Every  week  you  put  down 
extra  expenses,  as  taxes,  or  wages  (for  which  a cheque  or  money  is  received), 
on  the  right-hand  page,  entering  in  the  same  lino  on  the  A/l-hand  page  the 
cheque  for  taxes,  wages,  &e.,  or  whatever  the  item  is  ; thus  the  actual  expense 
Is  shown  each  week,  independently  of  all  sums  given  and  paid  for  extras  othor 
than  housekeeping. 


75.  Besides  which,  you  should  take  out  a “schedule”  of  oxponses ; that  is. 
write  a list  every  thirteen  weeks  of  the  sums  paid  to  each  tradesman,  so  that  you 
oan  tell  at  a glance  what  the  quarterly  cost  of  every  article  consumed  is. 

7*.  But  Account- keepinq  does  not  begin  and  end  with  the  account-book.  Evtyrf 
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— 


tradesman’s  book  should  be  compared  with  the  cook’s  slate  or  tally,  or  tickets 
brought  with  the  meat,  as  in  the  butcher’s  case,  for  instance ; then  the  books 
must  be  added  up,  or  the  statements  verified  by  the  ready-reckoner,  as  few 
ladies  are  clever  enough  to  keep  reckoning  tables  In  their  heads  as  one  does  the 
multiplication  tables. 

77.  The  Meat  Tickets  should  be  kept  on  a hook  in  the  kitchen,  and  verified  by 
the  mistress  when  comparing  the  weight  charged  with  that  sent  in.  The  took  must 
of  course  weigh  the  meat  before  allowing  the  butcher  to  leave  the  door ; she  will 
then  be  able  to  see  if  the  weight  is  correct,  and  make  the  butcher  alter  the  ticket 
or  take  back  the  joint  if  the  weight  is  not  correct.  Groceries  must  also  be 
weighed,  as  well  as  bread,  and,  indeed,  all  goods  sold  by  weight.  Washing 
should  be  counted  over  by  the  housemaid  on  Monday  morning  in  presence  of  the 
mistress,  who  should  enter  the  items  in  the  washing-book,  and,  on  the  return  of 
the  linen,  the  housemaid  should  compare  the  quantities  returned  with  the  book 
before  airing  and  putting  the  linen  away. 

PURCHASING. 

78.  A few  Remarks  as  to  the  best  Modes  and  Places  of  Buying  articles  of 
Domestic  Consumption  may  be  useful  here. 

79.  It  is  not  enough  to  have  plenty  of  money  ; one  must  try  to  become  a really 
clever  buyer.  A “ clever”  buyer  is  not  one  who  beats  down  the  price  of  every 
article  until  she  is  well  known,  and  prices  are  put  up  to  come  down  to  their 
smallest  value  only.  She  must  know  the  real  value  of  every  article  at  each  season 
of  the  year,  and  either  give  that  exact  value  or  know  how  to  go  without  grace- 
fully, or  to  make  up  by  purchasing  an  equivalent  at  less  cost.  American  women 
are  wonderfully  clever  buyers : they  know  exactly  what  they  want,  and  will  hart 
it.  Before  purchasing,  they  inquire  at  many  shops  various  prices,  or,  as  they 
quaintly  say,  go  “pricing,  not. shopping.” 

80.  The  Civil  Service  Co-operative  Association  is  invaluable  to  the  members  and 
the  friends  of  members  possessing  tickets.  These  tickets  cost  5s.  annually,  and 
are  renewed  at  the  end  of  February  in  each  year.  It  is  now  considered  a great 
favour  to  obtain  one  of  these  tickets,  as  the  number  is  restricted.  At  the  stores 
every  article  of  grocery,  housekeeping,  and  drapery  requirements  is  sold  at  little 
more  than  cost  prico,  while  the  shops  in  connection  with  the  stores  allow  members 
15  20  25,  and  30  per  cent,  discount  of!  the  sums  spent  with  them.  Of  course, 
all’ this  is  the  advantage  of  the  ready-money  system  of  cash  payments  ; but  the 
saving  is  undoubted,  *nd  one  has  the  great  satisfaction  of  feeling  that  every 
article  one  has  is  paid  for.  In  short,  whethor  for  making  or  for  mendiug,  tb» 
Stores,  aud  shops  in  connection  with  the  stores,  are  invaluable. 

' 01.  When  the  weather  allows  of  moat  hanging,  and  the  larder  is  commodious 
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it  is  well  to  purchase  a week’s  consumption  at  once,  and  hang  the  articles  until 
in  prime  condition. 


DAILY  EOUSE-WOES. 

82.  The  Daily  Doties  of  the  House  Servants  are  as  follow : — 

S3.  The  beds  are  stripped,  and  slops  emptied  in  all  the  rooms.  Then  bed- 
making  follows  ; then  the  sitting-room  not  used  for  breakfast  must  be  sweot, 
dusted,  and  arranged ; and  then  the  routine  cleaning  of  the  day  must  follow. 
Every  household  has  good  reasons  for  each  day’s  work.  The  following  regulation 
has  been  thought  to  be  a good  guide  : — 

Monday — One  bedroom  ; washing.  t 

Tuesday — Spare  room  and  library.  . . . , 

Wednesday — Dining-room  ; ironing. 

Thursday — Mistress’s  bed  and  dressing  rooms. 

Friday — Drawing-room  and  one  bedroom. 

Saturday — Plate,  stairs,  and  sundries. 

84.  The  Nurse  cleans  her  own  nursery,  night  nursery,  and  her  own  bedroom. 
The  Cook  undertakes  steps  and  hall,  passages,  kitchen,  larder,  scullery,  and  wash- 
house, and  downstairs  closets,  and,  by  arrangement  with  the  mistress  at  time  of 
hiring,  cleans  the  dining-room  and  helps  to  make  the  beds. 

85.  Wcudow-oleaning  is  also  a matter  of  special  arrangement.  The  cook 
“answers  the  door”  until  twelve  o’clock,  after  which  hour  the  housemaid  is 
supposed  to  be  dressed,  and  should  be,  if  she  is  quick  and  clever  at  her  work. 
The  cook  should  clean  her  own  bedroom,  even  if  shared  by  the  housemaid  ; and 
the  housemaid  is  bound,  by  kitchen  etiquette,  the  unspoken  tradition  of  the  spit, 
to  make  the  tea  at  breakfast,  to  arrange  and  make  tea  at  the  afternoon  meal, 
and  to  lay  the  cloth  for  the  kitchen  supper.  This.rule  has  originated,  no  doubt, 
in  the  kindly  feeling  which  prompts  those  who  have  no  cooking  to  do  to  prepare 
the  meals  for  those  whose  work  is  almost  entirely  cooking,  and  who  are, 
therefore,  little  disposed  to  do  so  for  themselves. 

86.  It  is  well,  when  engaging  Servants,  to  mention  all  the  rules  that  a 
mistress  considers  be3t  for  the  happiness  of  her  household,  and  these  details 
cannot  be  too  much  studied  by  those  who  hold  the  roins.  A holiday  eve  ry  six 
weeks  should  be  given  to  each  servant,  and  by  turns  they  should  be  allowed 
to  go  out  on  Sunday  evenings.  Some  familios  can  manage  to  allow  one 
maid  the  Sunday  morning,  the  other  the  Sunday  evening,  but  this  cannot 
always  be  done.  The  wages  should  bo  paid  regularly  upon  quarter-day — tha 
25th  March,  21st  June,  29th  September,  and  25th  December, — upon  which 
last  day  a nice  Christmas-box  should  be  added  to  encourage  good  service 
and  promote  kindly  feelings.  It  is  boat  to  provide  tea,  sugar,  boor,  and 
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washing,  unless  washing  is  done  at,  home,  when,  of  course,  it  is  done  by  the 
maids  and  laundress.  If  servants  work  hard  they  require  some  ale,  and  by 
providing  a cask  of  good  ale,  and  putting  it  in  the  cook’s  charge,  they  have 
sufficient,  and  there  is  no  objectionable  calling  of  public-house  boys  for  orders  or 
beer-cans.  The  ale  should  be  computed  to  last  a certain  time,  and  the  brewer 
be  ordered  to  call  at  regular  intervals.  Women  servants  are  allowed  a pint  and 
men  servants  a quart  per  diem,  and  a gallon  over  should  be  allowed  in  small 
households  for  waste  in  constant  drawing.  The  family,  if  ale-drinkers,  should 
have  a separate  cask,  as  it  is  impossible  to  ascertain  the  right  quantity  to  be  used 
when  friends  drop  in. 

87.  The  usual  Allowance  for  Servants  is 

Vegetables  chiefly  potatoes  and  greens. 

Ale  or  stout : men,  1 quart  ; maids,  1 pint  per  diaca. 

Washing,  from  Is.  to  Is.  6d. 

Tea,  .•}  lb.  per  week. 

Sugar,  | lb.  per  week. 

Butter,  lb.  per  week. 

Meat,  3^  lb.  per  week. 

Bread,  1 lb.  per  diem  ; \ lb.  cheese  per  week. 

Soap,  1 lb.  per  week  for  house-cleaning,  and  1 cake  for  personal  use. 

88.  Tea  and  bread  and  butter,  or  bread  and  preserve,  are  the  servants’ 
ordinary  breakfast. 

89.  Dinner,  hot  meat  and  vegetables,  alternately  with  cold  meat  and 
pudding;  but  a considerate  mistress  will  consult  her  servants’  health  and  her 
own  interest,  by  giving  them  an  agreeable  change  of  food. 

90.  Tea  and  bread  and  butter  for  tea. 

91.  SUPPER,  bread  and  meat  or  bread  and  cheese. 

92.  Coffee  makes  an  agreeable  change  with  tea,  and  should  be  occasionally 
allowed  in  the  proportion  of  lb.  per  head  per  week. 

93.  Care  and  economy  without  meanness,  on  the  part  of  a mistress,  will  do 
more  to  correct  the  extravagance  of  servants  than  any  precept.  If  a maid  sees  her 
mistress  carefully  throw  up  the  ashes,  put  out  unnecessary  candles,  or  gaslights, 
sud  economize  properly,  she  will  try  also  to  save  her  mistress’s  property. 

94.  We  think  that  by  laying  aside  all  pretence,  and  being  open  and  honest 
with  servants,  we  make  them  careful  and  exact  too.  Where  the  mistress  is  given 
to  changing  her  servants,  complaining  of  them,  kc.,  the  fault  is  usually  her  own. 
The  fault  is  with  the  driver,  not  with  the  horses,  who,  in  light  but  firm  hands, 
would  run  well  together,  and  do  their  work  woll  and  quickly. 


7s.  6d. 


7s.  6d. 


WARD,  LOCK  & CO.’S  STANDARD 

COOKERY  & HOUSEHOLD  MANAGEMENT  BOOKS. 

Foremost  among  these  in  universal  reputation,  arid  acknozvledged  as 
the  First  Cookery  Book  in  the  World,  with  a co?itinually  increasing  sale, 
far  exceeding  a Third  of  a Million  Copies,  is 

MRS.  BEETON’S  BOOK  OF  HOUSEHOLD  MANAGE- 
MENT. Comprising  every  kind  of  Practical  Information  on  Domestic 
Economy  and  Modern  Cookery,  and  containing  about  1,350  Pages, 
4,000  Recipes  and  Instructions,  1,000  Engravings  and  New  Coloured 
7o  RH  Illustrations.  With  Duties  of  the  Mistress,  Housekeeper,  and  all  kinds 

‘ of  Servants  ; Directions  for  Carving,  Legal  Memoranda,  the  Rearing 
and  Management  of  Children,  Diseases  of  Infancy  and  Childhood,  &c. 
423rd  Thousand.  Strongly  bound,  half-roan,  price  7s.  6d. ; cloth  gilt, 
8s.  6d. ; half-calf  or  half-morocco,  10s.  6d. 

Uniform  with,  and  a Companion  Volume  to  the  above,  is 

MRS.  BEETON’S  HOUSEWIFE’S  TREASURY  OF 

DOMESTIC  INFORMATION.  With  numerous  Full-page  Coloured 
and  other  Plates,  and  about  600  Engravings  in  the  Text.  Containing 
many  Thousands  of  Items  of  Information  of  vast  importance  to  every 
Housekeeper.  Large  crown  8vo,  half-roan,  7s.  6d. ; half-calf,  10s.  6d. 
“ One  of  the  most  wonderful  books  ever  presented  to  the  public.'’ — Court  Journal. 

SYLVIA’S  BOOK  OF  FAMILY  MANAGEMENT  AND 

PRACTICAL  ECONOMY.  A Cyclopaedia  of  Useful  Knowledge. 
With  350  Illustrations.  The  subjects  treated  of  include;  — Choice 
of  a Home — Furnishing — Cookery  and  Housekeeping — Domestic 
Hygiene  — Dress  and  Clothing  — Children  — Household  Pets  and 
Amusements,  &c.  Medium  8vo,  cloth  gilt,  bevelled  board,  price  7s.  6d. 
“ The  most  important  publication,  so  far  as  variety  of  subjects  is  concerned, 
which  we  have  yet  seen  for  the  benefit  of  families  of  small  means." — Saturday 
Review. 

Those  who  require,  in  a Cheaper  form,  complete  and  reliable  informa- 
tioti  in  the  culinary  department , will  find  it  in 

MRS.  BEETON’S  EVERY  DAY  COOKERY  & HOUSE- 

3s,  6d  KEEPING  BOOK.  A Collection  of  over  Sixteen  Hundred  and  Fifty 

Practical  Recipes,  with  numerous  Engravings  and  142  Coloured 
Figures.  Crown  8vo,  price  3s.  6d.,  cloth  gilt. 

For  Households  and  Families  with  more  Moderate  Means  and 
requirements,  everything  necessary  will  be  found  in 

MRS.  BEETON’S  ALL  ABOUT  COOKERY : A Collec- 
tion of  Practical  Recipes,  arranged  in  Alphabetical  Order,  and  fully 
Illustrated.  In  cloth  gilt,  2s.  6d. 

THE  COOKERY  INSTRUCTOR : A Complete  Guide  to 

Culinary  Art.  By  Edith  A.  Barnett,  Examiner  to  the  National 
Training  School  of  Cookery  ; Lecturer  to  the  National  Health  Society, 
&c.  With  Illustrations.  Crown  8vo,  cloth  gilt,  2s.  6d. 

GOOD  PLAIN  COOKERY.  By  Mary  Hooper,  Author 

of  " Little  Dinners,”  “ Every-day  Meals,”  &c.  Crown  8vo,  cloth 
gilt,  2s.  6d. 

MRS.  BEETON’S  ALL  ABOUT  EVERYTHING:  A Dic- 
tionary of  Practical  Recipes  and  Every-day  Information,  arranged  in 
Alphabetical  Order  and  usefully  Illustrated.  In  cloth  gilt,  2s.  6d. 

[See  next  page. 
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Especially  adapted  for  the  very  numerous  Middle-class  Households 
where,  with  limited  incomes , economy  and  good  management  are  imperatively 
necessary,  and  well  adapted  for  Presents  from  Mistress  to  Servants,  are 
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95.  Servants  should  never  be  reproved  before  each  other  or  before  anyone.  If 
there  is  occasion  for  more  than  a word  of  direction,  a lady  should  ring  for  her 
servant  and  speak  kindly  and  seriously  to  her,  showing  a willingness  to  help  her, 
though  by  no  means  slighting  over  the  subject  in  question,  or  allowing  any 
timidity  of  demeanour  to  appear. 

96.  Domestic  Quarrels  often  embitter  the  peace  of  households  and  cause  dis- 
missals ; these  can  be  quelled  by  a gentle  firmness  and  the  following  rules  : — Never 
listen  to  what  one  servant  says  of  another  ; never  ask  a question  about  a new  comer 
of  the  old  trusted  servant ; if  angry  voices  and  loud  talk  reach  your  ear,  ring  for  the 
delinquents,  and  before  both  say,  “I  have  no  wish  to  interfere  with  your  quarrels; 
say  and  do  what  you  please ; but  I must  never  hear  a sound  of  dispute  or  anger 
in  this  house.’’  The  utter  absurdity  of  being  allowed  to  quarrel  will,  in  most 
cases,  prevent  a repetition  of  the  offence  ; and  as  this  is  a tried  recipe  for  domestic 
broils,  we  give  it  verbatim. 

97.  But  it  is  only  a gentlewoman  who  can  say  this — one  who  never  is  betrayed 
into  an  angry  word  or  cross  retort ; example  and  precept  must  go  hand  in  hand. 
Our  experience  is,  that  in  life  what  we  believe  people  to  be,  toe  make  them.  “ I 
believe  you  to  be  honest,”  has  kept  many  a poor  tempted  soul  from  evil,  and  it  is 
the  duty  of  mistresses  to  guard  their  household  as  they  would  their  children  from 
opportunities  of  doing  wrong.  Young  girls  should  not  be  sent  out  late  at  night 
to  post  letters  or  to  fetch  beer;  should  be  advised  to  put  by  a little  of  each 
quarter’s  money  in  the  post-office  savings-bank ; should  be  counselled  as  to  wha( 
is  nice  to  buy  in  the  way  of  dress;  should  never  be  given  old  finery;  should  be 
lent  nice  books,  not  only  religious  but  amusing  works ; should  be  led  to  take  an 
interest  in  the  garden,  or  in  the  growing  flowers,  tho  birds  or  animals  of  the 
house;  and  in  the  children,  for  if  the  children  are  not  utterly  spoiled,  and  the 
maids  not  utterly  bad,  they  cannot  help  taking  an  interest  in  the  nursery. 

98.  If  “ suspicion  haunts  ” the  mistress’s  mind  (we  are  supposing  her  to  be  a 
sensible,  kind-hearted  person),  her  best  plan  is  to  change  her  servants;  slio 
cannot  be  comfortable  with  them,  and  there  is  usually  more  or  less  ground  to. 
these  doubts.  A mistress  cannot  follow  her  stores  into  the  kitchen  and  see  that 
every  ounce  is  carefully  used,  but  she  can  resist  the  continual  petty  larceny, 
which  destroys  all  her  attempts  at  economy  and  heavily  burdens  her  purse. 

99.  Enoaoino  Servants.  — This  important  business  is  usually  thought  a pleasing 
excitement  by  one  class  of  mistresses,  who  aro  constantly  changing,  and  who  da 
not  know  how  to  appreciate  a good  servant ; or  a dreadful  trouble  and  worry  by 
those  who  are  idle  or  careless. 

100.  If  a lady  will  reflect  upon  tho  importance  of  engaging  a good  servant,  oho 
will  hesitate  before  taking  a written  character,  unless  under  vory  exceptional 
circumstances.  There  are  four  ways  of  obtaining  servants  : inquiring  of  trado#- 


J 


Philosophy  of  Housekeeping. 


persons ; advertising  for  servants;  answering  advertisements:  and  applying  at 
servants’  offices. 

101.  When  servants  aro  obtained  through  Tradesmen,  which  is  one  of  tho 
easiest  modes,  there  are  some  disadvantages.  The  servant  is  placed  under  favour 
to  her  patron,  and  in  case  of  a dishonest  butcher,  for  example,  would  be  expected 
to  shut  her  eyes  to  short  weights,  inferior  meat,  &c.  Then  she  frequently  has 
acquaintances  in  the  neighbourhood,  or  has  been  servant  of  some  of  one’s  friends  : 
two  objections  to  begin  with,  and  many  others  will  suggest  themselves.  Adver- 
tising for  servants  costs  from  three  to  five  shillings,  according  to  the  length  of 
advertisement,  and  entails  remaining  at  home  during  the  hours  stated. 

102.  This,  where  practicable,  is  an  excellent  plan,  for  when  the  lady  sees  a ser 
vant  whose  appearance  pleases  her  whose  recommendations  are  apparently  good, 
and  whose  “character”  is  not  “short,”  she  can  enter  into  details  of  the  work, 
show  the  servant  the  house,  the  rooms,  and  ascertain  whether  the  arrangements,  if 
carried  out,  are  likely  to  be  permanent.  The  servant,  on  her  side,  can  judge  of 
the  kind  of  place  and  mistress,  and  decide  for  or  against  it  at  once,  instead  of  in 
a “ month’s  time.” 

103.  But,  as  every  plan  has  its  drawbacks,  if  evilly  disposed,  the  servant  about 
to  leave  can  prejudice  the  new  comer  against  the  place. 

104.  Answering  advertisements  is  by  no  means  a certain  way  of  obtaining 
servants,  and  should  not  be  resorted  to  when  time  is  an  object. 

105.  Applying  at  servants’  offices  and  homes  is  one  of  the  best  plans;  and  at 
some  of  these,  ladies  can  comfortably  see  and  engage  servants.  The  characters 
are  all  inspected  by  the  managers;  but  as,  with  so  large  a number,  the  minute 
points  which  so  particularly  affect  the  comfort  of  a household  cannot  be  deter- 
mined, a mistress  should  never  think  any  trouble  too  great  which  allows  a 
personal  interview  with  the  late  mistress  of  the  proposed  maid. 

OBSERVATIONS  ON  SERVANTS,  WITH  REGARD  TO  THEIR 
COMING  AND  GOING. 

106.  Warnings  on  either  side  are  usually  for  thatvday  month  on  which  the 
warning  was  given,  and  it  is  well  for  a mistress  to  begin  at  once  to  look  out  for 
a good  maid  to  replace  the  going-out  servant. 

107.  An  excellent  place  to  meet  with  respectable  servants  is  the  Soho  Bazaar* 
where  one  can  see  them  quietly  ; and  the  terms  are  only  five  shillings,  paid  when 
one  is  suited  with  a servant.  It  is  well  at  the  time  of  hiring  to  state  distinctly 
the  exact  nature  of  the  service  required.  For  example,  if  a cook  is  wanted  to 
undertake  the  dining-room,  hall,  and  passages,  it  should  be  distinctly  stated 
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that  such  is  her  work.  If  the  housemaid  is  to  wait  on  the  lady,  it  should  be 
named,  and  so  on  through  all  the  duties  of  each  place. 

10S.  And  at  the  time  of  hiring,  it  is  important  to  specify  the  holidays,  time 
allowed  on  Sundays,  and  the  following  particulars,  so  that  a servant  clearly 
understands  what  she  is  to  expect,  and  enters  upon  her  duties  clearly  under, 
standing  the  kind  of  situation  she  accepts.  The  wages  should  be  increased 
yearly,  and  every  encouragement  given  to  good  servants. 

109.  Aiter  warning  has  been  given  on  either  side,  the  mistress,  even  if  annoyed 
with  her  maid,  should  behave  with  quiet  courtesy  towards  her  ; not,  as  we  have 
remarked  some  mistresses  do,  treat  her  as  if  she  had  committed  a crime. 
A change  may  be  desirable  for  many  reasons,  although  it  is  not  possible  to  over- 
estimate a quiet,  well-conducted  servant,  who  is  attached  to  her  mistress,  and 
who  will  not  leave  her  even  for  fairer  prospects  and  a more  luxurious  home. 

110.  In  Engaging  Servants  state- 

111.  The  wages  given  now,  and  what  rise  may  be  expected. 

112.  The  time  on  Sunday  allowed  for  church  or  chapel,  &c. 

113.  Inquiries  to  be  made  of  the  lady  who  gives  the  character  as  to  “ honesty, 
sobriety,  cleanliness,  also  if  she  is  industrious,  neat,  tidy  in  person,  and  in  work, 
regular  and  systematic.” 

lli  If  a Cook,  ask  particulars  of  soups,  roasting  and  boiling,  pastry-making, 
and  general  care  and  economy. 

115.  If  a Nurse,  temper,  kindness  and  watchful  care,  and  experience. 

116.  If  a Housemaid,  care  of  stoves,  ornaments,  careful,  and  neat. 

117.  If  a Lady’s-maid,  clever  hairdresser  and  dressmaker,  discreet  and  quiet} 
and  so  on  through  the  various  classes  of  servants  required. 

118.  Number  of  years  in  place. 

119.  From  whom  taken. 

120.  Reason  for  leaving. 

121.  Any  particular  fault  or  peculiarity, 

li2.  When  the  servant  is  engaged,  the  mistress  shoaid  enter  these  particulars, 
together  with  the  date  of  entry  of  service,  amount  of  wages,  &o.,  in  a book  kept 
for  that  purpose 


Philosophy  of  Housekeeping. 


123.  By  the  Style  of  House,  and  the  class  of  lady,  one  can  judge  ofjthe  servant’s 
character,  whether  the  lady  gives  a true  character  or  not.  High  praise  is  often 
accorded  by  a mistress  who  does  not  know  what  a good  servant  is,  and  this 
applies  particularly  to  cooks,  for  here  taste  and  style  of  serving  differ  essentially. 
As  a ride,  a lady  is  safe  in  taking  a servant  who  has  lived  over  two  years  in  a 
family  in  the  same  position  as  her  own,  neither  above  nor  below  it,  of  whom  the 
mistress  distinctly  and  clearly  states  that  she  is  honest,  sober,  clean,  and  indus- 
trious ; the  mistress’s  appearance  being  quiet,  ladylike,  and  tidy  ; the  house  well- 
cared  for  and  neat.  It  is  a great  advantage  to  know  something  of  the  past  history 
of  one’s  servants,  and  inquiries  should  be  made  respecting  the  other  places  held 
by  the  servant. 

124.  A Mistress  is  often  shy  about  telling  a new  servant  her  ways  and  wishes, 
allows  herself  to  be  as  indulgent  at  first  as  she  is  strict  and  fault-finding  when 
used  to  her  new  maid.  Now,  if  this  plan  were  reversed,  and  a lady  had  the  courage 
to  be  strict  and  particular  when  the  maid  is  at  her  best,  and  in  her  most  pains- 
taking humour,  a servant  would  naturally  fall  into  the  right  way  of  pleasing  by 
being  useful  to  her  mistress. 

125.  Gentleness,  kindness,  and  firmness  are  the  qualities  required  in  a mistress, 
with  a thorough  practical  knowledge  of  what  are  her  servants’  duties.  We  may 
here  remark  that  those  households  are  best  conducted  where  the  mistress  never 
converses  with  her  servants ; never  speaks  but  to  gently  give  an  order,  ask  a 
question,  or  say  good  morning  and  evening  to  her  maids.  Of  course,  this  does 
not  apply  in  times  of  sorrow  for  the  servants,  or  with  a general  servant,  who  is 
depending  on  her  mistress  for  all  occasions  of  speaking,  or  to  old,  well-tried 
servants,  but  it  is  a safe  rule  for  the  Mistress. 

126.  When  two  Servants  are  kept,  the  mistress  has  more  time  at  her  disposal, 
but  should  nevertheless  take  a close  and  watchful  interest  in  the  work  of  the 
house,  inspecting  the  work  when  finished,  and  remarking  on  badly-cleaned  rooms, 
neglected  corners,  and  seeing  that  the  fault  is  repaired  at  the  moment.  By 
never  passing  ever  a fault  during  the  first  twelve  months,  but  kindly  and  gently 
pointing  it  out,  there  will  be  no  need  for  a word  of  correction  afterwards. 

127.  When  Servants  first  enter  a service  they  naturally  try  their  best  to  please, 
and  require  only  teaching  the  “ ways  ” of  the  family.  They  soon  see  if  “missus* 
is  “ particular  ” or  no,  and  whether  they  are  ruled  by  a careful,  clever  hand, 
or  by  a careless,  idle,  anyhow  mistress,  and  will  act  accordingly. 

128.  What  has  passed  into  a proverb  respecting  the  master’s  eye  equally  applies 
to  the  mistress  of  a household.  Her  observant  glance  ought  to  take  in,  and 
♦he  mind  note,  every  detail  of  housewifery.  She  should  in  herself  be  an  example 
to  her  maids  of  neatness,  cleanliness,  and  order.  “So  particular,”  should  be  the 
verdict  of  her  handmaidens.  A woman  who  does  her  duty  to  her  husband  and 
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household  must  be  particular,  must  be  strict  and  watchful.  At  the  same  time, 
this  care  and  strictness  does  not  preclude  her  being  gentle  in  manner  and  word, 
kind  and  sympathizing  with  her  servants  in  illness  or  trouble,  tending  them 
and  helping  them  when  such  assistance  is  needed. 

129.  And  this  kindness,  this  help,  can  be  given  only  by  a careful,  watchful 
mistress, — a woman  whose  life  is  regulated  by  strong  principles,  and  by  love  of 
order. 

130.  If  Waste  is  allowed  to  ran  riot  in  a household, — if  articles  of  daily  food  are 
wasted,  badly  bought,  badly  cooked,  badly  carved,  and  made  the  least  of, — there 
will  be  no  fimds  left  in  the  mistress’s  hands  with  which  to  pay  for  the  doctor  her 
kindness  would  call  in  to  her  sick  servant.  Caro  and  thrift  mean  'power  to  help 
ethers ; economy  in  daily  life  permits  good  actions  in  life’s  trials.  Good  house, 
wifery  comprises  the  duty  of  woman.  Pages  might  be  written  upon  this  subject, 
but  a few  hints  will  suffice  to  prove  this  to  a thoughtful  woman. 

131.  The  Washing  of  a family  should  be  put  out  where  one  servant  alone  is 
kept,  as  we  have  stated  ; but  many  clever  managers  find  time  to  do  all  the  family 
washing  at  home,  and  yet  are  not  “ in  a muddle,”  as  it  is  expressively  termed, 
upon  washing-day ; the  damping,  folding,  and  ironing  being  done  by  the  mis* 
tress,  the  hard  labour  by  the  maid.  With  the  help  of  one  of  Bradford’s  washing- 
machines  this  labour  is  much  reduced,  and  the  wringer  and  mangle  are  equally 
handy. 

132.  But  unless  it  is  absolutely  necessary,  no  lady  should  attempt  to  have  the 
whole  of  the  washing  done  at  home  when  one  servant  alone  is  kept. 

133.  In  the  Evening  the  mistress  should  only  make  the  tea  and  attend  to  her 
husband  ; the  last  thing  at  night  she  should  inspect  the  doors  and  the  whole  of 
the  basement,  noting  every  want  of  cleanliness  in  the  scullery  or  wash-house, 
and  ascertaining  that  all  be  secure,  and  the  plate  in  her  room  before  she  retires 
to  rest,  which  should  be  not  later  than  eleven  o’clock  ; for,  unless  she  is  allowed 
a certain  season  of  rest,  it  is  impossible  for  a woman,  however  willing,  to  rise  at 
seven,  and  fulfil  the  innumerable  duties  of  a mistress.  Many  of  the  duties  of  a 
mi-tress,  as  occasional  cooking,  washing-up,  &c.,  maybe  omitted  when  there  is 
an  experienced  general  servant,  or  where  two  maids  are  kept.  We  may  mention 
that,  as  it  is  desirable  that  a lady’s  hands  should  always  look  wnite  and  nice, 
glove3  should  be  worn  during  dusting  operations  and  household  work,  whenever 
possible.  Household  gloves  should  be  a quarter  size  larger  than  those  ordinarily 
worn,  and  have  a loose  cuff  sewn  to  them,  with  an  elastic  at  top  to  protect  the 
sleeves. 

134.  In  Families  where  there  are  children  and  no  nurse  of  any  kind  is  kept, 
the  mother  is  the  nurse,  and  should  not  attempt  to  pay  and  receive  formal  visits,  but 


Philosophy  of  Housekeeping. 


content  herself  with  domestic  duties  until  she  is  in  a position  to  have  her  after- 
noons, at  least,  free.  Nothing  is  more  trying  to  the  health  and  temper  than 
being  constantly  called  away  from  domestic  duties  by  frivolous  and  inconsiderate 
visitors. 

135.  With  tho  Care  of  her  Children,  their  daily  walkB,  and  the  superintendence 
of  their  clothing,  the  mistress  will  find  but  little  time  for  assisting  the  general 
servant,  who  will  have,  in  addition  to  the  work  we  have  mentioned,  the  prepara- 
tion of  the  nursery  dinner,  and  the  carrying  of  water,  both  hot  and  cold,  to  the 
nurseries,  with  the  cleaning  and  care  of  the  rooms  used  by  the  children. 

THE  CHILDREN. 

136.  The  first  point  to  be  considered  is  their  Health.  Where  it  is  possible, 
large  airy  rooms  at  the  top  of  the  house  should  be  given  up  to  the  babies.  A day 
and  night  nursery  are  required,  and  the  night  nursery  should  be  the  larger  of 
the  two.  It  should  contain  single  iron  beds  or  cots,  placed  upon  well-scrubbed 
b sards  ; a strip  of  carpet  or  long  rug  should  be  placed  at  each  bedside  to  enable 
the  little  feet  to  alight  from  bed  safely.  Slippers  should  be  kept  under  each  little 
bed,  and  the  children  taught  never  to  go  a step  without  them.  The  bed  should 
consist  of  a hard  mattress  covered  with  two  folds  of  blanket  and  a pillow,  tho 
ordinary  bolster  being  dispensed  with  ; of  course  a pair  of  sheets  and  one,  two, 
or  three  blankets,  according  to  the  season.  A chair  for  each  child,  a washstand, 
and  a hip-bath  should  constitute  the  rest  of  the  furniture,  though  in  large  rooms 
a wardrobe  and  chest  of  drawers  may  be  placed.  Every  room  occupied  by 
children  should  have  a fireplace  and  chimney  to  allow  of  ventilation  during  the 
night.  A large  window  is  also  requisite.  In  winter  it  is  well  to  carpet  the  bed- 
room, but  this  should  be  removed  at  the  spring  cleaning.  Once  a week  at  least 
the  bedroom  fire  should  be  lighted  during  the  winter.  If  bedrooms,  whether  for 
children  or  adults,  are  scrubbed  in  the  winter  time,  it  should  be  done  early  in 
the  morning,  a good  fire  lit  in  the  room,  and  be  perfectly  dry  before  being  slept 
in.  No  flowers  of  any  kind  or  growing  plants  should  be  placed  in  tho  bedrooms 
of  children  at  night. 

137.  The  Children’s  Dat  Nursery  should  also  be  airy,  well-ventilated,  and 
kept  perfectly  clean.  It  is  well  to  have  as  little  furniture  as  possible ; a round  table 
and  chairs  are  all  that  is  really  wanted  if  there  are  good  deep  cupboards  in  the 
room  ; if  not,  an  armoire  of  some  kind  must  be  provided  for  children’s  toys  and 
Burse’s  tea  and  breakfast  service,  and  sundries  that  should  always  stand  in  order 
nnder  a good  nurse’s  care.  On  a high  shelf,  or,  better  still,  locked  up,  but 
handy,  should  be  a few  simple  medicines  for  children — castor-oil,  rhubarb,  and 
magnesia,  and  a pot  of  jam  to  help  these  down.  Then  a box  should  contain  lint, 
strapping-plaster,  and  court-plaster  ; “Jones’s  Epsom”  is  the  best,  as  it  neither 
inflames  a wound  nor  does  it  easily  wash  off.  A pair  of  scissors  should  be  kept 
in  this  box,  and  never  used,  for  other  purposes : a neat  roll  of  old  linen,  a roll  of 
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new  flannel,  and  some  bandage  strips  should  also  be  placed  close  at  hand.  Nurse 
should  be  provided  with  two  enamelled  saucepans,  with  a block-tin  kettle  with 
neat  jars,  containing  sugar,  pearl  barley,  Embden  grits,  mustard,  linseed,  and 
linseed-meaL  She  should  keep  a bottle  of  camphorated  spirits,  and  of 
Ipecacuanha  wine  ; also  among  her  medicines  she  should  have  a store  of  night- 
lights  a food-warmer,  and  some  candles ; a tin  of  plain  biscuits  may  also  bo 
placed  in  her  charge. 

138.  Both  Nurse  and  Mother  should  inspect  the  stores  once  a week,  and  see 
that  nothing  is  wanting  at  any  time  that  would  be  required  at  night  in  a hurry. 
An  old  worn  knife  or  a palette-knife  and  some  spoons  are  required  for  plasters 
and  poultices,  and  should  be  at  hand. 

139.  Children  require  to  run  and  skip,  dance  and  jump,  and  to  take  good 
walks.  Children’s  nursery  hours  should  be  as  follows  : — All  out  of  bed  at  seven,  all 
dressed  and  sitting  down  to  breakfast  at  eight,  nine  o’clock  should  see  the  little 
troop  out  of  doors  in  garden,  in  park,  or  on  country  roads.  Two  hours’  walk  iD 
the  morning  and  two  in  the  afternoon  is  necessary  in  fine  weather.  After  th* 
20th  of  October  all  children  under  six  should  be  indoors  after  three  o’clock : tLis 
role  should  be  continued  until  spring  days  again  come  round. 

140.  Dinner  at  1,  tea  at  4.30,  bed  at  6 or  7,  according  to  the  ages  of  the 
children. 


141.  A glass  of  cold  water  morning  and  night  is  the  best  medicine  they  can 
take. 

142.  The  Morning  Bath  for  healthy  children  of  four  or  five  years  of  age  should 
be  of  cold  water  in  summer  and  tepid  in  winter.  It  is  an  excellent  plan  to  fill  a 
large  brown  pickle-jar  with  bay  salt  and  Tidman’s  sea-salt  in  equal  parts,  and  to 
fill  up  with  soft  water,  and  tie  a muslin  cap  over  the  jar ; pour  off  the  water 
svery  morning  into  the  bath,  adding  fresh  until  all  the  salt  is  melted,  when  we 
fisust  begin  again.  A hip-bath  should  be  used  for  the  morning  bath,  and  the 
child  rapidly  sluiced  all  over,  and  then  enveloped  in  a large  well-aired  sheet  of 
fine  huckaback,  not  less  than  two  yards  square  ; rub  quickly  but  not  roughly, 
and  see  that  the  little  limbs  glow  before  you  part  with  them.  Then  quickly 
dress  the  child  in  well-aired  clothes,  and  brush  the  hair,  clean  the  teeth,  and  hoar 
the  morning  prayer  before  setting  him  to  table. 

143.  Breakfast  should  b vready,  for  many  children  are  so  constituted  as  to  be 
cross,  because  they  feel  ill,  before  breakfast : such  children  cannot  bear  the  sinking 
feeling  caused  by  want  of  food.  If  such  there  be  in  a family,  and  the  number  of 
httle  ones  prevents  the  breakfast  being  ready  for  all  directly,  give  the  child  a 
crust  of  bread  or  a biscuit,  and  it  will  play  happily  until  summoned  to  its 
Breakfast, 
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CHILBLAIN  S. 

144.  Between  three  and  four  of  a cold  winter’s  night,  the  Chilblains  begin 
their  torture,  and  the  poor  little  things  to  cry  with  pain.  The  circulation  is  in 
fault,  and  the  vital  energy  must  be  increased  in  order  to  cope  with  the  depressing 
influence  of  the  cold.  The  child  should  take  strengthening  medicine,  as  quinine 
or  steel  (under  advice,  of  course),  or  stout  or  port  wine  at  eleven  o’clock  in  the 
day,  and  the  feet  must  he  kept  unchilled  by  plenty  of  exercise.  If  chilled  after 
a walk,  getting  wet  unavoidably,  or  after  a long  journey,  the  little  feet  must  be 
judiciously  unchilled  by  placing  them  in  lukewarm  water  and  bay  salt,  and 
gradually  adding  warmer  water  until  quite  hot,  over  blood  heat ; let  the  feet 
remain  in  this  until  the  water  cools  perceptibly  (it  is  easy  to  amuse  the  child  with 
pretty  stories),  then  carefully  dry  and  wipe  with  a soft  towel,  and  then  gently 
rub  the  feet  with  the  hands  until  they  are  “ bone  dry this  must  be  done  the 
very  day  the  chill  appears,  or  it  will  be  more  difficult  to  cure,  and  must  be 
repeated  every  other  night  if  the  chills  do  not  disappear. 

145.  For  the  chilblains,  when  they  have  been  allowed  to  get  to  the  irri- 
tating stage,  there  are  several  remedies — one  to  be  had  of  Keating,  chemist, 
St.  Paul’s  Churchyard,  called  Eidolon,  and  the  other,  which  instantly  stops 

ha  itching,  is  as  follows : — For  unbroken  chilblains  only : | oz.  hydrochloric 
acid,  diluted,  6 oz.  camphor  water,  30  drops  hydrochloric  acid,  diluted. 
This  recipe  contains  a deadly  poisoD,  and  must  never  be  used  except  by 
experienced  and  responsible  hands — indeed,  none  but  a mother  should  apply  it. 
Any  on*'  may  use  the  Eidolon,  which  is  equally  effective.  These  remedies  are 
for  unbroken  chilblains  only.  When  chilblains  do  manifest  themselves,  the  best 
remedy,  not  only  for  preventing  them  ulcerating,  but  overcoming  the  tingling, 
itching  pain,  and  stimulating  the  circulation  of  the  part  to  healthy  action,  is  the 
liniment  of  belladonna  (two  drachms),  the  liniment  of  aconite  ( one  drachm), 
carbolic  acid  ( ten  drops),  to  collodion  flexile  {one  ounce),  painted  with  a camel’s- 
hair  pencil  over  the  surface.  But  for  broken  chilblains,  alas  ! what  can  we  do  ? 
The  only  course  is  perfect  rest,  perfect  warmth,  and  the  application  of  a new 
skin.  New  skin  can  be  formed  of  the  inner  skin  of  an  unboiled  egg,  or  of  gold- 
beater’s skin.  When  friction  is  to  be  avoided,  these  thin  skins  should  be  covered 
by  court  plaster  cut  longer  than  the  wound,  which  should  be  entirely  covered  with 
the  thin  skin.  Children  should  wear  lamb’s-wool  stockings  and  thick  boots  (or 
cork  soles),  laced  up  the  centre,  or  buttoned ; elastic  sides  should  never  be  worn 
by  anyone  suffering  from  chilblains.  When  the  chilblains  vesicate,  ulcerate,  o* 
slough,  it  is  better  to  omit  the  aconite,  and  apply  the  other  components  of  the 
liniment  without  it.  The  collodion  flexile  forms  a coating  or  protecting  film, 
which  excludes  the  air,  whilst  the  sedative  liniments  allay  the  irritation,  generally 
of  no  trivial  nature.  For  chapped  hands  we  advise  the  free  use  of  glycerine  and 
good  olive-oil  in  the  proportion  of  two  parts  of  the  former  to  four  of  the  latter ; 
after  this  has  boon  woll  rubbed  into  the  hands,  and  allowed  to  remain  for  a little 
time,  and  the  hands  subsequently  washed  with  Castile  soap  and  tepid  water, 
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recommend  the  belladonna  and  collodion  flexile  to  be  painted,  and  the  protective 
film  allowed  to  permanently  remain.  Obstinate  cases  are  occasionally  met  with 
which  no  local  application  will  remedy,  until  some  disordered  state  of  the  system 
is  removed,  or  the  general  condition  of  the  health  improved. 

SPUING  CLEANING. 

146.  In  spring  and  autumn  more  extended  cleaning  operations  go  on,  and  the 
feme  for  these  periodical  cleanings  is  usually  May  and  October.  All  white- 
washing, painting,  and  general  repairs  should  be  done  in  the  spring,  and  during 
the  cleaning  carpets  should  be  taken  up,  well  beaten,  mended,  and  turned  so  as  to 
bring  the  worn  pieces  out  of  sight.  Care  must  be  taken  to  match  the  design  of 
the  carpet.  All  ornaments  should  be  carefully  washed,  cleaned,  or  relacquerea. 
Curtain-poles  taken  down,  washed  with  vinegar,  and  rubbed  bright  with  furniture- 
polish,  page  lxiii.  Looking-glasses  cleaned,  see  page  lxiv.  Chairs  and  sofas  re- 
covered or  invested  with  loose  chintz  covers.  Paper  rubbed  down  with  the  clean 
crumb  of  stale  quartern  loaves.  Ornaments  placed  in  fire-stoves,  and  white 
curtains  hung  up  in  place  of  the  damask  or  chintz,  which  should  be  well 
shaken,  folded  in  large  folds,  with  a couple  of  handfuls  of  dry  bran  laid  between 
each  fold,  and  a piece  of  camphor  placed  in  tli9  drawer  or  box  in  which  they 
are  kept. 

147.  All  woollen  antimacassars  should  be  replaced  by  lace  or  cotton  couvrettes. 

148.  When  carpets  are  re-laid,  the  colours  are  greatly  revived  by  adding  a small 
quantity  of  ox-gall  to  warm  water  and  washing  them  over  with  the  mixture : 
plenty  of  air  must  be  admitted  after  this,  as  the  smell  is  very  strong. 

149.  Locks  should  now  be  taken  off,  cleaned,  and  oiled,  boll-wires  adjusted, 
end  bell-handles  tightened,  if  necessary. 

150.  The  chimney  of  each  room  should  be  swept,  and  care  taken  to  see  that 
the  brusn  is  sent  up  through  the  top  of  the  chi'mnoy. 

151.  In  olden  days,  all  fires  save  the  kitchen  were  left  off  on  the  twentj'-fifth 
Marcn,  and  the  house-cleaning  began  as  soon  after  as  possible.  Now,  in  these 
degenerate  days,  it  is  not  until  May  that  many  among  us  begin  to  turn  the  house 
cut  of  windows.  The  first  fine  week  after  May  1st  is  a good  rule,  but  a fine  hot 
April  will  sometimes  tempt  us  to  begin  before  the  sun  gains  much  power.  At  the 
end  of  March  all  the  blankets  that  can  be  spared  should  be  washed  and  hung  out 
in  thobriak  wind  to  dry,  then  thoroughly  aired  by  a good  fire  for  twelve  hours, 
and  stored  in  a dry  place. 

152.  The  first  thing  to  be  done  when  boginning  a “ spring  clean,"'  whether  iu 
March,  April,  or  May,  is  to  ascertain  what  pieces  of  furniture  want  renovating, 
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and  if  any  requiro  to  be  taken  from  home,  they  should  be  sent  off  at  once.  Then 
the  sweep  must  be  consulted,  and  ordered  to  come  on  the  most  convenient  days. 
If  the  family  are  away,  all  the  rooms  can  be  swept  in  one  day,  but  if  not,  the 
arrangements  must  be  altered  by  circumstances.  To  “begin  with  the  top  floor 
and  go  down  ” is  not  a bad  rule.  Before  the  sweep’s  arrival  all  carpets  must  come 
up,  and  go  away  or  out  to  be  beaten  ; all  ornaments  must  be  removed,  pictures 
taken  down,  and  looking-glasses  covered.  All  furniture  should  be  covered  with 
sheets  or  with  dusting-sheets. 

153.  After  the  sweep’s  necessary  but  grimy  labours,  all  traces  of  his  presence 
must  be  got  rid  of,  and  the  room  swept  toicards  the  fireplace,  and  all  dirt  taken  up, 
and  the  stove  cleaned.  The  walls,  if  panelled,  are  washed  down  ; if  papered,  either 
rubbed  do  wn  with  stale  bread  or  cleaned  by  passing  a clean  cloth  down  them, 
taking  oare  to  remove  all  cobwebs  from  comers.  In  cleaning  with  bread  act  as 
follows : — 

154.  First  blow  off  the  dust  with  the  bellows.  Divide  a stale  loaf  of  white  bread 
into  eight  pieces.  Take  the  crust  into  your  hand,  and,  beginning  at  the  top  of 
the  paper,  wipe  it  downwards  in  the  lightest  manner  with  the  crumb  ; do  not  cross 
or  go  upwards  ; wipe  about  half  a yard  at  a stroke,  and  when  all  the  upper  part  is 
done,  go  round  again,  beginning  a little  above  where  you  left  off.  It  must  be 
done  with  great  lightness,  or  the  dirt  will  adhere  to  the  paper,  but  if  properly 
done  the  paper  looks  like  new.  Then  the  floor  is  scrubbed  with  sand  and  hot 
water — no  soap,  no  soda — and  allowed  to  dry.  The  furniture  is  thoroughly 
cleansed  while  the  floor  is  drying. 

155.  Those  articles  which  are  French-polished  should  be  washed  with  weak 
vinegar  and  water,  and  the  following  polish  used  to  them  : — 3 oz.  of  common  beos- 
wax,  1 oz.  of  white  wax,  1 oz.  of  curd  soap,  1 pint  of  turpentine,  1 pint  of  boiled  soft 
water  ; mix  these,  adding  the  water  when  cold,  shake  well,  and  keep  for  48  hours. 
Apply  with  a flannel,  and  polish  first  with  a duster,  and  then  with  a siik  hand.- 
kerchief. 

156.  The  furniture  should  be  replaced  in  position,  or  changed  to  suit  the  altered 
room,  which  looks  differently  with  white  curtains  and  dressed-up  fireplace.  The 
fireplace  may  be  concealed  by  a card-table,  with  a handsome  cover  of  cloth 
embroidered  with  some  pretty  design.  Firegrate  adornments  are  to  be  avoided 
by  chilly  persons,  whose  health  demands  that  every  wet  evening,  every  cold 
evening,  shall  see  a cheerful  fire  in  the  salon. 

157.  Very  pretty  modes  there  are,  however,  of  ornamenting  grates  and  fire- 
places. We  all  know  the  oternal  crinoline,  fringed  out  and  adorned  with  ivy  and  real 
or  artificial  flowers.  The  blank  spaco  filled  by  looking-glass,  with  fender  of  ferns 
and  pot  plants  in  front,  is  nice  but  expensive  ; but  the  trellis  basket-work  screes 
and  fender  is  within  the  reach  of  all.  Tbs  price,  to  begin  with,  is  moderate,  an$ 
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the  trellis  is  soon  covered  with  creepers,  nasturtium,  jasmine,  clematis.  The  front 
er  fender  may  be  filled  with  green  moss  and  oat  flowers,  or  by  pot/  containing 
growing  plants. 

15S.  W inter  Curtains  must  be  put  away  carefully,  after  hanging  out  in  the  air 
for  three  or  four  days  if  in  fine  weather,  bringing  them  in  at  night.  On  the  day  you 
intend  to  pack  them  away,  beat  them  lightly  with  a thin  stick,  and  fold  them 
carefully  in  as  large  folds  as  your  store-place  will  allow,  scatter  a handful  of  bran 
(bone-dry)  between  each  fold,  and  if  placed  in  a large  drawer  or  chest,  add  a big 
lump  of  camphor. 

159.  Lined  Chintz  Curtains  should  be  treated  in  a similar  way,  but  do  not  re- 
quire the  camphor.  The  bran  cleans  both  chintz  and  damask  curtains  in  a wonderful 
manner,  and  there  is  but  one  thing  to  remember,  that  you  must  carefully  shake 
out  the  bran  when  you  draw  them  out  again.  The  nicely  washed  and  mended 
muslin  curtains  should  hang  in  their  due  place,  the  pictures  be  replaced  in  posi- 
tion. And  now  we  turn  to  the  blinds,  a vexed  subject  in  many  households.  I 
Venetian  blinds  are  in  question,  they  want  simply  washing,  perhaps  repainting, 
the  tapes  renovating,  not  a long  business  in  willing  hands  ; but  if  the  blinds  be 
white  holland,  on  rollers,  it  is  sad  work.  First,  to  get  the  blinds  from  the  rollers, 
then  to  wash  them  and  iron  them  straight,  then  to  replace  them,  and  then  to  find 
that  no  one  in  the  house  can  pull  them  up  straight.  Roller-blinds  that  go  up  with 
a gentle  spring,  and  come  down  with  a gentle  click-click  are  best ; but  if  they  are 
not  quite  clean  and  new,  they  should  be  taken  down  and  made  into  nice  glass- 
cloths,  for  which  they  are  well  adapted,  and  new  ones  placed  upon  the  rollers. 

160.  The  Outside  of  a House,  both  back  und  front,  is  an  index  to  the  character 
of  its  mistress.  Every  room  should  have  a window  neatly  dressed  with  curtains 
and  blinds  clean,  neat,  and  hanging  straight. 

161.  The  Steps  should  rival  the  snow  in  whiteness,  and  be  fresh  whitened 

daily. 

■ 162.  The  Bedrooms  require  a few  words.  The  bedding  should  be  taken  out  o 
doors,  if  possible,  and  well  beaten  and  brushed,  the  bedstead  taken  to  pieces, 
whether  of  wood  or  of  iron,  and  well  washed  with  hot  water  and  soap.  When 
quite  dry  the  bedding  should  be  replaced,  and  the  summer  bed-curtains  be 
arranged  with  the  bed-furniture.  An  opportunity  should  be  taken  of  sending  all 
iapanned  goods  to  be  repaired,  as  cans,  baths,  hot-water  cans,  &c.  All  the  glass 
and  extra  china  should  be  washed  or  dusted  in  the  china  closet,  the  list  gone  over, 
and  all  missing  articles  accounted  for  and  replaced  as  soon  as  possible. 

163.  A few  items  of  housewifery  may  be  jotted  down  here.  Have  the  pianos 
luned  as  Boon  as  the  house-cleaning  is  over  ; oil  all  the  door  locks,  keys,  and  bolts 
•nee  every  month.  Oil  all  door  and  window  hinges.  Have  every  trifling  repair 
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mended  at  once,  and  paid  for  at  once ; this  saves  nt  uch  trouble,  and  is  consider- 
ably cheaper  than  having  carpenter’s  and  glazing  jobs  booked. 

164.  Turn  out  every  box,  cupboard,  and  corner  in  the  house-cleaning.  Separate 
all  stores  required  for  or  likely  to  be  useful  in  needlework,  and  keep  these  in  tiny 
rolls  or  parcels  in  a drawer  known  as  the  work-drawer.  Wash  out  and  fill  up 
inkstands  once  a week.  Few  writers  like  much  ink  in  the  inkstand  ; half  an  inch 
deep  is  quite  enough  for  ordinary  writing  for  a week,  and  more  than  enough  to 
spill  if  there  is  an  accident  with  the  inkstand. 

165.  Warm  skirts  and  cloth  jackets  should  be  hung  out  in  the  air,  aud  well 
beaten  with  a light  cane,  and  stored  with  plenty  of  camphor  in  presses  or  boxes. 
Muslin  dresses  and  petticoats  should  take  the  place  of  the  heavier  garments,  and 
notable  housewives  prepare  in  May  their  summer  costumes  for  the  children  and  for 
themselves.  The  little  ones  look  best  and  are  happiest  in  holland  frocks  and 
blouses,  or  knickerbocker  suits  of  brown  holland.  Boys  of  five  and  six  will 
require  four  suits  a week  of  these.  Little  girls  are  more  reasonable,  and  can  be 
kept  in  nice  order  with  three  suits  weekly.  We  are,  of  course,  speaking  for 
children  who  are  allowed  to  play  about  a garden  and  enjoy  themselves.  White 
piqud,  nicely  braided,  makes  good  best  summer  clothing  for  both  boys  and  girls. 
Straw  hats  for  both,  but  while  girls  want  pretty  little  wreaths  of  flowers,  a plain 
ribbon  does  for  Master  Jack  ; but  that  ribbon  should  match  the  little  bow  tied 
beneath  his  clean  linen  collar. 

166.  Muslin,  holland,  or  print  costumes  are  nice  for  morning  wear,  for  ladies’ 
costumes  should  always  be  made  in  accordance  with  the  time  they  are  to  be  worn. 
Many  ladies  in  the  country  do  not  change  their’  dress  until  late  in  the  day  ; the 
morning  costume  should  then  be  made  in  dressy  style  ; but  if  it  is  discarded 
before  the  children’s  early  dinner,  it  should  be  as  plain  as  possible,  although 
always  neat  and  pretty. 

167.  All  cloth,  merino,  and  stuff  dresses  which  are  worn  daily  should  be  hung 
out  for  one  day  in  each  week  in  the  open  air,  beaten  lightly  with  a cane,  and  well 
brushed,  folded,  and  put  away.  This  cleansing  and  rest  keeps  the  dress  fresh 
and  pleasant,  and  maites  it  look  better  and  wear  longer  than  if  this  little  care  is 
neglected. 

168.  A fresh  ribbon,  a now  collar,  some  variety  in  one’s  ornament,  makes  a 
•refreshing  change  to  the  eyes  of  our  family.  Variety  should  be  studied  for  the 
sake  of  pleasing  and  cheering  those  wTho  work  for  us  and  with  us. 

169.  In  the  evening  various  amusements  should  be  allowed  in  a family — musi«* 
cards,  reading,  games,  such  as  chess,  draughts,  jacquot,  backgammon,  &c.  A 
good  romp  with  the  little  ones  is  a healthy  amusement  for  every  one  who  will 
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join  in,  and  most  beneficial  to  the  little  darlings,  who  go  merrily  to 
“ Bedfordshire.’’ 

170.  If  guests  are  expected  at  any  time,  rooms  should  be  well  aired,  and 
everything  placed  in  readiness;  chimneys  aired  by  good  fires,  so  as  to  have 
no  smoke  to  dishearten  the  arriving  guests,  or  to  blacken  the  dainty  toilet 
arrangements. 

171.  Mutton  and  beef  should  hang  for  ten  days  if  tho  weather  be  cold,  and 
for  a week  under  any  conditions. 

172.  In  order  to  allure  guests  to  our  table  we  must  give  them  a good  dinner 
nay,  more,  we  must  have  and  enjoy  the  reputation  of  a good  cook,  a good 
cellar,  a carefully-appointed  table,  and  quiet,  clever  waiting.  The  damask 
tablecloth  must  be  spotless,  the  napkins  folded  in  the  last  mode,  flowers  arranged 
on  the  table  with  or  without  the  dessert.  The  glasses  should  be  brilliant,  the 
silver  well  polished,  and  plenty  of  light,  either  gas,  lamp,  or,  best  of  all,  wax 
lights.  The  waiting  should  be  performed  noiselessly.  Unless  men-servants  are 
thoroughly  well  drilled,  it  is  better  to  dispense  with  their  services ; at  any  rate, 
do  not  employ  anyone  from  the  stable  to  assist  the  footman.  The  aroma  arising 
from  the  ordinary  duties  of  coachman,  groom,  or  stable-boy  is  too  plainly 
perceptible  in  a dining-room,  and  is  very  trying  to  delicate  persons.  A neat 
nice-looking  housemaid  is  far  pleasanter  than  such  “grooms  in  waiting.” 

173.  That  the  dinner  may  be  perfect,  we  must  study  what  is  seasonable  as  well 
as  what  is  nice.  Good  housewives  will  replace  all  glass  and  china  in  fitting  order 
the  day  following  any  little  party.  Fruit  should  be  removed  from  delicately, 
painted  dessert  services  as  soon  as  the  convives  assemble  in  the  drawing-room. 
If  there  is  not  time  to  wash  them  up  at  once  (by  far  the  best  plan),  the  first 
opportunity  should  be  taken  of  doing  so,  and  before  going  to  bed  this  should 
be  done. 

174.  In  extinguishing  wax  candles  in  chandeliers,  candelabra,  and  piano  candle- 
sticks, care  should  be  taken  to  avoid  disturbing  the  wax  ; if  blown  out,  the  hand 
should  be  placed  behind  the  light  to  guard  tho  “ spirt”  of  wax  from  tho  carpet, 
&c.,  but  the  neatest  plan  is  to  have  an  extinguisher  mounted  on  a long  stick,  and 
the  lights  extinguished  one  by  one  by  this. 


THE  GENERAL  SERVANT. 

175.  Whether  the  entire  Wore  of  a Household  can  bo  efficiently  performed 
with  one  servant,  is  a question  very  frequently  discussod,  and  one  that  often  given 
rise  to  a very  considerable  diversity  of  opinion.  Our  own  judgmont— deduced  from 
long  experience — is,  that  it  can  be  done.  That  a methodical,  considerate  mistress, 
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thoroughly  acquainted  herself  with  household  affairs,  can,  with  one  active,  intel- 
ligent, and  obliging  servant,  manage  her  establishment  both  comfortably  and 
creditably ; that  she  can  have  a clean  and  neat  house,  and  well-cooked  meals 
punctually  served  at  regular  hours,  without  being  herself  a “ household  drudge.’ 
We  believe  that  uncleanliness,  untidiness,  and  waste,  with  unwholesome  food  at 
uncertain  intervals — than  which  there  is  nothing  more  trying  to  the  temper  and 
digestion  of  man — and  all  the  other  discomforts  and  annoyances  of  an  ill-organized 
household,  are  no  more  necessities  in  a family  where  only  one  servant  can  be 
afforded,  than  in  one  that  is  served  by  a whole  retinue  of  domestics. 

176.  The  following  account  of  the  daily  work  of  a general  servant,  which  we 
make  as  accurate  c-od  minute  as  possible,  shows  how  a household  can  be  managed 
with  one  servant ; *ve  trust  that  it  may  prove  useful  to  mistress  and  maid  ; more 
particularly  in  those  cases  where,  from  want  of  an  early  training,  or  from  having 
but  recently  entered  on  those  duties  and  responsibilities,  the  mistress  does  not 
possess  the  knowledge  required  for  ordering  her  household. 

THE  DIVISION  OF  LABOUR 

177.  Is  a most  important  part  of  household  economy.  A mistress  can  assist 
her  servant  in  her  work,  and  lighten  it  for  her,  without  having  to  perform  offices 
uncongenial  and  distasteful  to  a woman  of  education  and  refinement.  In  order 
to  oxplain  these  relative  duties  in  the  most  clear  and  comprehensive  manner 
possible,  we  give  an  outline  of  the  servant’s  work  in  the  order  in  which  it  is 
necessary  and  most  convenient  that  she  should  perform  it,  followed  by  an  outline 
of  the  share  of  the  domestic  duty  which  falls  most  pleasantly  and  naturally  to 
the  mistress,  concluding  with  tried  methods  of  “ the  best  mode  of  doing  things.” 

THE  SERVANT. 

178.  Early  rising  is  a most  essential  point ; therefore,  as  a rule,  six,  summer 
and  winter,  is  the  hour  at  which  to  rise.  The  morning  work,  with  fires  and  extra 
boot-cleaning,  is  heavier  in  winter  than  in  summer  ; therefore  at  that  season  the 
maid  can  less  afford  to  lie  late  in  bed. 

179.  On  coming  downstairs  she  should  open  all  the  shutters,  and,  if  the  weather 
be  fine,  the  windows  of  all  the  lower  rooms. 

180.  She  should  tb«n  go  to  the  kitchen,  and  having  cleared  out  the  remains  or 
the  fire  of  the  night  before,  and  brushed  up,  blacked,  and  brightened  the  range, 
she  should  proceed — 

TO  LIGHT  THE  KITCHEN  FIRE. 

181.  She  will  then  go  on — 

TO  SWEEP  THE  BREAKFAST-ROOM.  ' 
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1S2.  Having  laid  down  a coarse  cloth  over  the  carpet  in  front  of  the  fireplace, 
ihe  will  first  clear  away  all  the  cinders  and  ashes  from  the  grate,  putting  them  in 
the  cinder-pail.  This  is  a japanned  tin  pail,  with  a wire  sifter  inside  and  a closely 
fitting  top.  In  this  the  cinders  are  sifted,  and  reserved  for  use  in  the  kitchen  or 
for  the  copper-fire,  the  ashes  alone  being  thrown  away.  She  will  then  blacklead 
the  grate,  first  laying  on  the  blacklead  with  a soft  brush,  then  brushing  it 
vigorously  with  a hard  one,  finishing  it  off  with  a polishing  brush.  No  blacklead 
is  to  be  put  upon  any  portions  of  the  grate  that  may  be  of  polished  steel ; these 
should  be  rubbed  with  a clean  dry  leather  and  putty  powder.  If  any  spots  of 
rust  appear,  a paste  made  of  fresh  lime  and  oil  should  be  at  once  applied,  and 
renewed  until  it  has  disappeared  ; the  fire-irons  are  to  be  cleaned  in  the  same  way 
if  bright,  and  then  rubbed  with  the  leather ; all  the  bright-steel  portions  of  the 
fender  should  be  rubbed  with  the  leather  ; emery-paper  must  on  no  account  be 
used  to  bright  steeL 

183.  She  will  then  light  the  fire.  Fire-lighting,  however  simple,  is  an  operation 
requiring  some  skill.  A fire  is  readily  made  by  laying  a few  cinders  at  the  bottom 
in  open  order ; over  this  a few  pieces  of  paper,  and  over  that  again  eight  or  ten 
pieces  of  dry  wood ; over  the  wood,  a course  of  moderate-sized  pieces  of  coal, 
taking  care  to  leave  hollow  spaces  between  for  air  at  the  centre,  and  taking  care 
to  lay  the  whole  well  back  in  the  grate,  so  that  the  smoke  may  go  up  the  chimney 
and  not  into  the  room.  This  done,  fire  the  paper  with  a match  from  below,  and, 
if  properly  laid,  it  will  soon  burn  up ; the  stream  of  flame  from  the  wood  and 
paper  soon  communicating  to  the  coals  and  cinders,  provided  there  is  plenty  of 
air  at  the  centre. 

184.  A new  method  of  lighting  a fire  is  sometimes  practised  with  advantage,  the 
fire  lighting  from  the  top  and  burning  down,  in  place  of  being  lighted  and  burning 
up  from  below.  This  is  arranged  by  laying  the  coals  at  the  bottom,  mixed  with 
a few  good-sized  cinders,  and  the  wood  at  the  top,  with  another  layer  of  coals 
and  some  paper  over  it ; the  paper  is  lightod  in  the  usual  way,  and  soon  burns 
down  to  a good  fire,  with  some  economy  of  fuel,  it  is  said. 

185.  That  being  done,  she  will  clean  the  hearthstone,  bringing  up  for  the  pur- 
pose a small  pail  of  hot  water,  a house-flannel,  and  piece  of  hearthstone.  Having 
well  washed  the  hearthstone,  she  will  whiten  it  by  rubbing  it  while  wet  with  the 
hearthstone  ; but  in  doing  this  she  must  be  very  careful  to  let  none  of  the  water 
touch  the  grate,  fender,  or  fire-irons.  Then,  having  removed  all  her  brushes  and 
boxes,  the  dust-pan,  pail,  house-flannel,  and  stone,  and  having  shut  the  parlour- 
door,  she  will  sweep  the  hall,  using  for  it  the  house-sweeping  brush,  and  not  the 
tarpet-broom.  She  wifi  also  sweep  the  halldoor-steps,  and,  taking  out  the  door- 
mats, beat  and  shake  them  well. 

180.  Then  she  will  return  to  tho  breakfast-room,  where  the  dust  will  he  by 
tni*  time  settled,  and  dust  it  all  oarefully. 
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187.  In  doing  this,  she  will  be  particular  not  to  omit  dusting  the  legs  of  the 
various  pieces  of  furniture,  and  lifting  and  dusting  under  as  well  as  round  all  the 
email  articles  on  chimneypieee,  sideboard,  side-table,  and  bookshelves,  also  the 
window-ledges  and  sills. 

188.  She  will  then  arrange  the  various  articles  of  furniture  in  their  places, 
replace  the  rug  and  fender,  and  leave  tho  room,  shutting  the  door  after  her  again. 

1S9.  BRUNSWICK  BLACK. 

Ingredients. — 1 lb.  of  common  asphaltum,  pint  of  linseed  oil,  I quart  of  oil 
of  turpentine. 

Mode. — Melt  the  asphaltum,  and  add  gradually  to  it  the  other  two  ingredients. 
Apply  this  with  a painter’s  brush,  and  leave  it  to  become  perfectly  dry.  Tho 
grate  will  need  no  other  cleaning,  but  will  merely  require  dusting  every  day,  and 
occasionally  brushing  with  a dry  blacklead  brush.  This  is,  of  course,  when  no 
fires  are  used.  When  they  are  required,  the  bars,  cheeks,  and  back  of  the  grate 
will  need  blackleading  in  the  usual  manner. 

190.  POLISH  FOR  BRIGHT  STOVES  AND  STEEL  ARTICLES, 

Ingredients. — 1 tablespoonful  of  turpentine,  1 ditto  of  sweet  oil,  emery 
powder. 

Mode. — Mix  the  turpentine  and  sweet  oil  together,  stirring  in  sufficient  emory 
powder  to  make  the  mixture  of  the  thickness  of  cream.  Put  it  on  the  article 
with  a piece  of  soft  flannel,  rub  off  quickly  with  another  piece,  then  polish  with 
a little  emery  powder  and  clean  leather. 

TO  CLEAN  BOOTS. 

191.  She  should  then  clean  any  boots  unavoidably  left  since  the  night  before; 
after  which,  the  last  of  the  morning’s  “ dirty  work”  being  done,  the  servant  goes 
upstairs  and  knocks  at  the  different  bedroom  doors  to  “call”  the  family, 
supplying  those  who  require  it  with  warm  water,  which — not  to  empty  her 
kettle— she  should  draw  from  the  boiler,  where,  by  this  time,  it  will  be  quite 
warm  enough,  except  for  shaving-water,  which  must  be  boiling  and  taken  from 
the  kettle.  She  should  then  go  to  her  own  room,  wash  her  face  and  hands,  brush 
her  hair,  and  put  on  a clean  cap  and  apron, 

192.  Her  next  work  is— 

TO  LAY  THE  BREAKFAST-TABLE. 

193.  The  requisites  for  this  for  a family  of  four,  will  be  found  on  page  xlvii.  These 
khe  should  collect  on  her  tray,  placing  them  carefully,  the  large  plates  one  over 
another,  and  tho  small  plates  on  them  ; tho  four  saucers  one  over  another,  and 
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tno  of  the  cups  ono  within  the  other  on  them,  the  two  other  cups  one  within  the 
otner  in  the  slop-basin ; the  tablecioth  and  napkins  are  usually  kept  in  the  side- 
board drawer. 

184.  Having  spread  the  cloth  carefully,  she  should  lay  at  each  person’s  place  a 
large  and  small  knife,  a fork,  and  a large  and  small  plate  ; the  knives  are  to  be  at 
the  right  hand  side  of  the  large  plates  and  close  to  them,  the  forks  at  the  left  and 
close  too,  the  small  egg-plates  next  to  the  forks  ; the  cups  and  saucers  should  be 
ranged  together  before  the  mistress's  place,  the  teapot,,  or  coffee-urn,  stand  behind 
them,  and  the  slop-basin  next  to  it,  the  milk-jug  and  sugar-basin  on  the  other 
side  ; the  small  carving-knife  and  fork  should  be  put  with  his  own  knife  and  fork 
at  the  master’s  place,  and  a mat  before  it  for  the  hot  dish,  the  tablespoon,  placed 
lenarthways,  in  front  of  that ; the  teaspoons  should  be  put  each  in  one  of  the 
saucers,  the  egg-spoons  each  on  one  of  the  small  plates,  and  the  napkins  each  on 
one  of  the  large  plates ; the  cruet-stand  in  the  centre  of  the  table,  one  of  the  salt- 
cellars at  the  right  hand  top  corner,  the  other  at  the  right  hand  bottom  corner 
of  the  table  ; the  dessert-spoon  placed  on  the  plate  with  the  marmalade,  which 
will  be  taken  from  the  cellaret ; the  butter-knife  laid  close  to  the  butter-dish,  the 
bread-knife  in  the  bread-platter,  the  large  carving-knife  and  fork  on  the  side- 
board. 

195.  This  being  done,  she  will  bring  up  the  cold  meat,  having  first  put  it  on  a 
clean  dish,  and  place  it  on  the  sideboard  ; bring  up  the  bread  in  the  bread-basket 
or  on  the  bread-platter,  which  should  be  clean  and  white,  and  place  it  at  the  side 
of  the  table  and  the  butter  in  the  butter-dish,  where  the  mistress  will  put  the 
Buarar-basin  when  she  takes  it  from  the  cellaret.  Should  there  be  a portion  of  a 
loaf  of  bread  cut  the  day  before,  that  should  be  brought  up  ; but  unless  it  be  more 
than  half  a loaf,  an  entire  one  should  be  brought  up  also.  About  a quarter  of  a 
pound  of  butter  will  be  sufficient,  and  half  a pint  of  milk. 

196.  She  will  then  go  to  the  kitchen  to — 

GET  THE  BREAKFAST  HEADY. 

197.  The  kettle  being  boiling,  she  will  move  it  a little  to  tb“  side — still  keeping 
it  boiling — to  make  room  for  the  pan  or  gridiron.  Having  put  down  the  rashers  of 
bacon,  or  whatever  other/meat  is  to  be  cooked  for  breakfast,  and  put  a dish  and 
four  plates  into  the  oven  to  warm,  she  may,  while  attending  to  the  meat,  make, 
if  any  of  the  family  require  it,  two  or  three  rounds  of  thin  toast,  which,  as  soon  as 
each  one  is  finished,  should  be  placed  in  the  toast-rack.  The  meat  being  cooked, 
it  should  be  put  on  the  hot  dish,  and  covered  close  to  keep  warm. 

198.  The  mistress  will  then  bo  down  to  take  out  the  tea  and  sugar  from  the 
cellaret,  and  the  servant  having  brought  down  the  tea,  will  make  it,  first  rinsing 
tee  teapot  with  boilir/r  water. 

s 
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199.  Most  mistresses  prefer  to  make  both  tea  and  coffee  ; for  this  purpose  an 
m is  used  in  summer,  and  the  bright  copper  kettle  in  winter. 

200.  While  the  tea  is  drawing,  she  will  boil  the  eggs.  These  being  done  and 
placed  in  the  egg-cups,  she  will  put  them  on  a dish  and  the  dish  on  her  tray ; 
she  will  put  on  it  also  the  teapot,  the  dish  of  hot  meat,  and  the  hot  plates,  and 
take  all  to  the  breakfast-room  ; she  will  place  the  teapot  on  the  stand  before  her 
distress,  the  dish  on  the  mat  before  her  master,  the  plates  also  before  him,  the 
eggs  at  the  side  ; she  will  then  wait  a few  moments  in  the  room  to  hand  the  plates. 
All  this,  if  done  in  the  above  order  and  quickly,  without  dawdling,  can  be  accom- 
plished by  eight  o’clock,  winter  or  summer.  While  the  family  are  at  their 
breakfast,  she  should  take  her  own  ; and  then,  immediately  she  is  done,  she 
should  go  upstairs  and  open  all  the  bedroom  windows,  and  turn  down  the  beds  to 
air. 

201.  When  the  family  have  finished  breakfast,  she  should  first  clear  away  the 
breakfast  things,  then  take  up  the  crumbs  in  the  dustpan,  arrange  the  chairs  in 
their  places,  and  sweep  up  the  health.  Where  but  one  servant  is  kept,  and  in  a 
town  house,  it  is  better  immediately  after  breakfast  to  attend  to  downstair  work, 
rather  than  go  to  make  up  the  bedrooms.  For,  as  between  nine  and  ten  o’clock 
is  the  usual  hour  for  the  tradespeople  to  call,  the  continued  running  up  and  down 
stairs  to  attend  to  them,  if  she  be  engaged  in  the  upper  part  of  the  house,  besides 
being  a severe  tax  upon  her  strength,  greatly  retards  a servant  in  work.  The 
unavoidable  delays,  too,  which  it  occasions  in  attending  to  them,  is  a considerable 
trial  to  the  patience  of  the  butcher  and  greengrocer,  who  are  also  trying  to  get 
through  their  morning’s  work  as  quickly  as  possible.  After  breakfast,  therefore, 
the  first  thing  for  the  general  servant  to  do  is  to — 

WASH  UP  THE  BREAKFAST  THINGS. 

(Seepage  1.) 

202.  When  all  the  things  are  done  they  should  be  put  instantly  by,  the  plates 
iptud  dishes  in  their  appointed  places  on  the  dresser,  the  china  cups  and  saucers 
in  the  cupboard,  the  knives  in  the  knife-basket,  the  silver  in  the  plate-basket,  and 
at  once  taken  up  to  the  dining-room,  and  placed  in  the  cellaret,  and  locked  in. 

203.  The  servant  should  then  wash  down  the  kitchen-table,  empty,  wipe  out, 
and  put  aside  the  pail,  hang  up  the  towels  to  dry,  clean  and  put  aside  the  egg- 
saucepan  and  frying-pan  ; arrange  th6  kitchen  fire,  sweep  up  the  hearth,  and 
generally  tidy  up  the  kitchen  for  her  mistress’s  inspection. 

204  Then,  having  washed  her  hands,  she  will  go  upstairs,  and  proceed— » 

TO  ARRANGE  THE  BEDROOMS. 

(See  Housemaid t) 
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205.  The  first  thing  to  be  done  in  the  rooms  is  to  empty  the  slops,  and  for 
this  she  should  take  with  her  the  slop-pail,  a jug  of  boiling  water,  and  two  slop- 
cloths. 

296.  She  should  then  lightly  sweep  up  into  her  dustpan  any  fluff,  scraps  o) 
paper,  kc.,  that  may  be  about  the  floor  ; straighten  the  carpet,  if  only  side  strips 
are  used,  and  arrange  any  of  the  furniture  that  may  be  out*of  its  proper  place. 
Then  dust  the  room  thoroughly,  lifting  all  the  things  from  the  dressing-table  and 
chimney-piece  and  wiping  each,  dusting  the  looking-glass  back  and  front,  and 
removing,  by  rubbing,  any  spots  that  may  appear  on  the  plate.  She  should  also 
dust  the  top  and  front  of  the  chest  of  drawers,  the  front  of  the  wardrobe,  the 
sills  and  ledges  of  the  windows  and  the  door.  She  should  then  fill  the  water- 
jugs  with  soft  and  the  bottles  with  clean  cold  water.  Having  completely  finished 
one  room,  she  should  proceed  to  the  next,  and  so  through  them  all ; and  when 
all  are  done,  she  should  take  downstairs  all  the  candlesticks  and  hot-water  jugs. 
Besides  this  ordinary  cleaning,  each  bedroom  in  the  house  should  get  a thorough 
cleaning  once  a week  ; and  they  should  betaken  in  regular  rotation  with  the  other 
work.  Thus  the  following  is  a good  division  : — 

207.  THE  WEEK’S  WORK  OP  AN  EIGHT-ROOMED  HOUSE, 

Monday — Large  bed-  and  dressing-room. 

Tuesday — Second  large  bedroom,  or  two  small, 

Wednesday — Dining-room  and  breakfast-room. 

Thursday — Two  smaller  bedrooms. 

F riday — Drawing-room . 

Saturday — Hall,  kitchen,  basement. 

203.  Also,  if  not  carpeted  all  over,  each  bedroom  should  bo  scoured  out  once  <3 
fortnight. 

Supposing,  then,  that  it  is  Monday,  and  that  one  of  the  large  bedroom® 
Is  to  be  scoured,  she  will,  after  having  arranged  the  throe  others  in  the  ordinary 
way,  proceed  to — 

THOROUGHLY  CLEAN  A BEDROOM, 

210.  For  this  she  will  first  require  a sweeping-brush,  dustpan,  and  some  mo$9t 
tea-leaves,  a furniture-brush,  and  duster. 

211.  Her  first  work  will  be  to  remove  all  the  mattresses  from  the  beds  end 
brush  them  with  the  furniture-brush,  and  to  dust  thoroughly  all  the  joints  and 
arovices  of  the  bedstead. 

212.  She  will  then  make  the  bed,  proceeding  at  before  directed,  except  that  (he 
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will  put  on  clean  sheets,  bolster  and  pillow  cases ; will  fold  up  the  counterpan  a 
oyer  the  side  of  the  bed,  and  pin  up  the  curtains  as  high  as  she  can  ; also  pin  up 
the  valance  of  the  bed,  and  spread  over  all  a large  dusting-sheet. 

213.  She  will  then  remove  from  the  room  all  the  dressing-table  apparatus,  all 
small  ornamental  articles,  the  towels  and  sponges,  and  any  clothes  that  may  be 
hanging  on  pegs ; she  will  put  the  soiled  sheets,  bolster  and  pillow  cases,  window- 
blind  and  toilet-cover  into  the  elothes-basket,  remove  the  fender  and  fire-irons 
and  roll  up  and  remove  the  strips  of  carpets  and  the  hearth-rug. 

214.  She  will  then  sprinkle  the  tea-leaves  over  the  floor,  and  sweep  the  room, 
beginning  at  the  door,  going  into  all  the  corners,  and  bringing  the  dust  to  the 
hearthstone,  where  she  will  collect  it  in  the  dustpan. 

215.  She  will  then  brush  down  the  walls,  for  this  purpose  using  the  cornice- brush, 
or  tying  a clean  duster  over  the  sweeping-brush,  and  being  careful  to  remove  any 
cobwebs  from  the  cornice  and  ceiling. 

216.  She  will  then  take  the  sweeping-brush  and  dustpan  downstairs  and  bring 
up  the  housemaid’s  box  with  the  blacklead-brushes,  &c.,  for  cleaning  the  grate  ; 
also  a small  pail  and  bowl,  a can  of  hot  water,  a house-flannel  and  hearthstone,  a 
piece  of  soap,  a clean  small  flannel,  and  a clean  glass-cloth. 

217.  She  will  then  clean  the  grate,  fender,  fire-irons,  and  hearthstone,  in  th» 
same  manner  and  rotation  as  she  did  those  of  the  breakfast-parlour. 

218.  She  will  then  dust  the  room,  doing  it  very  thoroughly,  not  flapping  and 
slapping  the  duster  about,  but  wiping  carefully  with  it  the  dust  off  the  furniture, 
window-sills  and  ledges,  the  door,  and  wainscot. 

219.  Then  she  will  wash  with  warm  water  and  soap  all  the  china  on  the  wash- 
stand,  rinsing  it  afterwards  with  cold  water  and  wiping  it  dry  with  the  cloth  for 
that  purpose  ; then  wash  the  water-carafe  and  tumbler  with  warm  water  and  soap, 
or  a bit  of  soda,  rinsing  them  very  thoroughly  afterwards  with  cold  water,  and 
rubbing  them  dry  with  the  glass-cloth  ; then,  also  with  warm  water  and  soap, 
she  will  wash  the  top  of  the  stand  if  it  be  of  marble,  using  for  this  purpose 
the  small  flannel. 

220.  She  will  then  wash,  also  with  soap  and  warm  water  and  flannel,  the 
china  handles  and  plates  of  the  door.  If  any  part  of  the  paint  is  dirty,  it  should 
be  washed,  too,  but  very  carefully,  and  with  cold  water,  or  the  paint  will  be 
injured. 

821,  To  do  this  proporly  ohe  will  requiro  pieces  of  stiff  oardboard  cut  to  fit 
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olosely  round  the  handle  and  door-plate ; these  are  held  in  place  while  the 
washing  and  drying  is  done,  and  prevent  the  paint  from  being  worn  away. 

222.  TO  CLEAN  MARBLE. 

Mix  with  J pint  of  soap-lees,  1 gill  of  turpentine,  sufficient  pipe-clay  aud 
bullocks’  gall  to  make  the  whole  into  a rather  thick  paste.  Apply  it  to  the  marble 
with  a soft  brush,  and  after  a day  or  two,  when  quite  dry,  rub  it  off  with  a soft 
rag.  Apply  this  a second  or  third  time,  till  the  marble  is  quite  clean. 

223.  Another  Method. — Take  two  parts  of  soda,  one  of  pumice  -stone,  and  one  of 
finely-powdered  chalk.  Sift  these  through  a fine  sieve,  and  mix  them  into 
a paste  with  water.  Rub  this  well  over  the  marble,  and  the  stains  will  he 
removed  : then  wash  it  with  soap  and  water,  and  a beautiful  bright  polish  will 
be  produced. 

224.  She  will  then  wash  with  soap  and  warm  water  if  it  be  summer,  but  cold 
water  if  it  be  frosty  winter  weather,  the  window-panes,  as  much  as  she  can  get  at 
without  going  outside.  The  warm  soap  and  water  should  be  applied  first  briskly 
with  the  flannel ; the  glass  should  then  be  rinsed  down  with  cold  water,  and 
dried  and  polished  off  afterwards  with  clean,  dry  cloths.  For  the  rinsing,  a 
sponge  will  be  found  very  useful.  The  window-sills,  if  dirty,  should  also  be 
washed,  but,  like  the  door,  gently,  for  fear  of  injuring  the  paint. 

225.  For  all  these  purposes  she  will  use  the  small  bowl,  which  she  can  empty 
into  the  pail,  and  refill  from  the  can  as  often  as  required. 

220.  TO  CLEAN  WINDOWS. 

(French  Mode.) 

With  a clean  washleather,  kept  for  the  purpose  alone,  wash  down  the  windows 
with  clean  cold  water,  moving  the  leather  one  way  only  (downwards)  ; rinse  in 
clean  water,  and  repeat  with  the  wrung-out  leather.  Wash  all  the  windows  in 
tai3  way  both  inside  and  out,  and  leave  them  to  dry.  Note. — This  plan  should 
not  be  used  in  a dusty  thoroughfare,  or  when  the  sun  shines  hotly  on  the  window. 

227.  All  this  work  being  finished,  and  having  taken  downstairs  her  pail, 
bowl,  can,  housemaid’s  box,  stone,  soap,  cloths,  flannels,  &e.,  she  will  next 
proceed  to — 

SCOUR  THE  BEDROOM. 

228.  For  this,  if  the  room  be  scoured  regularly  once  a fortnight,  she  will  require 
nothing  more  than  plenty  of  clean  cold  soft  water,  a good  scrubbing-brush,  and 
a house-flannel.  Having  scrubbed  well  with  the  brush,  and  plenty  of  wator,  a 
portion  as  far  as  her  arm  will  reach,  she  should  dry  it  off  with  the  flannel  before 
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moving  to  do  another  portion,  and  she  must  be  careful  not  to  omit  sorubbing 
equally  all  the  floor,  else  it  will  have  a patchy  appearance  afterwards,  some  por- 
tions being  whiter  than  others.  She  should  also  empty  her  pail  and  refill  it  with 
dean  water  very  frequently. 

229.  But  if  the  boards  have  not  been  washed  for  a long  time,  and  are  really 
dirty,  soap  and  sand  must  be  used  and  the  water  must  be  changed  very  frequently. 

230.  The  following  is  a very  good  recipe — 

TO  WHITEN  EOAEDS  THAT  HAVE  BEEN  NEGLECTED. 

231.  i lb.  lime,  h lb.  washing  soda,  1 quart  boiling  water.  Mix  all  together,  and 
leave  until  cold.  Then  drain  off  the  water,  and  use  the  sediment  instead  of 
soap. 

232.  In  scrubbing  a room,  the  servant  should  begin  with  the  part  most  remote 
from  the  door,  and  scrub  regularly  to  the  door.  It  should  be  done  as  quickly  as 
possible,  and  when  finished  the  windows  and  door  should  be  set  wide  open,  so  as 
to  allow  a good  current  of  air  to  pass  through  the  room  and  dry  the  boards.  In 
winter  a fire  ought  to  be  lighted.  A bedroom  should  never  be  scoured  in  wet,  or 
even  damp,  weather.  When  the  room  is  thoroughly  dry,  she  will  replace  the 
carpets,  after  well  shaking  or  beating  them,  bring  back  the  towels,  sponges, 
clothes,  ornaments,  &c.,  which  she  had  removed,  and  arrange  them  all  in  their 
places ; rub  and  polish  the  furniture,  remove  the  dusting-sheet  from  the  bed,  let 
down  the  valance,  counterpane,  and  curtains,  and  put  on  a clean  toilet-cover,  and 
put  up  clean  muslin  blinds. 

233.  We  have  thus  given  a description  of  the  thorough  cleaning  of  a bedroom,  so 
that,  when  necessary,  the  general  servant  will  know  how  to  do  everything  that 
is  requisite  to  be  done  : but  in  many  houses  the  bedrooms  are  carpeted  all  over, 
and  are,  therefore,  only  scoured  once  or  twice  a year,  when  the  carpets  are  taken 
ap.  Also,  in  very  few  families  where  but  one  servant  is  kept,  are  the  bed-linen, 
blinds,  and  toilet.-covers  changed  so  often  as  once  a week. 

234.  The  bedrooms  being  all  finished,  the  servant  will  dust  down  the  banisters, 
rubbing  the  handrail  well.  She  will  also  dust  the  closet  and  the  lobby  windows, 
the  sills,  and  ledges. 

235.  But,  on  a day  when  a bedroom  is  being  thoroughly  cleaned  out,  these  duties 
need  not  be  deferred  until  the  bedroom  is  quite  completed.  While  the  dust  is 
settling  in  the  room  after  the  sweeping,  and  before  the  dusting,  is  a good  time 
to  do  the  stairs,  &c. 

236.  At  twelve  o’clock  the  maid  must  peel  and  put  in  the  potatoes  for  her  otto 
dipiier,  and  for  fche  children’s  dinner  or  mistress’s  lunch. 
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237.  The  morning  housework  being  oompleted  with  the  drawiDg-room,  the 
■errant  will  now 

TAKE  UP  THE  LUNCHEON. 

238.  The  things  required  for  this  will  depend  upon  tho  nature  of  the  meal.  If 
tea  or  coffee  is  used,  cups  and  saucers  must  be  taken  up.  Cold  meat  must  be 
placed  on  a dean  dish,  and  plates,  besides  the  small  breakfast-plates,  supplied 
for  it.  Also  large  knives  and  forks,  aud  a carving  knife  and  fork,  tumblers  and 
wine-glasses,  and  a sufficient  number  of  articles,  whatever  be  the  kind  used, 
must  be  provided  for  tho  number  of  people  as  at  breakfast : if  four  people,  four 
of  everything.  The  table  will  be  laid  the  same  as  at  breakfast,  only  that,  if 
there  are  but  one  or  two  ladies  for  luncheon,  it  will  be  sufficient  to  lay  the  cloth 
over  half  the  table  only. 

239.  While  the  family  are  at  luncheon  she  should  takv  her  own  dinner,  then 
remove  and  wash  up  the  things. 

240.  After  this  she  should  take  out  a sufficient  supply  of  coals  for  the  rest  of 
the  day ; when,  all  dirty  work  being  over,  she  should  go  up  and  dress  herself 
for  the  afternoon.  From  this  time  (about  two  o’clock)  until  four  she  may  occupy 
herself  with  starching,  sprinkling,  and  folding,  or  ironing,  any  things  of  her 
own  or  her  mistress’s  that  go  in  the  week’s  home  wash,  which  she  can  do,  and 
keep  herself  clean  and  tidy  at  the  same  time  to  attend  the  hall-door  during  this 
the  usual  visiting  hour.  We  may  here  remark  that  no  washing  should  be  done 
by  a general  servant  when  it  is  possible  to  put  it  out.  The  afternoons  in  the 
week  that  she  has  not  got  this  to  do  she  should  give  to  needlework,  making, 
mending,  and  keeping  her  own  clothes  in  order.  If  six  be  the  dinner-hour,  at 
four  she  will  begin  to — 

GET  THE  DINNER  BEADY. 

241.  However,  if  a large  joint  has  to  be  roasted,  she  would  have  to  begin  her 
preparations  earlier.  For  example,  an  8-lb.  leg  of  mutton  would  take  from  a 
quarter  before  four ; but  if  the  dinner  were  to  consist  of  cold  meat,  fried  fish, 
and  soup,  perhaps  made  the  day  before,  if  she  set  to  work  at  half-past  four  she 
would  have  ample  time  for  all  preparations.  This  part  of  a servant’s  business, 
however,  varies  so  much  with  each  day’s  dinner,  that  it  is  impossible  to  lay 
down  any  exact  rule  to  be  precisely  followed  each  day ; but  when  a servant 
knows  from  experience  the  length  of  time  it  will  take  her  to  prepare  a 
number  of  dishes  of  certain  kinds,  she  shoald  always  commence  sufficiently  early 
to  allow  herself  that  length  of  time,  and  not  try  and  cheat  herself  into  the  beli* 
that  she  can  do  it  equally  well  in  half.  If  a shoulder  of  mutton  weighing  7 lb., 
gravy  soup,  an  apple-tart,  mashed  turnips  and  potatoes  are  ordered  for  dinner 
at  four  o’clock,  she  should  put  down  the  joint,  then  she  should  make  tho  tart 
(putting  it  in  a cool  place  afterwards),  thon  lay  the  cloth  for  dinnor,  then  put 
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in  the  turnips,  then  the  potatoes,  then  put  the  tart  in  the  oven.  While  the 
turnips  and  potatoes  are  boiling  she  should  clear  the  soup,  and  add  the  vegetables 
thereto.  At  a quarter  to  six  she  should  take  up  the  turnips,  and,  if  quite 
render,  mash  them,  adding  the  butter  and  pepper  and  salt ; put  them  back  ia 
the  saucepan,  and  place  it  at  the  side  of  the  fire  to  keep  warm.  The  gravy  for 
the  mutton  should  then  be  prepared.  At  six  precisely  the  soup  should  be 
served,  and,  having  handed  round  the  potatoes,  the  servant  should  return  to 
the  kitchen  and  dish  the  mutton  and  vegetables,  which  she  will  get  done  just 
by  the  time  the  family  are  ready  for  them.  By  following  this  course  she  will  bo 
able  to  serve  all  her  dinner  punctually  and  satisfactorily. 

242.  TO  LA?  THE  DINNER-TABLE. 

(See  page  Iviii.) 

243.  Everything  should  be  as  clean  as  possiblo.  The  bread-plates  free  from 
crumbs,  the  butter-dish  unsmeared  with  butter,  the  salt-cellars  bright  and  filled 
with  fine  salt,  the  cruet-stand  quite  bright  and  clean,  the  mustard-pot  half  filled 
with  fresh  mustard,  the  vinegar-bottle  filled  with  vinegar,  and  the  other  bottles  with 
whatever  sauces  may  be  used.  If  dessert  and  wine  be  taken,  the  dessert  will  be 
placed  down  the  middle  of  the  table,  in  which  case  the  cruet-stand  will  be  put  on 
the  sideboard,  and  a vase  of  flowers  substituted  for  it  on  the  table.  The  wine 
will  be  placed  at  the  corners  of  the  table,  inside  the  salt-cellars  and  table-spoons ; 
if  there  are  but  two  decanters  one  will  be  placed  at  the  right  hand  top  corner  and 
one  at  the  right  hand  bottom  corner. 

244.  When  dessert  and  wine  are  used,  four  dessert  plates  and  four  dessert  knives 
will  have  to  be  brought  up  and  placed  on  the  sideboard.  Four  additional  table- 
spoons will  also  have  to  be  put  on  the  table  at  the  other  corners.  Eaoh  person 
must  have  as  many  glasses  as  there  are  different  kinds  of  wines.  If  only  sherry 
and  claret,  a sherry  and  claret  glass  to  each  person  ; if  sherry,  claret,  and  port, 
a sherry  glass,  claret  glass,  and  port  glass  to  each  person. 

245.  If  nuts  in  the  shells  form  part  of  the  dessert,  a pair  of  nut-crackers  should 
be  placed  on  each  dish  of  nuts. 

246.  If  the  servant  adopts  a particular  system  in  bringing  up  and  laying  all 
these  various  things,  and  adheres  to  it  regularly  each  day,  she  will  find  that  it 
may  all  be  accomplished  in  a very  short  space  of  time,  and  nothing  be  forgotten. 

247.  The  table  laid  and  the  cooking  completed,  her  next  work  will  be  to— 

DISH  UP  THE  DINNER. 

243.  Five  minutes  before  beginning  this  she  should  put  four  soup-pk’tes  in  the 
*>ven,  or  in  the  plate-warmer  if  there  be  one,  to  warm. 
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249.  She  should  first  rinse  out  the  soup-tureen  with  hot  water  to  warm  it,  then 
place  it  on  the  table.  Then  take  the  digester  from  the  fire,  remove  the  cover 
carefully,  and  pour  the  soup  quickly  from  it  into  the  tureen.  It  should  be  done 
at  once,  not  allowing  the  soup  to  dribble  at  all  over  the  side  of  the  digester.  She 
should  then  put  aside  the  digester,  and  examine  the  soup  carefully ; if  there 
be  the  slightest  sign  of  grease  floating  on  it  or  any  black  that  may  have  got 
accidentally  from  the  side  or  cover  of  the  digester,  it  should  be  instantly  removed 
with  a spoon  or  piece  of  clean  blotting-paper. 

250.  She  should  then  put  the  cover  on  the  tureen,  placs  tho  tureen  on  its  dish, 
carry  it  upstairs,  and  put  it  on  the  table,  at  the  head. 

251.  She  should  then  take  up  the  plates,  and  having  announced  to  the  family 
that  dinner  is  served,  should  wait  in  the  room  to  hand  round  the  soups,  then 
return  to  the  kitchen. 

252.  She  should  then  put  four  plates,  a large  dish,  and  two  vegetable  dishes  to 
warm. 

253.  The  dish  being  hot  she  should  wipe  it,  take  the  mutton  from  the  spit 
tnd  place  it  on  it,  carefully  examining  the  meat  and  removing  any  small  cinder 
that  might  happen  to  have  flown  from  the  fire  on  it.  She  should  pour  the  gravy 
round  the  meat — not  over  it — then  cover  it. 

254.  She  should  then  dish  the  potatoes,  taking  them  carefully  one  by  one 
with  a spoon  from  saucepan  or  steamer,  not  shaking  them  all  out  together. 

255.  Then  dish  the  mashed  turnips ; these  should  be  turned  out  altogether 
from  the  saucepan,  as  taking  them  up  in  spoonfuls  would  cool  them. 

258.  She  should  then  take  up  the  meat  and  plates  (having  first  wiped  them),  and 
place  them  on  the  tray  outside  the  door.  Then  when  the  bell  rings  she  should 
remove  the  soup,  soup-plates,  under-plates,  and  spoons,  and  put  on  the  meat  and 
plates  for  that  both  before  her  master,  she  should  then  return  to  the  kitchen, 
bring  up  th9  potatoes  and  turnips,  and  place  them  on  the  table,  one  dish  on  each 
side. 

257.  She  should,  having  waited  in  the  room  to  hand  the  plates  and  vege- 
tables, return  to  the  kitchen,  taking  with  her  the  soup-tureen.  While  the  family 
are  partaking  of  the  meal  she  should  put  four  plates  to  warm,  for  the  tart.  She 
may  also  bring  down  the  soup-plates  and  spoons,  and  wash  up  them  and  the 
tureen  while  waiting. 

258.  When  she  removes  tho  tart  from  tho  oven,  she  should  place  it  on  a cloon 
iish.  Before  taking  up  this  and  tho  plates  for  it,  sho  should  remove  the  meat, 
plates,  and  vegetables. 
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259.  Having  placed  it  on  the  table,  and  also  the  sifted  sugar,  she  should  wait 
in  the  room  to  hand  about  the  plates  ; then  return  to  the  kitchen,  taking  some  of 
the  things  from  the  tray  with  her,  and  continue  her  washing  up. 

2G0.  Having  removed  the  tart  she  should  take  that  and  the  meat  to  the  pantry : 
the  latter  should  be  placed  on  a clean,  cold  dish,  and  the  gravy  put  aside  in  a 
basin.  She  should  then  also  remove  all  the  rest  of  the  things,  taking  the  bread, 
butter,  and  cheese  to  the  pantry,  and  all  the  used  plates,  dishes,  knives,  forks, 
spoons,  and  glasses  to  the  kitchen. 

261.  She  should  perform  this  work  of  removing  as  quietly  and  noiselessly  as 
possible,  following,  as  in  the  laying,  a regular  system. 

262.  She  should  first  remove  the  dish,  then  the  plates,  and  collecting  the  knives, 
forks,  and  spoons,  in  a basket,  or  putting  thorn  all  together  on  the  tray,  the 
plates  piled  one  upon  another  on  the  tray ; but  she  should  never  attempt  to 
pile  the  plates  with  the  knives,  forks,  and  spoons  on  them.  She  should  remove 
the  glasses  carefully,  not  clashing  them  together.  Dinner  being  removed,  she 
should  then  remove  the  orumbs  with  the  brush  for  that  purpose,  fold  the  cloth 
seatly,  and  proceed — 

TO  WASH  HP  THE  DINNEB  THINGS. 

263.  But  this,  as  we  have  shown,  she  may  have  commenced  beforehand. 

264.  She  should  have  a large  tub  of  hot  water  and  a couple  of  good  dry  rubbers 
for  the  greasy  plates  and  dishes.  She  should  wash  them  first  very  thoroughly,  and 
wipe  them  well  dry.  Then  the  knives  : sho  should  hold  the  blades  in  the  water, 
not  letting  it  touch  the  handle,  and  should  wipe  them  quite  dry.  Then  the  silver 
spoons,  for  which  she  should  take  some  fresh  hot  water ; after  being  washed  and 
wiped  they  should  be  rubbed  well  with  a very  dry  soft  cloth. 

265.  The  glasses  must  not  be  washed  in  the  same  pail  used  for  the  greasy 
things  ; she  should  have  another  pail  for  them,  with  some  warm,  not  hot,  water. 
They  should  be  washed  first  and  left  to  drain,  then  dried  quickly  with  a fine  dry 
linen  glass-cloth. 

266.  When  all  the  things  are  washed,  they  should  be  put  by  in  their  proper 
places,  and  the  towels  used  hung  up  to  dry. 

267.  Then  having  put  the  kettle  on  to  boil,  she  should  go  to  the  scullery  and 
elean  up  all  the  pots,  pans,  and  saucepans,  the  roaster,  and  whatever  else  was  used 
to  cooking  the  dinner,  and  clean  the  knives.  This  last  will  be  but  little  trouble  if& 
knife-cleaner  is  used.  She  should  then  clean  any  boots  and  shoes  dry  enough  to 
be  done ; take  out  a sufficient  supply  of  ooals  for  next  morning’s  fires.  She  should 
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then  tidy  up  her  kitchen,  and  having  resumed  her  white  apron,  which  she  will 
have  exchanged  for  a common  coarse  one  while  doing  the  dirty  work,  she 
will  take  up  the  tray  for  tea,  or  coffee,  or  whatever  else  the  family  may  be  in 
the  habit  of  taking  in  the  evening.  She  should  also  take  up  the  chamber  candle- 
sticks  and  leave  them  in  the  hall. 

26S.  It  will  now  be  about  half-past  eight,  and  occasionally  she  may  ask  leave  to 
go  out  for  an  hour,  or  possibly  her  master  or  mistress  may  send  her  out  on  some 
errand ; if  the  evening  be  fine,  a short  walk  in  the  fresh  air  will  refresh  and 
invigorate  her. 

269.  Having  removed  the  tea-tray  and  washed  up  the  things  used,  she  should  go 
op  to  the  bedrooms,  taking  with  her  the  slop-pail  and  a large  can  of  clean  cold  water. 
Having  emptied  the  slops  and  refilled  any  jugs  and  bottles  that  may  require  it, 
she  should  turn  down  the  beds.  In  doing  this  she  should  first  fold  back  the  small 
portion  of  the  sheet  that  is  in  excess  of  length  of  the  other  clothes,  then  turn  back 
all  together,  but  not  bringing  them  down  farther  than  to  expose  the  bolster  and 
piilowB.  She  should  then  let  down  the  ourtains  at  each  side  of  the  bed. 

270.  She  should  also  close  any  windows  that  maybe  open  and  hasp  them,  draw 
down  the  blinds,  and  6hut  the  shutters,  or  draw  the  window  curtains,  according 
as  the  people  to  oooupy  the  room  desire. 

271.  Having  come  downstairs  again,  she  should  empty  the  slop-pail,  rinse  it, 
wipe  it  dry,  and  set  it  aside. 

272.  She  should  then  lock  all  the  lower  doors  and  turn  off  the  kitchen  gas,  and 
having  taken  up  the  keys  and  the  plate  to  her  mistress,  she  should  go  to  bed. 

273.  This,  except  on  rare  occasions  of  late  company,  she  ought  not  to  delay,  if 

she  can  help,  later  than  ten  o’clock.  If  her  master  and  mistress  do  not  require 
her  to  sit  up,  she  should  never  loiter  about.  Plenty  of  sleep  is  absolutely 
necessary  for  any  one  who  daily  undergoes  hard  bodily  labour ; and  this  a 
general  servant  who  rises  at  six  cannot  have  unless  she  goes  to  bed  at  ten 
o’clock.  * 

274.  The  daily  routine  of  a general  servant’s  work,  of  course,  to  a certain 
extent,  must  vary,  no  one  day  being  exactly  the  same  as  the  one  before  or  the 
one  to  come  after. 


275.  For  instance,  in  the  day  doscribed,  we  have  given  for  afternoon  work 
starching  or  ironing  ; but  another  afternoon  it  would  bo  rubbing  plate,  oleaniug 
brans  candlesticks,  cleaning  lamps,  gaselier  shades,  &c. 
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276.  Washing  should  be  done  in  the  forenoon  ; but  supposing  that  one  bedroom 
te  scoured  every  week,  the  servant  should  never  attempt  washing  on  the 
same  day. 

277.  Sweeping  the  stairs  should  be  done  on  one  of  the  bedroom  cleaning  days, 
but  not  on  the  bedroom  scouring  day. 

278.  Cleaning  the  doorsteps  should  be  daily  work.  They  should  be  done  in  the 
morning  before  breakfast,  if  possible  ; if  not,  immediately  after  the  bedrooms  are 
done  up,  and  before  putting  on  the  luncheon. 

279.  In  all  washing  up,  scouring,  &c.,  the  servant  should  never  grudge  herself 
plenty  of  clean  water  and  clean  cloths ; it  saves  trouble  in  the  end,  for  it  is 
impossible  to  make  things  look  dean  with  dirty  cloths  and  water. 

280.  ROUTINE  OP  HOUSE-WORK  POR  TWO  SERVANTS. 
Where  two  servants,  housemaid  and  cook,  are  kept, 

281.  To  get  through  the  work  in  a regular  and  orderly  manner,  such  as  will  give 
satisfaction  to  the  mistress,  it  is  necessary  that  the  cook  and  housemaid  should 
divide  it  judiciously  between  them,  certain  duties  being  taken  entirely  by  the 
one,  and  certain  other  duties  by  the  other ; so  that  when  anything  is  to  be  done, 
it  may  always  be  definitely  understood  who  is  to  do  it. 

282.  To  show  how  it  may  best  be  divided,  the  following  outline  of  one  day’s 
work  in  a house  assigns  to  each  servant  the  share  of  the  duties  that  it  is  usually 
most  convenient  she  should  take. 

283.  They  should  both  rise  at  six  o’clock.  On  coming  downstairs  the  cook 
should  go  to  the  kitchen  and  lower  offices  ; the  housemaid  to  the  sitting-rooms, 
to  open  all  the  shutters,  and  if  the  weather  be  fine,  the  windows  of  the  various 
apartments. 

284.  She  then— 

ARRANGES  THE  BREAKFAST-ROOM, 

And  gets  it  ready  for  the  family ; for  this  she  brings  upstairs  a carpet-broom 
dustpan,  and  some  damp  tea-leaves. 

285.  She  should  then  first  remove  the  fender  and  fire-irons,  and  roll  up  and 
remove  the  rug;  take  off  the  tablecloth,  shako  and  fold  it;  also  shake  and 
fold  any  antimacassars  that  may  be  in  the  room,  and  place  all  together  on  the 
table,  which  she  should  cover  with  a dusting-sheet.  She  should  also  cover  the  sofa, 
if  there  be  one  in  the  room,  and  the  easy  chair,  and  place  the  other  chairs  ono 
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Wash  the  Hearthstone. 


seat  upon  the  other,  and  get  all  the  furniture  as  much  together  and  into  the 
middle  of  the  room  as  possible.  She  should  then,  having  sprinkled  the  carpet  all 
over  with  the  tea-leaves — 


SWEEP  THE  ROOM, 

Beginning  at  the  door,  going  into  all  the  comers ; when  it  is  swept  all 
round,  moving  the  furniture  and  sweeping  where  that  stood,  and  bringing  all 
the  dust  to  the  hearthstone,  where  she  should  collect  it  in  the  dustpan  and 
remove  it. 

286.  She  should  then  shut  the  door,  and  while  the  dust  is  settling  sweep  out 
the  hall  and  down  the  doorsteps,  using  for  this  not  the  carpet-broom,  but  the 
common  house-sweeping  brush.  She  should  also  take  out  the  hall  mats  and 
shake  them. 

287.  She  should  then  return  to  tho  breakfast-room,  bringing  with  her  the 
housemaid’s  box,  well  supplied  with  brushes,  blacklead,  emery  paper,  and 
leathers.  The  cinder-pail,  a small  pail  of  hot  water,  a house  flannel,  a piece  of 
hearthstone,  a large  coarse  cloth,  and  paper,  firewood,  coals  and  matches  to 
light  the  fire.  She  should  then  first  lay  down  the  cloth  before  the  fireplace  t« 
save  the  carpet— 

CLEAN  THE  GRATE,  FENDER,  AND  EIRE-IRONS.I 

288.  She  should  first  clear  out  of  the  grate  all  the  remains  of  the  fire  of  the 
day  before,  placing  the  cinders  and  ashe3  in  the  cinder-box. 

289.  Then  blacklead  tho  grate,  laying  on  the  black  lead  with  a soft  brush,  rub- 
bing it  off  vigorously  with  a harder  one,  and  finishing  it  off  with  a polishing  brush. 
Then  rub  with  a leather  all  the  polished  steel  portion  of  the  grate,  which  should 
not  be  touched  at  all  with  tho  blacklead  or  brushes ; where  any  spots  appear, 
rubbing  first  with  the  emery  paper,  and  afterwards  with  the  leather.  The 
fender  the  same  way  ; any  portion  that  is  of  polished  steel  being  cleaned 
wkh  emery  paper  and  leather.  The  fire-irons  always  with  emery  paper  mn 
leather  only. 

290.  She  will  then— 

LIGHT  THE  EIRE, 

Proceeding  in  exactly  tho  samo  manner  as  tho  cook  does  with  the  kitchen  flr«v 
(See  page  xlviii.)  Then — 

WASH  THE  HEARTH3TONE, 

Washing  it  7 cry  thoroughly,  rinsing  it  quito  free  from  all  dirt  and  black; 
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then,  while  wet,  she  should  mb  it  well  all  over  with  the  hearthstone,  but  in  doing 
this  she  must  be  very  careful  to  let  none  of  the  water  or  stone  touch  the  grate, 
fender,  or  fire-irons. 

291.  She  should  then  remove  to  the  scullery  all  the  tools  and  utensil 3 she 
used  for  the  grate  and  fire,  and,  bringing  up  a clean  duster,  she  should 
thoroughly — 

DUST  THE  BREAKFAST  PARLOUR. 

292.  In  doing  this,  she  should  go  over  every  article  carefully,  not  flapping  the 
duster  about,  but  wiping  the  dust  off  with  it.  She  should  go  over  the  backs  and  legs 
of  the  various  pieces  of  furniture,  and  should  lift  every  small  article  from  chimney- 
piece  and  sideboard,  and  dust  under  them.  She  should  also  dust  round  the 
cornice  of  the  room,  dust  the  door  and  the  window-panes,  sills,  and  ledges. 

293.  She  should  then  rearrange  the  furniture  all  in  its  proper  place,  and 
everything  being  in  order,  she  should  leave  the  room,  shutting  the  door  after 
her, 

294.  She  should  then— 

CLEAN  THE  LADIES'  BOOTS  AND  SHOES. 

295.  Except  in  the  case  of  very  stout  common  leather  boots,  which  some  ladies 
Use  in  the  country  in  bad  weather,  or  very  old  kid  boots,  ladies’  boots  must  not  be 
touched  with  blacking.  If  the  soles  are  very  muddy,  they  must  bo  scraped  round 
with  an  old  knife,  great  care  being  taken  not  to  touch  the  uppers,  nor  to  do  more 
to  the  soles  than  take  the  mud  off,  the  leather  itself  must  not  be  scraped.  The 
mud  off  the  uppers  should  be  removed  with  a sponge  dipped  in  milk.  When 
boots  are  not  actually  muddy,  it  will  be  sufficient  to  go  round  the  edges  of  the 
soles  with  a very  soft  brush,  and  to  wipe  the  uppers  gently  with  a flannel.  When 

* boots  become  old  and  discoloured,  the  “Kid  Reviver”  that  most  bootmakers 
sell  is  better  to  use  than  common  blacking.  It  is  laid  on  with  a sponge,  and  left 
to  dry,  no  brushing  or  polishing  is  necessary.  Their  morning’s  “dirty  work” 
being  then  concluded,  the  servants  should  go  to  their  own  room,  wash  their  faces 
and  hands,  arrange  their  hair,  and  put  on  clean  caps  and  aprons.  Having 
washed  her  hands,  the  housemaid  will  then  go  upstairs  and  knock  at  the  different 
chamber-doors  to  arouse  the  family,  supplying  each  room  with  warm  water,  and 
saving  the  boots  and  shoes  outside  the  doors  of  their  wearers.  Then — 

THE  HOUSEMAID  LAYS  THE  BREAKFAST-TABLE. 

296.  The  laying  of  the  breakfast-table  will  vary  acoording  to  the  number  of  thf 


Laying  the  Breakfast-Table. 


family.  In  the  present  instance  we  will  suppose  it  to  be  four,  therefore  she  will 
first  collect  on  her  tray  and  take  upstairs— 


The  tablecloth. 

4 Napkins. 

4 Breakfast  cups  and  saucers. 
4 Large  plates. 

4 Smaller  plates. 

The  teapot-stand. 

4 Large  Inlives. 

4 Small  knives. 

The  bread-knife. 

The  butter-knife. 


4 Forks. 

1 Large  carving  knife  and  fork. 

1 Smaller  carving  knife  and  fork, 
4 Teaspoons. 

1 Dessert-spoon, 

The  cruet-stand. 

2 Salt-cellars. 

2 .Pairs  of  knife-rests. 

The  slop-basin. 


In  placing  these  on  the  tray,  she  should  be  careful  to  let  the  tablecloth  and 
napkins  intervene  between  the  china  and  the  other  things.  She  should  place  the 
tray  on  the  stand  outside  the  parlour-door,  putting  it  in  a convenient  position  so 
that  she  can  easily  pass  in  and  out.  She  should  first  spread  the  cloth,  doing  it 
very  carefully  so  as  to  avoid  creasing  it,  keeping  it  quite  straight,  and  an  equal 
length  hanging  down  at  each  end  and  at  the  sides. 
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297.  She  should  then  place  at  the  head  of  the  table — the  mistress’s  place — the 
teapot-stand.  In  front  of  that  the  cups  and  saucers,  arranged  in  a double  row,  room 
being  left  between  them  and  the  edge  of  the  table  for  the  mistress’s  plate.  Then 
the  slop-basin  at  the  left-hand  side  of  the  cups  and  saucers.  The  smaller  plate3 
should  then  be  put  round  the  table,  one  at  each  person’s  place,  a napkin  on  each ; 
they  should  be  near  the  edge,  but  not  near  enough  to  be  in  danger  of  falling  off. 
One  large  and  one  small  knife  should  be  put  at  the  right  hand  side  of  each  plate, 
a fork  at  the  left  hand  side.  The  small  carving  knife  and  fork  should  be  put  at 
the  foot  of  the  table — the  master’s  place  ; next  his  own  knife  and  fork ; one  pair  of 
rests  in  front  of  them.  The  large  carving  knife  and  fork  should  be  put  on  the 
sideboard  with  the  other  rests,  the  four  large  plates  should  be  put  there  also. 
The  cruet-stand  should  be  placed  in  the  centre  of  the  table  ; the  bread -knife  at  one 
side,  the  butter-knife  at  the  other  ; one  salt-cellar  at  the  right-hand  top  corner, 
the  other  at  the  right-hand  bottom  comer  ; the  dessert-spoon  should  be  placed 
on  the  plate  with  the  marmalade  or  honey  when  it  is  taken  from  the  cellaret. 
A table-mat  should  be  placed  before  the  master’s  place. 

298.  All  these  things  should  bo  scrupulously  clean  and  free  from  dust ; the 
mustard-pot  should  be  half-filled  with  fresh  mustard,  and  the  salt-cellars  supplied 
with  fine  table- salt. 


299.  Having  put  all  these  things  on,  she  should  fetch  up  from  the  pantry— 

The  cold  meat — on  a clean  dish, 

The  bread  on  the  bread-plato  or  in  the  bread-basket. 

The  butter  in  the  butter-dish, 

The  milk  in  the  milk-jug. 

The  yearn  in  the  cream-ewer. 
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300.  The  bread-basket  should  be  free  from  crusts  and  crumbs,  and  there  should 
not  be  less  than  a loaf ; 3 oz.  of  butter,  nicely  rolled  in  pats,  will  be  sufficient,  and 
half  a pint  of  milk. 

301.  The  milk  and  cream  should  be  placed  at  the  right-hand  side  of  the 
breakfast-cups,  where  the  sugar-basin  will  be  placed  also  when  it  is  taken  from  the 
cellaret.  The  bread  should  be  at  the  side  of  the  table  where  the  bread-knife 
was  placed,  the  butter  where  the  butter-knife.  The  cold  meat  should  be  put  on 
the  sideboard. 

302.  Whilst  the  housemaid  is  thus  engaged — 

THE  COOK  LIGHTS  THE  KITCHEN  FIRE. 

303.  She  should  first  clean  out  of  the  fireplace  the  remains  of  the  fire  of  the  night 
before,  then  thoroughly  brush  all  the  range.  For  lighting  the  fire  she  will  require 
some  paper,  a dozen  sticks  of  firewood,  a few  lumps  of  round  coal,  some  good 
cinders,  and  a few  matches.  She  should  first  place  the  paper  at  the  bottom  of 
the  grate,  but  to  the  front  near  the  bars  ; then  most  of  the  firewood,  the  sticks 
placed  lengthways,  one  end  resting  on  the  second  bar,  the  other  at  the  back  of  the 
bottom  of  the  grate,  leaving  a little  space  between  each.  She  should  then  strike 
a match  and  set  fire  to  tho  paper,  and  as  it  blazes  up,  and  the  wood  catches,  she 
should  put  on  the  coals  and  cindors  lightly,  and  the  rest  of  the  sticks  among  them. 
If  the  paper  burns  away  before  the  sticks  have  caught,  she  should  replace  it  with 
some  more  paper  ; but  whon  the  sticks  have  caught  with  a few  of  the  coals  and 
cinders,  then  as  the  fire  lights  up  it  will  not  sink. 

304.  The  fire  being  lighted,  the  cdok  should  clear  away  all  the  ashes  and 
cinders,  rub  up  with  a leather  the  bright  parts  of  the  range,  and  wash  the  hearth ; 
when  washed  quite  clean,  but  while  it  is  still  wet,  she  should  nib  it  with  a piece  of 
hearthstone  to  whiten  it,  and  place  the  kettle,  filled  with  water,  on  the  fire  to  boil. 

should  'hen  thoroughly  dust  the  kitchen,  and  put  everything  straight  and  in 
order;  and  having  removed  to  the  scullery  the  brushes,  the  leather,  the  blacklead, 
tho  pail,  flannel,  brick,  and  whatever  else  she  may  have  used  with  the  fireplace, 
she  should — 

CLEAN  THE  GENTLEMEN’S  BOOTS  AND  SHOES. 

305.  For  this  she  will  require  some  blacking  and  three  brushes — one  hard,  on© 
eoft,  and  one  medium.  She  should  first,  with  the  hard  brush,  brush  off  the  mud — but 
if  tho  boots  be  very  muddy  she  must  scrape  it  off  with  an  old  knife  round  the 
edgos  of  tho  solos,  boing  very  careful,  however,  not  to  touch  the  upper  leather- 
then  with  the  soft  brush  lay  on  the  blacking,  and  when  that  has  dried  on  the  boot 
polish  it  off  with  the  medium  brush.  Each  of  the  brushes  should  be  used  for  its 
own  particular  purpose  only.  The  cook  then  washes  her  hands,  and  proceeds  to 


The  Cook  Gets  the  Breakfast  Beady. 


the  hall,  where  she  fastens  the  front  door  open,  removes  all  coats,  hats,  umbr .?llas, 
and  sweeps  down  the  hall,  collecting  all  the  dust  and  dirt  into  her  pan  with,  the 
banister  broom.  If  the  hall  be  dirty,  she  removes  all  marks  with  a pieen  of 
flannel  wrung  out  in  warm  water  and  polishes  with  another  piece  dipped  in  mi  'k. 
Twice  a week  the  hall  is  washed  down  as  follows  : — 

TO  CLEAN  A HALL. 

306.  Thoroughly  wash  off  the  dirt  with  flannel  and  warm,  not  hot,  water ; rc 
dry  with  a cloth  as  you  go  ; and  when  all  is  finished,  rub  lightly  with  the  oilcloth 
restorer  (page  lxiv),  or  with  new  milk,  and  brighten  it.  By  using  the  simple 
restorer,  an  oilcloth  may  be  preserved  for  a dozen  years  “ as  good  as  new.” 

307.  Having  cleaned  the  hall,  she  will  dust  the  chairs  and  hat-stand  and  pegs, 
and  return  the  coats  and  hats  to  their  places,  receiving  them  from  the  housemaid, 
who  will  have  brushed  them  carefully  downstairs.  The  cook  beats  the  mat  in 
the  garden  or  street,  and  returns  it  to  its  place.  She  will  nest — 

CLEAN  THE  STEPS. 

308.  Scrubbing-brush,  clean  warm  water,  flannel,  and  hearthstone.  She  should 
first  scrub  the  steps  down,  then  dry  off  with  the  flannel,  and  while  wet  rub  in  the 
hearthstone.  Some  steps  are  whitened  by  a composition  of  pipeclay  and  water 
made  into  a thin  paste,  and  laid  on  with  a brush.  This  is  an  admirable  white,  but 
has  the  disadvantages  of  marking  dresses,  &c, 

309.  The  scraper  in  country  houses  is  taken  indoors  and  cleaned,  but  when  a 
fixture,  as  in  London  houses,  the  dirt  must  be  removed  daily,  and  the  scraper 
washed  and  kept  bright.  After  the  steps,  hall-door,  &c.,  are  cleaned — 

THE  COOK  GETS  THE  BREAKFAST  BEADY. 

310.  When  the  kettle  boils,  she  should  move  it  aside,  to  make  room  for  ths 
pan  or  gridiron,  still  keeping  it  boiling,  however.  If  she  have  an  omelette  to 
make,  or  fish,  or  cutlets  to  be  prepared  with  eggs  and  breadcrumbs,  cney  t:;U 
have  her  first  attention.  If  both  fried  fish  and  fried  meat  are  wanted  for  break  - 
fast,  the  fish  should  be  done  first,  then  covered  close  and  kept  warm  while  the 
meat  is  being  cooked,  not  using  the  same  pan.  However,  if  the  meat  were  only 
for  one — such  as  a chop  or  a rasher  of  bacon — it  might  be  done  in  a gridiron  in 
front  of  the  fire,  while  the  fish  or  omelette  was  being  fried  on  the  top. 

311.  While  the  cooking  is  going  on,  sho  should  put  four  plates  to  warm. 
Sbe  should  also  make  some  pieces  of  nice  thin  toast,  and  place  them  in  the  toast- 
Tack. 

812.  When  the  pan  is  romoved  from  tho  fire,  she  should  boll  the  eggs,  first 
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putting  four  egg-cups  to  warm  ; she  should  also  make  the  tea — if  that  be  done 
in  the  kitchen ; if  an  urn  is  used,  she  should  fill  that  and  send  it  up  to  the 
breakfast-parlour  by  the  housemaid,  when  the  mistress  will  make  it  herself. 

313.  She  will  then  place  on  a tray  the  hot  dish,  the  eggs  in  the  egg-cups  on  a 
dish  with  four  egg-spoons,  the  toast  and  the  teapot,  and  give  it  to  the  housemaid, 
who  will  take  it  to  the  breakfast-parlour. 

314.  The  housemaid  will  wait  a few  moments  in  the  parlour  to  hand  the  plates, 
fee.  ; after  that — 

THE  COOK  ATTENDS  THE  BREAKFAST-PARLOUR, 
while — 

THE  HOUSEMAID  GOES  TO  THE  BEDROOMS, 
to  open  all  the  windows  and  turn  down  the  beds. 

315.  She  should  open  out  and  separate  all  the  bedclothes,  pk  ,tng  them  over 
the  ends  of  the  bedsteads  and  the  backs  of  the  chairs  to  air.  Then,  while  the 
family  are  finishing  breakfast,  the  servants  should  take  theirs ; and  both  parlour 
and  kitchen  breakfasts  being  concluded — 

THE  COOK  WILL  REMOVE  THE  EREAKFAST  THINGS. 

After  which,  she  should  bring  up  a hand-brush  and  dustpan,  and  sweep  up  tho 
crumbs.  She  should  also  arrange  the  fire,  sweep  up  the  hearth,  and  put  the 
chairs  in  their  places.  She  will  then — 

WASH  UP  THE  BREAKFAST  THINGS. 

316.  For  this  she  will  require  a pail  of  hot  water,  two  tea-towels,  and  a coarso 
dish-cloth.  These  latter  should  be  all  quite  clean  and  dry.  She  should  first 
remove  the  tea-leaves  from  the  teapot,  and  put  them  aside  carefully  for  sweeping. 
She  should  then  rinse  out  the  teapot,  if  it  be  of  metal,  and  put  it  aside  to  be  rubbed 
up  with  tho  rest  of  the  plate ; if  it  be  china,  it  should  be  rinsed  both  outside  and 
inside,  and  left  to  drain. 

317.  Then  wash  the  cups  and  saucers  and  all  the  rest  of  the  ware,  except  tho 
groasy  plates  and  dishes,  and  leave  them  to  drain. 

318.  Then  wash  the  greasy  plates  and  dishes,  adding  some  fresh  hot  water  to 
the  pniL 

819.  Then  the  knives.  Thoso  should  not  be  dipped  entirely  into  the  water. 
The  blades  should  bo  held  down  in  it  for  a short  time ; tho  handles  should  not 
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touch  it  at  all.  They  should  be  immediately  wiped  in  the  coarse  cloth,  and  laid 
aside  to  be  cleaned. 

320.  She  should  then  wipe  thoroughly  dry  all  the  china  and  ware,  using  for 
the  cups  and  saucers  the  tea-towels  only ; but  the  dishes  and  plates  must  be 
wiped  first  with  the  coarse  towel,  and  finished  off  afterwards  with  the  finer  one. 

321.  The  silver  should  be  washed  in  a separate  bowl.  It  should  be  wiped 
thoroughly  dry,  and  afterwards  be  rubbed  up  with  a clean  leather.  The  teapot, 
if  of  silver  or  Britannia  metal,  should  be  rubbed  up  also. 

322.  All  the  things  being  clean,  they  should  be  immediately  put  by — the  china 
and  ware  in  their  appointed  places  on  the  dresser  or  in  the  cupboard,  the  knives 
in  the  knife-box,  the  silver  in  the  silver-basket,  the  salt-cellars  and  cruet-stand 
wherever  they  are  usually  kept,  but  the  sideboard  cellaret  is  the  best  place.  It 
is  a good  thing,  also,  to  take  the  silver  up  and  put  it  in  the  sideboard  immediately. 
Then  the  pails  should  be  emptied  and  wiped  out,  and  the  cloths  rinsed  and  hung 
up  to  dry. 

323.  The  cook  should  then  tidy  up  her  kitchen  and  scullery  in  readiness  for 
her  mistress  when  she  comes  down  to  inspect  and  give  her  orders  for  the  day. 

324.  THE  BEDROOMS. 

Whilst  the  cook  has  been  removing  the  breakfast  things  and  washing  them 

dpr— 

THE  HOUSEMAID  EMPTIES  THE  SLOPS. 

325.  For  this  she  should  take  upstairs  a slop-pail,  a can  of  boiling  water,  and 
two  slop-cloths. 

326.  As  she  empties  each  vessel  she  should  scald  it  out,  then  wipe  it  perfectly 
dry.  She  should  empty  the  tin  baths,  wipe  them  very  dry,  and  turn  them  up  on  end 
against  the  wall.  Empty  any  water  that  may  remain  in  the  water-jugs,  bottles, 
and  tumblers,  and  rinse  them  out — the  bottles  and  tumblers  with  tepid  water. 
Binse  out  and  wipe  the  soap-dish  and  the  brush-dish ; wipe  down  the  tops  of 
the  stands,  and  replace  all  the  things  in  their  proper  position.  I*  doing  this 
she  must  be  very  particular  to  use  one  of  the  cloths  with  the  washing  apparatus 
only.  Having  finished  this  work  in  one  room,  she  should  go  to  another,  and  so 
through  them  all.  She  should  then  take  downstairs  her  slop-pail,  water-can, 
cloths,  and  hot- water  jugs  and  chamber  candlesticks,  and  then,  being  joined  by 
tho  cook,  who  will  have  washed  her  hands  and  put  on  a large  clean  apron  for 
the  purpose,  they  will — 


BOTH  MAKE  THE  BEDS 
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327.  Feather-beds  and  mattresses  should  be  turned  every  day,  the  former,  also, 
will  require  to  be  well  beaten  and  shaken.  They  should  first  seize  it  firmly  by 
the  top  corners,  and  shake  the  feathers  to  the  bottom.  Then  take  it  by  the 
bottom  corners  and  shake  the  feathers  to  the  top.  Then  shake  them  down 
equally  through  it  all,  taking  care  to  break  up  any  lumps.  Then,  when  the 
feathers  are  evenly  distributed  throughout,  the  whole,  it  should  be  smoothed 
down,  and  the  mattress,  if  it  be  used,  placed  on  gently  and  quite  evenly. 

328.  The  under  blanket  comes  next.  It  should  come  quite  down  to  the  bottom 
of  the  bed,  and  be  spread  smoothly  without  wrinkles. 

329.  Then  the  under  sheet.  It  should  be  spread  quite  equally  and  evenly 
over  the  bed,  no  wrinkle,  and  should  be  tucked  firmly  in  all  round. 

330.  Then  the  bolster.  They  should  first  hold  it,  one  at  each  end,  and  shake  it 
well ; then  beat  the  feathers  out  equally  through  the  whole,  and  if  the  strings 
or  buttons  of  the  case  have  become  undone,  re-fasten  them. 

331.  Then  the  pillows.  They  should  be  well  shaken  and  smoothed,  and  the 
buttons  or  strings  fastened. 

332.  Then  the  upper  sheet.  This  should  be  drawn  up  quite  to  the  top  of  the 
bed.  It  should  be  put  on  quite  evenly,  and  should  be  firmly  tucked  in  at  the 
bottom. 

333.  Then  the  blankets,  one  by  one.  They  should  be  put  on— first,  at  the  top, 
not  coming  up  quite  as  high  as  the  sheet.  They  should  be  spread  gently  down, 
taking  care  not  to  draw  the  sheet,  and  should  be  tucked  in  at  the  bottom  of  the 
bed. 

32',  Then  the  counterpane  should  be  spread  over  all  very  evenly  and  smoothly. 
It  should  not  be  tucked  in,  but  allowed  to  hang  down  on  either  side. 

335.  The  bed-curtain  should  theD  be  drawn  up  to  the  top,  folded,  and  laid 
across  over  the  bolster. 

336.  When  one  bed  is  done  they  should  go  to  the  next,  and  so  through  them 
all.  When  tinisnea,  the  cook  should  retire  to  her  downstairs  work,  while— 

THE  HOUSEMAID  SWEEPS  AND  DUSTS  THE  BEDROOMS. 

337.  It  is  not  necessary  to  give  a thorough  sweeping  to  a bedroom  every  day. 
It  is  enough  to  lightly  brush  over  the  carpets  with  a hand-broom,  collecting  the 
duet  as  she  goes  in  the  dustpan  ; but  she  should  particularly  do  so  under  the 
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beds,  where  fluff  collects  the  most.  Having  swept  one  bedroom,  she  should  now 
dust  it  and  finish  it  off  before  going  to  another.  She  should  dust  every  article  in 
the  room  carefully.  Sho  should  remove  the  looking-glass,  bottles,  boxes,  &c., 
from  the  dressing-table,  and  dust  it  thoroughly  ; and  she  should  carefully  dust 
the  looking-glass  and  other  things  before  replacing  them.  She  should  dust  each 
of  the  chairs,  the  wardrobe,  and  chest  of  drawers,  removing  any  article  that  may 
be  on  the  top  of  the  latter,  and  dusting  under  them  ; the  same  with  the  chimney- 
piece.  She  must  also  dust  the  door  and  the  sills  and  ledges  of  the  windows. 
She  should  then  fill  all  the  jugs  and  bottles  with  clean  cold  water,  and,  having 

shut  all  the  bedroom  doors,  she  should — 

/ 

SWEEP  DOWN  THE  STAIRS. 

338.  Which  should  be  done  with  a hand-broom  and  dustpan,  collecting  the  dust 
as  she  goes.  "When  the  stairs  and  closet  are  swept  down  she  should  dust  down  the 
banisters,  rubbing  the  handrail  well ; also  the  lobby  windows,  frames,  sills,  and 
ledges ; and  the  outsides  of  all  the  doors,  going  thoroughly  over  all  the  panels. 

339.  Besides  this  daily  “ doing  up,”  every  bedroom  in  a house  should  get  a 
thorough  cleaning  once  a week  ; and,  if  not  carpeted  all  over,  should  be  scoured 
once  every  three  weeks. 

340.  This  in  a house  with  four  bedrooms— two  large  and  two  small — would  give 
one  large  bedroom  to  be  done  on  Tuesday,  one  on  Wednesday,  and  the  two  small 
on  Thursday.  The  housemaid  would  then  have  Friday  for  the  drawing-room, 
and  Saturday  for  plate-cleaning,  lamp-cleaning,  &c.  If  any  washing  be  done  at 
home,  Monday  is  the  best  day  for  it,  and  no  other  extra  work  should  be  done  on 
that  day. 

841.  TO  THOROUGHLY  CLEAN  AND  SCOUR  A BEDROOM. 

The  slops  will  have  beon  emptied,  of  course,  but  no  other  work  done  in  it 
previously. 

342.  Having  brought  up  a furniture  dusting  brush  and  a duster,  she  will  begin  by 
removing  the  bed,  mattress,  and  palliasse  from  the  bedstead.  She  will  then  dust 
the  bedstead  thoroughly,  goir.ij  into  all  the  joints  and  crevices  ; then  brush  the 
mattress.  She  will  then  remc'ce  the  sheets  and  pillows  and  bolster-cases,  and 
place  them  in  the  soiled-clothes  basket,  and  having  replaced  the  bed,  mattresses, 
bolster,  pillows,  blankets,  and  c\  unterpano  on  the  bedstead,  but  without  making 
the  bed,  she  will  cover  all  with  a 'arge  dusting-sheet.  She  will  then  fold  and  pin 
up  as  high  as  she  can  the  bed  and  window  curtains,  and  remove  the  soiled  muslin 
blinds  and  toilet  cover,  and  place  them  in  the  soiled-clothes  basket.  She  will 
then  remove  from  the  bedroom  the  towel-stand,  all  clothes  that  may  be  hanging 
on  pegs,  the  looking-glass  and  all  small  ornamental  articles  from  tho  drossing- 
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table  and  chimneypiece.  She  will  also  roll  up  and  remove  the  strips  of  carpeting 
and  hearth-rug,  the  fender  and  fire-irons,  and  any  small  portable  articles  of 
furniture. 

343.  Then,  having  brought  up  a sweeping-brush,  dustpan,  and  some  damp  tea- 
leaves,  she  will  sweep  the  room,  beginning  at  the  door,  going  into  all  the  corners, 
and  bringing  the  dust  to  the  hearthstone,  from  which  she  will  collect  and  remove 
it.  She  should  also  remove  the  dustpan  and  sweeping-brash,  and  shut  the 
room  door. 

344.  Although  on  ordinary  days  the  staircase  is  not  swept  down  until  all  the  bed- 
rooms are  done,  on  these  “ thorough  cleaning”  days  it  is  best  to  do  it  immediately 
after  this  sweeping,  because  while  the  dust  is  settling  there,  nothing  else  can  he 
done  in  the  room. 

345.  The  dust  having  settled,  she  should  return,  bringing  with  her  the 
housemaid’s  box,  a small  pail  of  hot  water,  a house-flannel,  and  piece  of  Bath 
brick. 

346.  She  should  then  dean  the  grate,  proceeding  in  the  same  manner  as  with 
the  breakfast-parlour  grate,  and  wash  and  whiten  the  hearthstone. 

347.  She  should  then  thoroughly  dust  the  room,  wiping  every  article  of  furniture 
carefully,  wiping  down  the  walls  with  a clean  duster  tied  over  a sweeping-brush, 
going  all  round  the  cornice  and  over  the  door.  She  should  also  dust  the  window* 
panes,  sills,  and  ledges. 

343.  The  dusting  being  done,  she  should  take  downstairs  the  housemaid’s 
box,  the  sweeping-brash  and  dusters,  the  house-flannel  and  Bath  brick,  and 
bring  up  a large  clean  bowl,  a can  of  hot  water,  a piece  of  soap,  some  washing 
soda,  a piece  of  clean  flannel,  a sponge,  a clean  basin-cloth,  and  a clean  linen 
^lass-cloth. 

349.  She  should  then  thoroughly  wash,  with  soap,  soda,  and  warm  water, 
all  the  washing-table  apparatus,  and  wipe  them  thoroughly  dry;  the  watev- 
bottle  and  tumbler  should  be  wiped  with  the  glass-cloth.  She  should  also 
wash  down  the  marble  top  of  the  washstand  with  warm  soap  and  water  and  the 
flanneL 

350.  She  should  then  clean  the  windows. 

351.  Two  leathers,  two  pails  of  cold  water.  Rub  the  windows  up  and  down 
with  a leather  dipped  in  cold  water,  until  all  dirt,  dust,  and  stains  have  disap- 
peared, then,  with  a clean  leather  and  fresh  water,  rub  down  one  way  only,  and 
Vave  the  glass  to  dry. 


It 


To  Scour  the  Room. 


852.  The  window-panes  being  washed,  she  should  wash  the  sills  and  ledger 

853.  She  should  also  wash  the  china  plates  and  handles  of  the  door,  and  any 
part  of  the  paint  that  may  be  dirty;  but  this,  as  also  the  paint  of  the  window- 
sills and  ledges,  should  be  done  with  cold  water  and  soap,  and  very  oarefully,  or 
the  paint  will  be  injured. 

354.  In  doing  all  this  work,  she  should  frequently  empty  her  bowl  into  the  pail, 
and  refill  it  with  clean  water. 

355.  Her  next  work,  having  removed  the  bowl,  cloths,  &c.,  will  be  to— 

SCOUR  THE  ROOM. 

356.  Boards  that  are  scoured  regularly  once  every  three  weeks  require  nothing 
more  than  plenty  of  clean  cold  soft  water  and  hard  scrubbing  with  a good  scrub- 
bing-brush, to  make  and  keep  them  a good  colour  ; but  if  they  have  been  allowed 
to  get  very  dirty,  hot  water,  soda,  and  a little  soap  will  be  necessary.  The  house- 
maid should  bring  up  a good  large  pail  of  water,  a scrubbing-brush,  and  a clean 
house-flannel.  She  should  begin  to  scour  at  the  end  of  the  room  farthest  from 
the  door  and  work  towards  it.  She  should  first  scrub  well  a portion  as  far  as  she 
can  reach  kneeling,  using  plenty  of  water  ; then  wipe  it  off  dry  with  the  flannel, 
move  a little,  and  do  the  next  portion  ; but  she  should  take  care  to  leave  not  the 
smallest  bit  of  board  unscrubbed  or  less  scrubbed  than  the  rest.  If  she  use  soap 
she  must  be  careful  to  wash  it  off  well  again  with  the  flannel,  else  the  boards  will 
blacken.  She  should  empty  her  pail  and  refill  it  with  fresh  water  very  frequently, 
it  will  save  trouble  in  the  end,  for  it  is  impossible  to  wash  anything  clean  with 
dirty  water. 

357.  As  soon  as  the  room  is  all  scoured  out  she  should  open  the  windows  and  the 
door  to  allow  a thorough  draught  to  pass  through  the  room  and  dry  it.  In  winter 
a fire  should  be  lighted.  But  a bedroom  should  nover  be  scoured  in  wet  or  even 
damp  weather. 


353.  As  soon  as  the  room  is  dry,  the  cook  will  come  up  and  assist  her  to  make 
the  Ded,  on  which  she  will  put  clean  sheets,  bolster,  and  pillow-cases. 


359.  She  will  then  bring  back  and  lay  down  the  carpets  ; if  possible  they  should 
first  bo  shaken.  Bring  back  the  fender  and  fire-irons  and  all  the  furniture  orna- 
ments and  clothes  which  she  had  removed,  and  rearrange  them  in  their  proper 
places.  She  should  put  up  clean  blinds,  put  on  a clean  toilet-cover,  and  polish 
the  looking-glass  ; then,  having  filled  the  jug  and  bottle  with  fresh  cold  water, 
the  room  will  be  quite  finished. 
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300.  TO  THOROUGHLY  CLEAN  THE  DRAWING-ROOM. 

First  remove  all  furniture  to  the  centre  of  the  room,  packing  it  up  carefully 
and  placing  all  ornaments,  pictures,  &c.,  upon  the  centre  table.  Cover  all  with 
the  dusting-sheets.  Strew  the  carpet  with  well-washed  tea-leaves,  and  sweep  as 
directed  on  page  liv  ; dust  walls  and  cornices  with  the  brushes  for  that  purpose ; 
then  clean  the  grate,  hearth,  &c.,  mantelpiece,  looking-glasses,  and  windows ; 
dust  and  replace  the  pictures,  washing  the  frames  with  gin,  and  rubbing  the 
cords  well  with  a duster.  Replace  the  furniture  after  well  dusting  and  rubbing 
it  with  furniture-polish  (page  lxiii).  Carefully  wash  or  rub  the  ornaments,  and 
replace  them.  A large  room  with  much  furniture  can  be  cleaned  in  this  manner 
in  from  three  to  four  horn’s  by  two  persons. 

361.  The  cook  also,  in  her  department,  should  have  particular  days  far 
“ thorough  cleanings.” 

362.  Thus,  Mondays  she  too  gives  to  the  washing.  Tuesday  she  washes  the 
hall.  Wednesday,  thoroughly  cleans  the  dining-room.  Thursday,  cleans  the 
front  kitchen  and  scours  all  the  tins.  Friday,  the  back  kitchen  ami  pantries ; 
and  Saturday,  the  hall,  the  kitchen  stairs,  and  basement  passage.  Steps  every 
day. 

363.  Therefore,  on  Tuesday,  while  the  housemaid  is  engaged  with  the  bed- 
rooms, 

THE  COOK  CLEANS  THE  HALL  AND  STEPS. 

(Seepage  xlix.) 

364.  TO  THOROUGHLY  CLEAN  THE  DINING-ROOM, 

She  should  first  roll  up  the  rug  and  remove  the  fender  and  fire-irons.  Then 
gather  together  the  furniture  in  the  middle  of  the  room,  the  chairs  turned 
one  upon  another,  and  cover  them  all  with  dusting-sheets.  She  should 
remove  all  the  plate,  &c.,  from  the  top  of  the  sideboard,  and  either  put  it  into 
the  sideboard  or  remove  it  from  the  room.  She  should  then,  having  first 
sprinkled  the  carpet  with  damp  tea-leaves,  sweep  the  room,  beginning  at  the 
door,  going  into  all  the  comers,  and  bringing  the  dust  to  the  hearthstone,  where 
she  should  collect  it  in  the  dustpan  and  remove  it. 

365.  She  should  then  clean  the  grate  and  hearthstone,  bringing  up  for  the 
purpose  the  housemaid’s  box,  a pail  of  hot  water,  a house-flannel,  and  hearthstone. 
She  should  first  lay  down  a coarse  cloth  over  the  carpet  in  front  of  the  fireplace, 
and  place  her  utensils  upon  it.  If  there  are  the  remains  of  a fire  in  the  grate,  that 
must  be  first  cleared  away  and  placed  in  the  cinder-box.  She  should  then  black- 
fcad  the  grate,  laying  it  on  with  a soft  brush,  rubbing  it  off  with  a harder,  and 
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inishing  it  with  a polishing-brush.  All  the  bright  polished  steel  part  should 
be  rubbed  with  emery  paper,  and  afterwards  with  a leather,  as  should  also  be  the 
fire-irons  and  the  steel  portion  of  the  feDdor.  In  washing  the  hearthstone  she 
should  be  very  careful  not  to  let  any  of  the  water  touch  the  grate ; if  a fire  to 
be  lighted,  that  should  be  done  bofore  the  washing  of  the  hearthstone. 

366.  She  should  then  remove  all  these  utensils,  and  having  provided  herself 
with  a clean  duster  and  a cornice -broom,  she  should  dust  all  the  room  carefully, 
wiping  down  the  walls,  going  over  all  the  cornices,  and  the  doors,  the  window-panes, 
sills,  and  ledges.  If  there  are  any  pictures  in  the  rooms  they  should,  be  dusted 
with  a light  feather-brush,  as  should  the  frame  of  the  chimney-glass  ; the  plate 
should  be  polished  with  a clean  dry  linen  cloth.  She  should  then  dust  all  the 
furniture,  and  replace  the  several  articles  in  their  proper  positions. 

367.  Her  morning* s occupation  of  washing  or  house-cleaning  being  over,  the 
cook  will  probably  have  to  occupy  herself  with  some  work  in  the  culinary  depart- 
ment, tho  making  of  soup,  or  preparing  sweet  dishes  for  the  late  dinner ; or,  if 
the-e  be  children  in  the  family  who  dine  early,  she  will  have  to  get  their  dinner. 
At  one  o’clock,  or  half-past — 

THE  HOUSEMAID  TAKES  UP  THE  LUUCHEON-TEAY. 

368.  The  children’s  dinner  will  be  served  at  the  same  time.  The  things  to  be 

taken  up  will  depend  entirely  on  the  nature  of  the  meal,  but  for  whatever  is 
served  there  must  be  a sufficient  supply  of  knives,  forks,  spoons,  plates,  glasses, 
&c.,  for  the  number  of  persons  who  are  to  partake  of  it.  While  the  family  are  at 
luncheon  the  servants  will  take  their  dinner.  The  tray  being  removed 

THE  COOK  WASHES  UP  THE  THINGS, 

proceeding  the  same  as  she  did  with  the  breakfast  things,  while  the  housemaid 
goes  to  her  room,  changes  her  morning  print  dress  for  a neat  stuff,  and  puts  on  a 
clean  white  apron,  cap,  collar,  and  cuff3.  She  is  then  ready  to  open  the  door  for 
visitors. 

369.  The  afternoon  the  housemaid  will  employ,  on  some  days,  in  starching, 
sprinkling,  or  ironing  the  fine  things  ; on  others  she  may  have  some  house 
needlework,  such  as  hemming  dusters  and  glass-clothB,  or  mending  stockings, 

theete,  Ac.,  to  do. 

370.  Before  or  at  four  o'clock,  the  cook  will  have  to  set  about  getting  the 
dinner  ready.  If  the  dinner-hour  be  half-past  six  or  seven,  five  will  be  time 
{Hough  for  tne  housemaid  to  begin  her  preparations. 

371.  81i9  should  first  clean  the  knives  ; this,  if  donoiu  the  patent  knilo-cleauor, 
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will  be  very  little  trouble,  but  they  should  be  carefully  dusted  afterwards.  She 
will  then  take  up  the  stand,  and  place  it  in  the  hall  in  a convenient  position,  then 
collect  on  her  tray  all  the  things  she  will  require  for  laying  the  table. 


372.  This  will,  of  course,  depend  upon  the  nature  of  the  meal  and  the  number 
of  persons  to  partake  of  it.  Supposing,  then,  the  dinner  to  consist  of  soup,  Ssh,  a 
roast  joint,  potatoes,  vegetables,  and  a sweet  dish,  and,  as  at  breakfast,  four 
persons  to  sit  down  to  table,  she  will  require — 


4 Knives. 

4 Small  knives. 

4 Fish  knives. 

4 Forks. 

4 Small  forks. 

4 Fish  forks. 

1 Carving  knife  and  fork. 

1 Small  knife  and  fork  for  cutting 
the  tart. 

1 Fish  slice. 

1 Pair  of  knife  rests. 

4 Soup-spoons. 


4 Dessert-spoons. 

4 Tablespoons. 

1 Gravy-spoon. 

1 Soup-ladlo. 

4 Plates. 

4 Napkins. 

2 Salt-cellars. 

The  cruet-stand. 
The  tablecloth. 

4 Tumblers. 

4 Sherry  glasses. 

4 Claret  glasses. 


373.  She  should  place  the  tray  on  the  stand  in  the  hall,  or,  if  the  dining-room 
be  large,  the  stand  and  tray  may  be  put  in  a convenient  position  there,  and  then 
proceed  to — 

LAY  THE  DINNER-TABLE. 


374.  She  should  first  spread  the  cloth,  doing  it  very  carefully  so  as  not  to 
crumple  or  wrinkle  it ; it  should  be  quite  even,  an  equal  length  hanging  down  at 
the  top  and  bottom  of  the  table  and  at  the  sides. 

375.  She  should  thon  put  round  to  each  person’s  place  one  large,  one  small, 
and  one  fish  knife  ; then  one  large,  one  small,  and  one  fish  fork ; leaving  a space 
between  the  knives  and  the  forks  for  the  plates,  and  the  knives  being  at  the  right 
hand  and  the  forks  at  tho  left  of  the  spaco.  Then  the  carving  knives  and  forks 
at  the  master’s  place  at  the  head  of  the  table  ; next  his  own  knives  and  forks,  the 
rests  in  front  of  them.  Then  a soup-spoon  to  each  person  next  the  knives  ; the 
soup-ladle  and  gravy-spoon  at  the  master’s  place,  lengthways  in  front  of  where 
the  dishes  will  stand ; the  fish-slice  next  to  the  carving-knives,  and  the  four 
tablespoons  crossways  at  the  right-hand  corners. 

376.  Then  to  each  person’s  place  a plate  in  the  space  between  the  knives  and 
the  forks— these  are  to  rest  the  soup-plates  upon— and  on  each  plate  a napkin 
neatly  folded  or  else  rolled  in  a ring. 

377.  Then  to  each  person  a tumbler,  a sherry  glass,  and  a claret  glass.  Theat 
at  the  right-hand  side,  close  to  the  knives,  but  not  too  close. 
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S73.  Then  the  cruet-stand  in  the  middle  of  the  table,  and  the  two  salt-cellars 
at  the  corners  between  the  spoons. 

S79.  Thin  table-mats  at  each  place  where  a dish  is  to  stand. 

3S0.  She  should  then  bring  up  and  place  on  the  sideboard  the  bread  on  the 
bread-plate  or  in  the  bread-basket.  She  should  cut  some  up,  and  place  a smah 
piece  in  the  folds  of  each  napkin  or  beside  it. 

331.  She  should  also  place  on  the  sideboard  the  bottled  ale  or  stout,  if  any 
member  of  the  family  is  in  the  habit  of  partaking  of  it ; and  the  corkscrew  next. 
Also  a jug  of  cold  water,  an  empty  jug  for  the  table  beer,  if  that  be  used,  and  a 
basin  of  sifted  sugar. 

3S2.  If  cheese  be  used,  that  should  be  placed  on  the  sideboard,  and  butter  on 
the  butter-dish.  For  this  four  additional  plates  will  be  required,  and  four  knives, 
which  should  be  also  placed  on  the  sideboard. 

383.  If  dessert  is  taken,  that  should  be  placed  on  the  table  down  the  centre,  in 
which  case  the  cruet-stand  will  be  put  on  the  sideboard.  For  dessert  four 
dessert  plates  will  be  required,  and  four  dessert  knives  and  forks,  which  should 
be  kept  on  the  sideboard  till  wanted.  The  wine  should  be  put  on — the  sherry  at 
the  right-hand  top  corner,  the  claret  at  the  right-hand  bottom  corner,  not  near 
the  edge  of  the  table,  but  inside  the  spoons  and  salt-cellars. 

384.  All  these  things  should  be  scrupulously  clean  and  bright.  Before 
bringing  them  up  the  housemaid  ought  to  go  over  all  the  glass  with  a clean  linen 
cloth. 

835.  While  the  housemaid  lays  the  table — 

THE  COOK  GETS  THE  DINNER  HEADY. 

386.  To  send  a dinner  to  table  all  in  nice  order  and  thoroughly  well  cooked, 
defiends  not  only  on  the  cook’s  skill  in  preparing  each  particular  dish  nicely 
itself,  but  on  her  knowledge  of  how  to  prepare  them  all  with  regard  to  each 
other ; many  people  quite  capable  of  frying  a dish  of  fish,  or  roasting  a joint 
very  well,  by  Itmuielves,  would  yet  make  a complete  muddle  of  a dinner  of  four 
courses. 

387.  The  first  and  most  important  thing  is  to  set  about  it  in  time ; nothing  cai. 
De  properly  done  unless  sufficient  time  is  taken  to  do  it  in.  The  next  is  to  undos 
stand  what  things  in  the  dinner  will  bear  to  be  cooked  some  little  time  before 
they  are  to  be  eaten  without  spoiling,  and  to  get  thorn  ready  first. 
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388.  And  as  the  difficulty  of  cooking  a dinner  consists,  not  so  much  in  the 
number  of  dishes  as  in  the  way  they  are  to  be  cooked,  if  the  cook  be  at  all  con- 
sulted by  her  mistress  in  the  ordering  of  the  dinner,  she  should  take  care,  above 
all  things,  not  to  have  several  things  to  he  cooked  in  the  samo  manner,  as,  for 
instance,  with  soup  and  boiled  fish  not  to  have  a boiled  joint,  and  a boiled 
pudding ; or  with  fried  fish,  not  to  have  fried  cutlets  and  a fried  omelette. 
With  a small  open  range  it  is  impossible  to  boil  many  things  at  once,  and  boiled 
things — particularly  fish  and  puddings — spoil  completely  by  being  cooked  sooner 
than  required,  if  left  in  the  water  they  get  sodden,  if  dished  they  get  flabby. 

389.  Supposing  a dinner  to  consist  of  soup,  boiled  fish  requiring  20  minutes  to 
cook,  a piece  of  roast  beef,  a baked  plum-pudding,  potatoes  and  brocoli.  The 
plum-pudding  should  be  made  in  the  morning  ; the  soup,  except  the  thickening 
and  adding  of  wine,  sauce,  &c.,  should  also  be  made  in  the  morning. 

390.  The  beef  should  be  put  down  in  time  to  allow  a quarter  of  an  hour  to  every 
pound,  and  a quarter  of  an  hour  over ; if  the  dinner-time  be  half-past  six  she  may 
calculate  to  have  it  done  at  a quarter  to  seven  ; the  fish  she  should  calculate  to 
have  done  at  twenty-five  minutes  to  seven ; the  potatoes  and  brocoli  should  not 
be  ready  until  the  boef  is  to  be  served ; tho  soup  may  be  drawn  aside  on  the 
range  to  let  the  fish-kettle  go  on,  but  the  potatoes  and  brocoli,  when  once  they 
are  put  down  and  have  begun  to  simmer,  must  be  kept  so  or  else  they  will  be 
spoiled. 

391.  The  soup  should  be  served  punctually  at  half-past  six.  The  cook  should 
previously  have  warmed  four  plates,  she  should  atso  warm  the  soup-tureen  by 
rinsing  it  out  with  boiling  water  ; and  some  toasted  bread  cut  up  into  dice  should 
be  served  with  it  if  it  be  brown  soup.  In  dishing  it  she  should  be  very  careful  to 
pour  it  boldly  from  the  digester  into  the  tureen  so  that  none  may  drip  over  the 
side  of  the  tureen  and  carry  blacks  into  it. 

392.  As  soon  as  the  soup  is  served,  she  should  prepare  the  melted  butter  for 
the  fish,  taking  care  to  have  four  hot  plates  and  a hot  dish  ready  for  it  also. 

393.  The  fish  being  served,  she  should  dish  the  b8af  and  vegetables,  having 
ready  hot  plates  and  dishes  for  them  also. 

394.  Tlus  course  will  be  the  longest  of  any,  and  while  the  family  are  partaking 
for  it,  the  cook  can  employ  herself  washing  up  the  soup  and  fish  plates. 

395.  The  plum-pudding  should  then  be  served,  turned  out,  and  sifted  sugar 
strewn  over  ; it  will  also  require  a hot  dish  and  four  hot  plates. 

39(5.  If  the  housemaid’s  attendance  is  required  continually  in  the  diuizig' 
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room,  the  cook  will  have  to  carry  np  all  the  dishes  and  plates  to  the  hall  for 
her. 

397.  The  cook  should  also  carry  down  the  plates  and  dishes  as  each  course  is 
ended. 

393.  Dinner  being  concluded — ■ 

THE  HOUSEMAID  EEMOVE3  THE  DINNEB  THINGS. 

399.  She  should  do  all  as  quickly  as  possible,  but  at  the  same  time  gently  and 
carefully,  not  crashing  the  glasses  together,  placing  the  knives  and  forks  together 
in  the  knife-box,  piling  the  plates  one  over  another,,  but  never  with  the  knives, 
forks,  or  spoons  left  between.  When  the  things  are  all  removed,  she  should 
sweep  the  crumbs  from  the  tablecloth  with  a crumb-brush,  and,  as  soon  as 
the  cloth  is  removed,  she  should  rub  the  table  qmckly  all  over  with  a soft 
cloth. 

400.  When  the  thing;?  arc  taken  down,  the  table-cloth  should  be  immediately 
shaken  and  folded,  and  placed  in  the  linen-press. 

401.  The  next  work  is  to — 

WASH  UP  THE  DINNEB  THINGS. 

402.  In  this  the  housemaid  should  assist  the  cook  ; she  should  do  the  glass  and 
the  plate,  leaving  the  plates  and  dishes  and  knives  to  the  cook. 

403.  The  plates  and  dishes  should  be  washed  in  the  dish-tub,  in  very  hot  water, 
to  get  off  the  grease ; they  should  be  allowed  to  drain,  and  then  wiped  very  dry 
with  a clean  cloth. 

404.  The  water  should  not  be  so  hot  for  the  knives.  The  blades  should  be  held 
down  in  the  water  for  a little  time,  the  handles  should  not  touch  at  all.  They 
should  be  wiped  very  dry  and  perfectly  free  from  grease,  and  then  laid  aside  tr 
be  cleaned. 

40o.  For  the  glasses  the  water  should  be  only  tepid.  They  should  be  rinsed 
very  thoroughly  and  left  to  drain  ; then  wiped  dry,  and  well  rubbed,  to  brighten 
them,  with  a clean  fine  linen  cloth. 

403.  The  silver  will  require  hotter  water.  Thoy  should  not  bo  mixed  with  the 
flakes  at  all  in  the  washing,  as  many  of  thorn  will  be  greasy.  Thoy  should  he 
first  wiped  dry  with  a linen  cloth,  and  then  rubbed  with  a leather. 
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407.  When  all  the  things  are  washed,  they  should  be  put  by  in  then  prop® 
places, 

408.  The  cook  should  then  clean  up  all  her  cooking-utensils,  and  the  housemaid 
should  clean  the  knives. 

409.  The  cook  now  takes  out  a sufficient  supply  of  coals  to  last  unti  the  next 
forenoon.  This  concludes  her  work  for  the  day. 

410.  About  eight  o’clock — 

THE  HOUSEMAID  TAKES  UP  THE  TRAY 

For  tea,  coffee,  or  whatever  else  the  family  may  he  in  the  habit  of  taking  in  the 
evening.  When  removed,  she  will  wash  them  up  and  put  them  all  by  in  their 
places ; and  then 

THE  HOUSEMAID  SHOULD  GO  UP  T'O  THE  BEDROOMS, 

Taking  tho  slop-pail  with  her.  She  should  empty  all  slops,  close  the  bedroom 
windows  (in  winter  these  must  be  shut  by  three  o’clock),  and,  when  desired,  the 
shutters,  and  draw  the  curtain.  She  should  also  let  down  the  curtains  of  the 
beds,  and  neatly  fold  back  the  bedclothes  from  the  bolster.  In  doing  this,  she 
should  first  draw  up  and  fold  back  the  portion  of  sheet  that  comes  up  higher 
than  the  rest  of  the  clothes,  then  fold  them  all  down  together.  She  should  also 
refill  with  clean  cold  water  any  of  the  water-bottles  and  jugs  that  may  have  been 
emptied  during  the  day. 

411.  Before  going  to  bed,  the  housemaid  should  bring  up  all  the  plate  to  her 
mistress,  having  counted  to  see  if  it  be  all  right.  If  anything  is  short,  an 
instant  search  should  be  made  ; and,  if  not  found,  the  mistress  should  be  at  once 
told  of  the  missing  article. 

412.  The  cook  will  lock  all  the  doors,  turn  off  the  kitchen  gas,  and  take  up  the 
leys. 

413.  We  have  thus  given  the  whole  day’s  work,  dividing  it  as  we  went ; but,  to 
make  it  still  clearer,  we  will  now  make  a division  of  the  different  departments  of 
work. 

414.  The  Kitchens— and  all  the  cleaning  appertaining  to  them,  and  all  cooking, 
except  making  toast  for  afternoon  or  evening  tea,  belong  to  the  cook. 

415.  The  Bedrooms— and  all  work  appertaining  to  them,  with  the  exception  o4 
assistance  in  bedmaking,  belong  to  the  housemaid. 
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416.  Tit  Dining-room — that  is,  the  weekly  cleaning  of  it,  falls  to  the  cook’ll 
share. 

417.  The  Drawing-room — to  the  housemaid. 

418.  The  Breakfast  Parlour— to  the  housemaid. 

419.  All  attendance,  except  the  waiting  at  breakfast,  which  the  cook  does  while 
the  housemaid  is  engaged  with  the  bedrooms,  falls  to  the  housemaid.  Answering 
door  before  twelve,  the  cook  ; afterwards  the  housemaid. 

420.  The  Glass  and  the  Plate  are  exclusively  the  housemaid’s  care. 

421.  The  Knives  are  washed  by  the  cook  when  she  washes  the  other  things,  but 
cleaned  by  the  housemaid. 

422.  The  Table-linen  is  also  the  housemaid’s  care,  aa  is  the  mending  of  linen 
going  and  returning  from  the  wash. 

423.  The  Boots  and  Shoes.— The  cook  does  the  gentlemen’s,  the  housemaid  the 
ladies’  boots  and  shoes. 

424.  The  Washing. — This  is  divided  ; generally  the  housemaid  does  all  the  finer 
things,  the  cook  the  coarser  and  heavier,  the  housemaid  having  all  the  starching 
and  ironing.  But  if  the  cook  were  a very  good  ironer,  it  would  be  better  for 
her  to  take  that,  and  the  housemaid  to  do  more  at  the  washtub.  But  it  is 
almost  impossible  to  lay  down  any  definite  rules  for  this  department  of  work, 
as  it  must  depend  entirely  on  the  extent  of  the  washing  done  at  home  and  the 
abilities  of  the  servants.  One  general  rule  for  all  the  work — Both  the  cook  and 
housemaid  should  be  obliging  to  each  other,  and  endeavour  always  to  facilitate 
each  other  in  their  several  duties.  And  though  it  is  desirable  that  they  adhere 
as  much  as  possible  each  to  her  own  department  of  work,  yet  neither  should 
object,  in  case  of  her  fellow  aervant  being  ill,  or  getting  leave  to  go  out,  to 
perform  her  duties  for  her. 


425.  FURNITURE  POLISH. 

lNGBEBIESTS. — 1 oz.  white  wax,  1 oz.  Naples  soap,  1 pint  of  turpentine, 
1 pint  of  boiled  soft  water. 

Mode. — Boil  the  water,  let  it  get  cold,  shred  the  wax  and  soap  into  it,  stand 
It  in  the  oven  until  all  is  melted ; add  the  turpentine,  drop  by  drop  stirring 
until  cold.  Bottle  and  cork  closely. 


lift. 
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428.  OILCLOTH  RESTORER. 

Melt  $ oz.  of  beeswax  in  a saucer  of  turpentine,  rub  the  surface  of  the  oil- 
cloth all  over  with  it,  then  rnb  with  a dry  cloth. 

427.  TO  OLE  AH  LOOKING-GLASSES. 

Sponge  the  surface  with  equal  part3  of  gin-and-water ; then  dust  with  powder 
blue,  and  rub  off  with  an  old  silk  handkerchief. 


Boiled.  Mackerel 


Pate  a la  Financier  e 


;rilleci.  Herrings 


iroiit 


& Shoul 


urn 


Plate  H 


THE 


DICTIONARY  OF  COOKERY. 


ALMOND  cake. 

Ingredients. — J lb.  of  sweet  almonds, 
1 oz.  of  bitter  almonds,  6 eggs,  8 table- 
spoonfuls of  sifted  sugar,  5 tablespoon- 
fuls of  fine  flour,  the  grated  rind  of 
1 iemon,  3 oz.  of  butter.  Mode. — Blanch 
and  pound  the  almonds  to  a paste ; 
separate  the  whites  from  the  yolks  of 
tue  eggs  ; beat  the  latter,  and  add  them 
to  the  almonds.  Stir  in  the  sugar,  flour, 
and  lemon-rind  ; add  the  butter,  which 
should  be  beaten  to  a cream  ; and,  when 
ail  these  ingredients  are  well  mixed,  put 
in  the  whites  of  the  eggs,  which  should 
be  whisked  to  a stiff  froth.  Butter  a 
cake-mowd,  put  in  the  mixture,  and  bake 
in  a good  oven  from  1^  to  1J  hour.  Time. 
— 1 j to  If  hour.  Average  cost , 2s.  6d. 
Seasonable  at  any  time. 

ALMOND  CHEESECAKES. 

Ingredients. — f lb.  of  sweet  almonds, 
4 bitter  ones,  3 eggs,  2 oz.  of  butter,  the 
rind  of  f lemon,  1 tablespoonful  of  lemon- 
juice,  3 oz.  of  sugar.  Mode. — Blanch 
and  pound  the  almonds  smoothly  in  a 
mortar,  with  a little  rose  or  spring 
water ; stir  in  the  eggs,  which  should  be 
well  beaten,  and  the  bfftter,  which  should 
be  warmed  ; add  the  grated  lemon-peel 
and  juice,  sweeten,  and  stir  well  until 
the  whole  is  thoroughly  mixed.  Line 
some  patty-pans  with  puff-paste,  put  in 
the  mixture,  and  bake  for  20  minutes,  or 
rather  less,  in  a quick  oven.  Time. — 20 
minutes,  or  rather  less.  Average  cost , 
10cL  Sujjicient  for  about  12  cheesecakes. 

ALMOND  PASTE,  for  Second- 
Course  Dishes. 

Ingredients. — 1 lb.  of  sweet  almonds, 
**  hitter  ones,  1 lb.  of  very  finely-sifted 
sugar,  the  whites  of  2 eggs.  Mo<U. — 
Blanch  the  almonds,  and  dry  them 
thoroughly ; put  them  into  a mortar,  and 


pound  them  well,  wetting  them  gradually 
with  the  whites  of  2 eggs.  When  well 
pounded,  put  them  into  a small  pre- 
serving-pan, add  the  Bugar,  and  place 
the  pan  on  a small  but  clear  fire  (a  hot 
platofs  better)  ; keep  stirring  until  the 
paste  is  dry,  then  take  it  oat  of  the  pan, 
put  it  between  two  disbes,  and,  when 
cold,  make  it  into  any  shape  that  fancy 
may  dictate.  Time. — h hour.  Average 
cost,  2s.  8 d.  for  the  above  quantity. 
Sufficient  for  3 small  dishes  of  pastry. 
Seasonable  at  any  time. 

ALMOND  PUDDING, Baked  (very 
rich). 

Ingredients $ lb.  of  almonds,  4 bitter 
ditto,  1 glass  of  sherry,  4 eggs,  the  rind 
and  juice  of  lemon,  3 oz.  of  butter, 

1 pint  of  cream,  2 tablespoonfuls  of 

sugar.  Mode. — Blanch  and  pound  the 
almonds  to  a smooth  paste  with  the 
water ; mix  these  with  the  butter,  which 
should  be  melted  ; beat  up  the  eggs, 
grate  tbo  lemon-rind,  and  strain  the 
juice  ; add  these,  with  the  cream,  sugar, 
and  wine,  to  the  other  ingredients,  and 
stir  them  well  together.  When  well 
mixed,  put  it  into  a pie-dish  lined  with 
puff-paste,  and  bake  for  b hour.  To 
make  this  pudding  more  economically, 
substitute  milk  for  the  cream  ; but  then 
add  rather  more  than  1 oz.  of  finely- 
grated  bread.  Time. — b to  % hour. 

Average  cost,  3s.,  with  cream  at  Is.  6d. 
per  pint.  Sufficient  for  4 or  5 nersons. 
Seasonable  at  any  time. 

ALMOND  PUDDINGS,  SmalL 

Ingredients. — j lb.  of  sweet  almonds, 
6 bitber  ones,  { lb.  of  butter,  4 eggs, 

2 tablospoonfuls  of  siftod  eugar,  2 table- 
spoonfuls  of  cream,  1 tabiospoonful  of 
brandy.  Mode. — Blanch  and  pound  the 
almonds  to  a smooth  paste  with  a spoon- 
ful of  water ; warm  tike  butter,  mix  th# 
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Almond  Puffa 


■ -■  H mtm  i. 

Anchovies,  Pried 


almonds  with  this,  and  add  the  other 
ingredients,  leaving  out  the  whites  of 

2 eggs,  and 
he  particular 
that  these  are 
well  beaten. 

Mix  well,  but- 

ter  some  cups, 

half  fill  them,  and  bake  the  puddings 
from  20  minutes  to  <j  hour.  Turn  them 
out  on  a dish,  and  serve  with  sweet  sauce, 
or  with  sifted  sugar  only.  Time. — 20 

minutes  to  ^ hour.  Average  cost,  2s. 
Sufficient  for  4 or  5 persons.  Seasonable 
at  any  time. 


ALMOND  PUPPS. 

Ingredients. — 2 tablespoonfuls  of  flour, 
2 oz.  of  butter,  2 oz.  of  pounded  sugar, 
2 oz.  of  sweet  almonds,  4 bitter  almonds. 
Mode. — Blanch  and  pound  the  almonds 
in  a mortar  to  a smooth  paste  ; melt  the 
butter,  dredge  in  the  flour,  and  add  the 
sugar  and  pounded  almonds.  Beat  the 
mixture  well,  and  put  it  into  cups  or  very 
tiny  jelly-pots,  which  should  be  well 
buttered,  and  bake  in  a moderate  oven 
for  about  20  minutes,  or  longer,  should 
the  puffs  be  large.  Turn  them  out  on  a 
dish,  the  bottom  of  the  puff  uppermost, 
and  serve.  Time. — 20  minutes.  Average 
cost,  8 d.  Sufficient  for  2 or  3 persons. 
Seasonable  at  any  time. 


ALMOND  SOUP. 

Ingredients. — 4 lbs.  of  lean  beef  or 
veal,  a few  vegetables  as  for  Stock  (see 
Stock),  1 oz.  of  vermicelli,  4 blades  of 
mace,  6 cloves,  ^ lb.  of  sweet  almonds, 
the  yolks  of  6 eggs,  1 gill  of  thick 
cream,  rather  more  than  3 quarts  of 
water.  Mode. — Boil  the  beef  or  veal, 

vegetables,  and  spices  gently  in  water 
that  will  cover  them,  till  the  gravy  is 
very  strong,  and  the  meat  very  tender  ; 
then  strain  off  the  gravy,  and  set  it  on 
the  fire  with  the  specified  quantity  of 
vermicelli  to  2 quarts.  Let  it  boil  till 
sufficiently  cooked.  Have  ready  the 
almonds,  blanched  and  pounded  very 
fine  ; tb*  yolks  <f  the  eggs  boiled  hard; 
mixing  tile  almonds,  whilst  pounding, 
with  a hi  tie  of  the  soup,  lest  the  latter 
should  gi  ow  oily.  Pound  them  to  a pulp, 
and  keep  adding  to  them,  by  degrees,  a 
little  soup,  until  they  are  thoroughly 
mixed  to  gether.  Let  the  soup  be  cool 
when  mil  ang,  and  do  it  perfectly  smooth. 
Strain  it  through  a sieve,  set  it  on  the 


fire,  stir  frequently,  and  serve  hot.  Just 
before  taking  it  up,  add  the  cream.  Time. 
— From  4 to  5 hours  to  simmer  meat  and 
vegetables ; 20  minutes  to  cook  the  ver- 
micelli. Average  cost  per  quart,  2s.  3d. 
Seasonable  all  the  year.  Sufficient  for  8 
persons. 

ANCHOVY  BUTTER. 

Ingredients. — To  every  lb.  of  butter 
allow  6 anchovies,  1 small  bunch  of 
parsley.  Mode. — Wash,  bone,  and  pound 
the  anchovies  well  in  a mortar;  scald 
the  parsley,  chop  it,  and  rub  through  a 
sieve ; then  pound  all  the  ingredients 
together,  mix  well,  and  make  the  butter 
into  pats  immediately.  This  makes  a 
pretty  dish,  if  fancifully  moulded,  for 
breakfast  or  supper,  and  should  be  gar- 
nished  with  parsley.  Average  cost,  1*.  Sd. 
Sufficient  to  make  2 dishes,  with  4 small 
pats  each.  Seasonable  at  any  time. 

ANCHOVY  SAUCE,  for  Fish. 

Ingredients. — 4 anchovies,  1 oz.  of 
butter,  £ pint  of  melted  butter,  cayenne 
to  taste.  Mode. — Bone  the  anchovies, 
and  pound  them  in  a mortar  to  a paste, 
with  1 oz.  of  butter.  Make  the  melted 
butter  hot,  stir  in  the  pounded  anchovies 
and  cayenne  ; simmer  for  3 or  4 minutes ; 
and,  if  liked,  add  a squeeze  of  lemon- 
juice.  A more  general  and  expeditious 
way  of  making  this  sauce  is  to  stir  in 
tablespoonfuls  of  anchovy  essence  to 
J pint  of  melted  butter,  and  to  add 
seasoning  to  taste.  Boil  the  whole  up 
for  1 minute,  and  serve  hot.  Time.  — 
6 minutes.  Average  cost,  6d.  for  j pint. 
Sufficient,  this  quantity,  for  a brill,  small 
turbot,  2 soles,  &c. 

ANCHOVY  TOAST. 

Ingredients. — Toast  2 or  8 slices  of 
bread,  or,  if  wanted  very  savoury,  fry 
them  in  clarified  butter,  and  spread  on 
them  the  paste  made  by  recipe  for  potted 
anchovies.  Made  mustard,  or  a few 
grains  of  cayenne,  may  be  added  to  the 
paste  before  laying  it  on  the  toast. 

ANCHOVIES,  Fried. 

Ingredients. — 1 tablespoonful  of  oil. 
1 a glass  of  white  wine,  sufficient  flour  to 
thicken  ; 12  anchovies.  Mode. — Mix  the 
oil  and  wine  together,  with  sufficient 
flour  to  make  them  into  a thickish  paste ; 
cleanse  the  anchovies,  wipe  them,  dip 
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Anchovies,  Potted 


them  in  the  paste,  and  fry  of  a nice  brown 
colour.  Time. — h hour.  Average  cost,  for 
this  quantity,  Srf.  Sufficient  for  2 per- 
sons. Seasonable  all  the  year. 

AUCHOVTES,  Potted,  or  Anchovy- 
Butter. 

Ingredients. — 2 dozen  anchovies,  J lb. 
of  fresh  butter.  Mode. — Wash  the  an- 
chovies thoroughly ; bone  and  dry  them, 
and  pound  them  in  a mortar  to  a paste. 
Mix  the  butter  gradually  with  them,  and 
rub  the  whole  through  a sieve.  Put  it  by 
in  small  pots  for  use,  and  carefully  ex- 
clude the  air  with  a bladder,  as  it  soon 
changes  the  colour  of  anchovies,  besides 
spoiling  them.  To, potted  anchovies  may 
be  added  pounded  mace,  cayenne,  and 
nutmeg  to  taste. 

APPLE  CHARLOTTE,  a very 
simple. 

Ingredients.  — 9 slices  of  bread  and 
butter,  about  6 good-sized  apples,  1 
tablespoonful  of  minced  lemon-peel,  2 
tablespoonfuls  of  juice,  moist  sugar  to 
taste.  Mode. — Butter  a pie-dish  ; place 
a layer  of  bread  and  butter,  without  the 
crust,  at  the  bottom ; then  a layer  of 
apples,  pared,  cored,  and  cut  into  thin 
slices ; sprinkle  over  these  a portion  of 
the  lemon-peel  and  juice,  and  sweeten 
with  moist  sugar.  Place  another  layer 
of  bread  and  butter,  and  then  one  of 
apples,  proceeding  in  this  manner  until 
the  dish  is  full ; then  cover  it  up  with  the 
peel  of  the  apples,  to  preserve  the  top 
from  browning  or  burning ; bake  in  a 
trisk  oven  for  rather  moro  than  $ hour  ; 
turn  the  charlotte  on  a dish,  sprinkle 
sifted  sugar  over,  and  serve.  Time. — 

ij  hour,  or  a few  minutes  longer.  Aver- 
age cost,  Is.  Sufficient  for  5 or  6 persons. 
Seasonable  from  August  to  March. 

APPLE  CHEESECAKES. 

Ingredients. — h lb.  of  apple  pulp.  j lb. 
of  gifted  sugar,  \ lb.  of  butter,  4 eggs, 
the  rind  and  juice  of  1 lemon.  Mode.— 
Pare,  core,  and  boil  sufficient  apples  to 
make  ^ lb.  when  cooked  ; add  to  these 
the  sugar,  the  butter,  which  should  be 
melted,  the  eggs,  leaving  out  2 of  the 
whites,  and  the  grated  rind  and  juice  of 
\lemon  ; stir  the  mixture  well ; line  some 
patty- pans  with  puff-paste  ; put  in  the 
Mixture,  and  bake  about  20  minutes. — 
Time. — About  20  minutes.  Average  cost. 


Apple  Dumplings,  Boiled 


for  the  above  quantity,  with  the  paste. 
Is.  6a!.  Sufficient  for  about  18  or  20 
cheesecakes.*  Seasonable  from  August  t 
March. 

APPLE  CUSTARD,  Baked. 

Ingredients. — 1 dozen  large  appiee, 
moist  sugar  to  taste,  1 small  teacupfu 
of  cold  water,  the  grated  rind  of  1 lemon, 
1 pint  of  milk,  4 eggs,  2 oz.  of  loaf  sugar. 
Mode. — Peel,  cut,  and  core  the  apples  ; 
put  them  into  a lined  saucepan  with  tho 
cold  water,  and,  as  they  heat,  bruise 
them  to  a pulp  ; sweeten  with  moist 
sugar,  and  add  the  grated  lemon-rind. 
When  cold,  put  the  fruit  at  the  bottom 
of  a pie-dish,  and  pour  over  it  a custard, 
made  with  the  above  proportion  of  milk, 
eggs,  and  sugar ; grate  a little  nutmeg 
over  the  top,  place  the  dish  in  a moderate 
oven,  and  bake  from  25  to  35  minutes. 
The  above  proportions  will  make  rather 
a large  dish.  Time. — 25  to  35  minutes. 
Average  cost,  Is.  6d.,  if  fruit  has  to  be 
bought.  Sufficient  for  6 or  7 persons. 
Seasonable  from  August  to  March. 

APPLE  DUMPLINGS,  Baked 
Plain  Family  Dish). 

Ingredients. — 6 apples,  suet-crust,  su- 
gar to  taste.  Mode. — Pare  and  take  out 
the  cores  of  the  apples  with  a scoop,  and 
make  a suet-crust  with  £ lb.  of  flour  to 
6 oz.  of  suet ; roll  the  apples  in  the  crust, 
previously  sweetening  tnem  with  moist 
sugar,  and  taking  care  to  join  tho  paste 
nicely.  When  they  are  formed  into 
round  balls,  put  them  on  a tin,  and  bake 
them  for  about  h hour,  or  longer,  should 
the  apples  be  very  large  ; arrange  them 
pyramidically  on  a dish,  and  sift  over 
them  some  pounded  white  sugar.  These 
may  be  made  richer  by  using  puff-paste 
instead  of  suet-crust.  Time. — From  1 to 
£ hour,  or  longer.  Average  cost,  l.W.  each. 
Sufficient  for  4 persons.  Seasonable  from 
August  to  March,  but  flavourless  afta 
the  end  of  J anuary. 

APPLE  DUMPLINGS,  Boiled. 

Ingredients. — 6 apples,  suet-crust,  si* 
gar  to  tasto.  Mode. — Paro  and  take  ou£ 
the  core3  of  the  apples  with  a scoop  j 
sweeten,  and  roll  each  applo  in  a piece 
of  crust,  made  with  J lb.  of  flour  to 
6 oz.  of  suet,  and  bo  particular  that  ihe 
paste  is  nicely  joined.  Put  the  dumpling* 
into  Hour  or  1 cloth*.  tie  them  securely. 
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Apple  Fritters 


and  place  them  in  boiling  water.  Keep 
them  boiling  from  *$  to  1 hour  ; remove 
the  cloths,  and  send  them  hot  and  quickly 
to  table.  Dumplings  boiled  in  knitted 
cloths  have  a very  pretty  appearance 
when  they  come  to  table.  The  cloths 
should  be  made  square,  just  large  enough 
to  hold  one  dumpling,  and  should  be 
knitted  in  plain  knitting,  with  very  coarse 
cotton.  Time. — $ to  1 hour,  or  longer 
should  the  dumplings  be  very  large. 
Average  cost,  lhd.  each.  Sufficient  for  4 
orsons.  Seasonable  from  August  to 
larch,  but  flavourless  after  the  end  of 
January. 

APPLE  FRITTERS. 

ingredients. — For  the  batter,  2 table- 
spoonfuls of  flour,  A 07..  of  butter, 
* saltspoonful  of  salt,  2 eggs,  milk, 
4 medium-sized  apples,  hot  lard  or  clari- 
fied beef-dripping.  Mode. — Break  the 
eggs,  dividing  the  whites  from  the  yolks, 
and  beat  them  separately.  Put  the  flour 
into  a basin,  stir  in  the  butter,  which 
should  be  melted  to  a cream  ; add  the 
salt,  and  moisten  with  sufficient  warm 
milk  to  make  it  of  a proper  consistency, 
that  is  to  say,  a batter  that  will  drop 
from  the  spoon.  Stir  this  well,  rub  down 
any  lumps  that  may  be  seen,  add  the 
yolks  and  then  the  whites  of  the  eggs, 
which  have  been  previously  well  whisked ; 
beat  up  the  batter  for  a few  minutes, 
and  it  is  ready  for  use.  Now  peel  and 
cut  the  apples  into  rather  thick  whole 
slices,  without  dividing  them,  and  stamp 
cut  the  middle  of  each  slice,  where  the 
core  is,  with  a cutter.  Throw  the  slices 
into  the  batter ; have  ready  a pan  of 
boiling  lard  or  clarified  dripping ; take 
out  the  pieces  of  apple  one  by  one,  put 
them  into  the  hot  lard,  and  fry  a nice 
brown,  turning  them  when  required. 
When  done,  lay  them  on  a piece  of 
blotting-paper  before  the  fire,  to  absorb 
the  greasy  moisture ; then  dish  on  a 
white  d’oyley,  piling  the  fritters  one 
above  the  other ; strew  over  them  some 
pounded  sugar,  and  serve  very  hot.  The 
flavour  of  the  fritters  would  be  very  much 
improved  by  soaking  the  pieces  of  apple 
in  a little  wine,  mixed  with  sugar  and 
lemon-juice,  for  3 or  4 hours  before  wanted 
for  table ; the  batter,  also,  is  better  for 
being  mixed  some  hours  before  the 
fritters  are  made.  Time. — From  7 to  10 
minutes  to  fry  the  fritters ; 5 minutes  to 
strain  them.  Average  cost,  9d.  Sufficient 


Apple  Jelly 


for  4 or  6 persons.  Seasonable  from 
August  to  March. 

APPLE  JAM. 

Ingredients. — To  every  lb.  of  fruit 
weighed  after  being  pared,  cored,  and 
sliced,  allow  3 lb.  of  preserving-sugar, 
the  grated  rind  of  1 lemon,  the  juice  of  4 
lemon.  Mode. — Peel  the  apples,  cor 

and  slice  them  very  thin,  and  be  particu- 
lar that  they  are  all  the  same  sort.  Put 
them  into  a jar,  stand  this  in  a saucepan 
of  boiling  water,  and  let  the  apples 
stew  until  quite  tender.  Previously  to 
putting  the  fruit  into  the  jar,  weigh 
it,  to  ascertain  the  proportion  of 
sugar  that  may  be  required.  Put 
the  apples  into  a preserving-pan,  crush 
the  sugar  to  small  lumps,  and  add  it, 
with  the  grated  lemon-rind  and  juice,  to 
the  apples.  Simmer  these  over  the  fire 
for  ^ hour,  reckoning  from  the  time  the 
jam  begins  to  simmer  properly  ; remove 
the  scum  as  it  rises,  and,  when  the  jam  is 
done,  put  it  into  pots  for  use.  Place  a 
piece  of  oiled  paper  over  the  jam,  and,  to 
exclude  the  air,  cover  the  pots  with  tissue 
paper  dipped  in  the  white  of  an  egg,  and 
stretched  over  the  top.  This  jam  will 
keep  good  for  a long  time.  Time. — From 
3 to  4 hours  to  stew  in  the  jar  ; 1 hour 
to  boil  after  the  jam  begins  to  simmer. 
Average  cost,  for  this  quantity,  5s.  Suf- 
ficient.— 7 or  8 lbs.  of  apples  for  6 pots  of 
jam.  Seasonable. — Make  this  in  Septem- 
ber, October,  or  November,  when  apples 
can  be  bought  at  a reasonable  price. 

APPLE  JELLY. 

Ingredients. — To  6 lbs.  of  apples  allow 
3 pints  of  water  ; to  every  quart  of  juice 
allow  2 lbs.  of  loaf  sugar ; — the  juice  of 
A lemon.  Mode. — Pare,  core,  and  cut 
the  apples  into  slices,  and  put  them  into 
a jar,  with  water  in  the  above  proportion. 
Place  them  in  a cool  oven,  with  the  jar 
well  covered,  and,  when  the  juice  is 
thoroughly  drawn  and  the  applos  aro 
quite  soft,  strain  thorn  through  a jelly- 
bag.  To  every  quart  of  juice  allow  2 lbs. 
of  loaf  sugar,  which  should  be  crushed 
to  small  lumps,  and  put  into  a preserving- 
pan  with  the  juice.  Boil  those  together 
for  rather  more  than  1 hour,  remove  the 
scum  as  it  rises,  add  the  lemon-juice  just 
betore  it  is  done,  and  put  the  jelly  into 
pots  for  use.  This  preparation  is  useful 
for  garnishing  sweet  dishes,  and  may  be 
turned  out  for  dessert.  Time. — The 


THE  DICTIONARY  OF  COOKEBY. 


5 


Apple  Jelly 

apples  to  be  put  in  the  oven  over-night, 
and  left  till  morning  ; rather  more  than 
A hour  to  boil  the  j elly.  Average  cost,  for 
this  quantity,  8s.  Sufficient  for  6 small 
pots  of  jelly.  Seasonable. — This  should 
be  made  in  September,  October,  or 
November, 

APPLE  JELLY. 

Ingredients. — Apples,  water ; to  every 
pint  of  syrup  allow  J lb.  of  loaf  sugar. 
Mode. — Pare  and  cut  the  apples  into 
pieces,  remove  the  cores,  and  put  them 
m a preserving-pan  with  sufficient  cold 
water  to  cover  them.  Let  them  boil  for 
an  hour ; then  drain  the  syrup  from  them 
through  a hair  sievo  or  jelly -bag,  and 
measure  the  juice  ; to  every  pint  allow 
i lb.  of  loaf  sugar,  and  boil  these  together 
for  J hour,  removing  every  particle  of 
scum  as  it  rises,  and  keeping  the  jelly 
well  stirred,  that  it  may  not  bum.  A 
little  lemon-rind  may  be  boiled  with  the 
apples,  and  a small  quantity  of  strained 
lemon-juice  may  be  put  in  the  jelly  just 
before  it  is  done,  when  the  flavour  is 
liked.  This  jelly  may  be  ornamented 
**:th  preserved  greengages,  or  any  other 
^-reserved  fruit,  and  will  turn  out  very 
prettily  for  dessert.  It  should  be  stored 
away  in  small  pots.  Time. — 1 hour  to 
boil  the  fruit  and  water  ; f hour  to  boil 
the  juice  with  the  sugar.  Average  cost , 
for  6 lbs.  of  apples,  with  the  other  in- 
gredients in  proportion,  3s.  Sufficient 
for  6 small  pots  of  jelly.  Seasonable. — 
Make  this  in  September,  October,  or 
November. 

APPLE  JELLY,  Clear,  for  imme- 
diate Eating. 

Ingredients. — 2 dozen  small  apples, 
l.J  pint  of  spring-water ; to  every  pint 
of  juice  allow  A lb.  of  loaf  sugar,  A oz.  of 
isinglass,  the  rind  of  A lemon.  Mode. — 
Pare,  core,  and  cut  the  apples  into 
quarters,  and  boil  them,  with  the  lemon- 
peel,  until  tender  ; then  strain  off  the 
apples,  and  run  the  juice  through  a jelly- 
bag  ; put  the  strained  juice,  with  the 
B_gar  and  isinglass,  which  has  been  pre- 
viously boiled  in  A pint  of  water,  into  a 
lined  saucepan  or  preserving-pan  ; boil 
all  together  for  about  A hour,  and  put  the 
jet  ty  into  moulds.  When  this  jolly  is 
dear,  and  turned  out  well,  it  makos  a 
pretty  addition  to  the  mroer-toMe,  with 
a little  custard  or  whipitod  cream  round 


Apple  Pudding 


it : a little  lemon-juice  improves  the 
flavour,  but  it  is  apt  to  render  the  jelly 
muddy  and  thick.  If  required  to  be  kept 
any  length  of  time,  rather  a larger  pro- 
portion of  sugar  must  be  used.  Time. — 
About  1 hour  to  boil  the  apples  ; A hour 
the  jelly.  Average  cost,  2s.  Sufficient  for 
lA-pint  mould.  Seasonable  from  August 
to  March. 

APPLE  JELLY,  Thick,  or  Marma- 
lade, for  Entremets  or  Dessert 
Dishes. 

Ingredients. — Apples  ; to  every  lb.  of 
pulp  allow  \ lb.  of  sugar,  A teaspoonful 
of  minced  lemon-peel.  Mode. — Peel, 

core,  and  boil  the  apples  with  only  suf- 
ficient water  to  prevent  them  from  burr, 
ing  ; beat  them  to  a pulp,  and  to  over 
lb.  of  pulp  allow  the  above  proportion  of 
sugar  in  lumps.  Dip  the  lumps  Laic 


ATPLB  JELLY,  STUCK  WITH  ALMONDS. 


water ; put  these  into  a saucepan,  and 
boil  till  the  syrup  is  thick  and  can  be 
well  skimmed ; then  add  this  syrup  to 
the  apple  pulp,  with  the  minced  lemon- 
peel,  and  stir  it  over  a quick  fire  for 
about  20  minutes,  or  till  the  apples  cease 
to  stick  to  the  bottom  of  the  pan.  The 
jelly  is  then  done,  and  may  be  pourod 
into  moulds  which  have  been  previously 
dipped  in  water,  when  it  will  turn  out 
nicely  for  dessort  or  a side  dish  ; for 
the  latter,  a little  custard  should  be 
poured  round,  and  it  should  be  gar- 
nished with  strips  of  citron  or  stuck  with 
blanched  almonds.  Time. — From  A to  ^ 
hour  to  reduce  the  apples  to  a pulp  ; 2\ 
minutes  to  boil  alter  the  sugar  is  added. 
Sufficient. — 1^  lb.  of  apple  pulp  sufficient 
for  a small  mould.  Seasonable  from 
August  to  March  ; but  is  best  and 
cheapest  in  September,  October,  or 
November. 

APPLE  PUDDING,  Bich  BakacL 
Ingredient*. — A lb.  apple  pulp,  .j  lb.  of 
loaf  sugar,  Q oz,  of  butter,  the  rind  of  1 
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Apple  Pudding 

lemon,  6 eggs,  puff-paste.  Mode. — Peel, 
oore,  and  cut  the  apples,  as  for  sauce  ; 
put  them  into  a stewpan,  with  only  just 
sufficient  water  to  prevent  them  from 
burning,  and  let  them  stew  until  reduced 
to  a pulp.  Weigh  the  pulp,  and  to  every 
^ lb.  add  the  sifted  sugar,  grated  lemon- 
rind,  and  6 well-beaten  eggs.  Beat  these 
ingredients  well  together  ; then  melt  the 
butter,  stir  it  to  the  other  things,  put  a 
border  of  puff-paste  round  the  dish,  and 
bake  for  rather  more  than  h hour.  The 
butter  should  not  be  added  until  the 
pudding  is  ready  for  the  oven.  Time. — 
^ to  j hour.  Average  cost,  Is.  lOcf.  Suffi- 
cient for  5 or  6 persons.  Seasonable  from 
August  to  March. 

APPLE  PUDDING,  Baked. 

Ingredients. — 12  large  apples,  6 oe.  of 
moist  sugar,  f lb.  of  butter,  4 eggs,  1 pint 
of  bread  crumbs.  Mode. — Pare,  core, 
and  cut  the  apples,  as  for  sauce,  and  boil 
tnem  until  reduced  to  a pulp  ; then  add 
the  butter,  molted,  and  the  eggs,  which 
should  be  well  whisked.  Beat  up  the 
pudding  for  2 or  3 minutes  ; butter  a pie- 
dish  ; put  in  a layer  of  bread  crumbs, 
then  the  apple,  and  then  another  layer 
cf  bread  crumbs  ; flake  over  these  a few 
\iny  pieces  of  butter,  and  bake  for  about 
^ hour.  A very  good  economical  pudding 
made  be  made  merely  with  apples,  boiled 
and  sweetened,  with  the  addition  of  a 
few  strips  of  lemon-peel.  A layer  of 
bread  crumbs  should  be  placod  above  and 
below  the  apples,  and  the  pudding  baked 
for  .1  hour.  Time. — About  ^ hour.  Aver- 
age cost,  Is.  Gd.  Sufficient  for  5 or  6 

Sersons.  Seasonable  from  August  to 

[arch. 

APPLE  PUDDING,  Baked  (Very 
Good). 

Ingredients. — 5 moderate-sized  apples, 
2 tablespoonfuls  of  finely-chopped  suet, 
3 eggs,  3 tablespoonfuls  of  flour,  1 pint 
of  mi  lk,  a little  grated  nutmeg.  M ode.  — 
Mix  the  flour  to  a smooth  batter  with 
the  milk  , add  tho  eggs,  which  should  bo 
well  whisked,  and  put  the  latter  into  a 
well-buttered  pie-dish.  Wipe  the  apples 
clean,  but  do  not  pare  them ; cut  them 
in  halves,  and  take  out  the  cores ; lay 
them  in  the  batter,  rind  uppermost ; 
shake  the  suet  on  the  top,  over  winch 
also  grate  a little  nutmeg;  bake  in  a 
atodarota  oven  for  an  hour,  and  oovor, 


Apple  Saiice 


when  served,  with  sifted  loaf  sugar. 
This  pudding  is  also  very  good  with  the 
apples  pared,  sliced,  and  mixed  with  the 
batter.  Time. — 1 hour.  Average  cost, 

9 d.  Sufficient  for  6 or  6 persons. 

APPLE  PUDDING,  Boiled. 

Ingredients. — Suet  crust,  apples,  sugar 
to  taste,  1 small  teaspoonful  of  finely- 
minced  lemon-peel,  2 tablespoonfuls  of 
lemon-juice.  Mode. — Make  a butter  or 
suet  crust  by  either  of  the  given  recipes, 
using  for  a moderate-sized  pudding  from 

tto  1 lb.  of  flour,  with  tho  other  ingre- 
ients  in  proportion.  Butter  a basin , 
line  it  with  some  paste  ; pare,  core,  and 
cut  the  apples  into  slices,  and  fill  the 
basin  with  these ; add  the  sugar,  the 
lemon-peel  and  juice,  and  cover  with 
crust ; pinch  the  edges  together,  flour 
tho  cloth,  place  it  over  the  pudding,  tie 
it  securely,  and  put  it  into  plenty  of  fast- 
boiling water  ; let  it  bt.ll  from  21  to  3 
hours  ; then  turn  it  out  of  the  basin  and 
send  to  table  quickly.  Apple  puddings 
may  also  be  boiled  in  a cloth  without  a 
basin ; but,  when  made  in  this  way, 
must  be  served  without  the  least  delay, 
as  the  crust  soon  becomes  heavy.  Apple 
pudding  is  a very  convenient  dish  to 
have  when  the  dinner-hour  is  rather 
uncertain,  as  it  does  not  spoil  by  being 
boiled  an  extra  hour ; care,  however 
must  be  takon  to  keep  it  well  cover>o 
with  water  all  the  time,  and  not  to  allow 
it  to  stop  boiling.  Time. — From  2.J  to  S 
hours,  according  to  the  quality  of  the 
apples.  Average  cost,  lOct.  Sufficient, 
made  with  1 ib.  of  flour,  for  7 or  a 
ersons.  Seasonable  from  August  to 
larch  ; but  the  apples  become  flavour* 
less  and  scarce  after  February. 

APPLE  SAUCE,  for  Geese,  Pork, 
&c. 

Ingredients.  — 6 good-sized  apples, 
sifted  sugar  to  taste,  a piece  of  butter  the 
size  of  a walnut ; water.  Mode. — Pare, 
core,  and  quartor  the  apples,  and  throw 
them  into  coid  water  to  preserve  their 
whiteness.  Put  them  in  a saucepan, 
with  sufficient  water  to  moisten  them, 
and  boil  till  soft  enough  to  pulp.  Boat 
them  up,  adding  sugar  to  taste,  and  a 
small  piece  of  butter.  This  quantity 
is  sufficient  for  a good-sized  tureen. 
Time. — According  to  the  apples,  about  j 
hour.  Average  cost,  id.  Sufficient,  this 
quantity,  for  a goose  or  couple  of  duoka. 
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APPLE  SNOW  (a  pretty  Supper 

Dish). 

Ingredients.  — 10  good-sized  apples, 
the  whites  of  10  eggs,  the  rind  of  1 
lemon,  h lb.  of  pounded  sugar.  Mode. 
— Peel,  core,  and  cut  the  apples  into 
quarters,  and  put  them  into  a saucepan 
with  the  lomon-peol,  and  sufficient  water 
to  prevent  them  from  burning,—-: 'a'  li  or 
less  than  },  pint.  When  they  are  tender, 
take  out  lie  peel,  beat  them  into  a pulp, 
let  them  cool,  and  stir  them  to  the 
whites  of  the  eggs,  which  should  be  pre- 
viously beaten  to  a strong  froth.  Add 
the  sifted  sugar,  and  continue  the  whisk- 
ing until  the  mixture  becomes  quite  stiff, 
and  either  heap  it  on  a glass  dish  or 
serve  it  in  small  glasses.  The  dish  may 
be  garnished  with  preserved  barberries  or 
strips  of  bright-coloured  jelly,  and  a dish 
of  custards  should  be  served  with  it,  or 
s.  jug  of  cream.  Time. — From  30  to  40 
minutes  to  stew  the  apples.  Average 
cost,  Is.  6 d.  Sufficient  to  fill  a moderate- 
sized  glass  dish.  Seasonable  from  August 
to  March. 

APPLE  SNOWBALLS. 

Ingredients.  — 2 teacupfuls  of  rice, 
apples,  moist  sugar,  cloves.  Mode. — 

Boil  the  rice  and  milk  until  three-parts 
done  ; then  strain  it  off,  and  pare  and 
core  the  apples  without  dividing  them. 
Put  a small  quantity  of  sugar  and  a clove 
into  each  apple,  put  the  rice  round  them, 
and  tie  each  ball  separately  in  a cloth. 
Boil  until  the  apples  are  tender ; then 
take  them  up,  remove  the  cloths,  and 
serve.  Time. — ^ hour  to  boil  the  rice 
separately  ; £ to  1 hour  with  the  apple. 
Seasonable  from  August  to  March. 

APPLE  SOUFFLE. 

Ingredients. — 6 oz.  of  rico,  1 quart  of 
milk,  the  rind  of  £ lemon,  sugar  to  taste, 
the  yolks  of  4 eggs,  the  whites  of  6,  l.J  oz. 
of  butter,  4 tablespoonfuls  of  apple  mar- 
malade. Mode. — Boil  the  milk  with  the 
lemon-peel  until  the  former  is  well 
flavoured ; then  strain  it,  put  in  the  rice, 
and  let  it  gradually  swell  over  a slow 
fire,  adding  sufficient  sugar  to  sweeten  it 
nicely.  Then  crush  the  rice  to  a smooth 
pulp  with  the  back  of  a wooden  spoon  : 
line  the  bottom  and  sides  of  a round 
sake-tin  with  it,  and  put  it  into  tho  ovon 
to  -set ; turn  it  out  of  the  tin  dexterously. 


Apple  Tart 


and  be  careful  that  the  border  <r;  .-ice  is 
firm  in  every  part.  Mix  with  the  marma- 
lade the  beaten  yolks  of  eggs  and  ''•he 
butter,  and  stir  these  over  the  fireuntil 
the  mixture  thickens.  Take  it  off  Sfte 
fire  ; to  this  add  the  whites  of  the  eggs, 
which  should  be  previously  beaten  to  a 
strong  froth  ; stir  all  together,  and  put 
it  into  the  rico  border  Bake  in  a 
moderate  oven  for  about  i In  >ur,  or  until 
the  souffle  rises  very  light.  It  should  bo 
watched,  and  served  instantly,  or  it  will 
immediately  fall  after  it  is  taken  from 
the  ovon.  Time.  — ^ hour.  A verage 
cost,  Is.  8 d.  Sufficient  for  4 or  5 persons. 
Seasonable  from  August  to  March. 

APPLE  TABT  or  PIE. 

Ingredients.  — Puff-paste,  apples ; to 
every  lb.  of  uDpared  apples  allow  2 oz.  of 
moist  sugar,  h teaspoonful  of  finely- 
minced  lemon-peel,  1 tablespoonful  of 
lemon-juice.  Mode. — Make  puff-paste  by 
either  of  the  given  recipes,  with  j lb.  of 
flour  ; place  a border  of  it  round  the  eage 
of  a pie-dish,  and  fill  the  dish  with  apples 
pared,  cored,  and  cut  into  slices  ; sweeten 
with  moist  sugar,  add  the  lemon-peel  and 
juice,  and  2 or  3 tablespoonfuls  of  water  ; 
cover  with  crust,  cut  it  evenly  round 
close  to  the  edge  of  the  pie-dish,  and  bake 
in  a hot  oven  from  ^ to  f hour,  or  rather 
longer,  should  the  pie  be  very  large. 
When  it  is  three-parts  done,  take  it  out 
of  the  oven,  put  the  white  of  an  egg  on 
a plate,  and,  with  the  blade  of  a knife, 
whisk  it  to  a froth  ; brush  the  pie  over 
with  this,  then  sprinkle  upon  it  some 
sifted  sugar,  and  then  a few  drops  of 
water.  Put  the  pie  back  into  the  oven, 
and  finish  baking,  and  be  particularly 
careful  that  it  does  not  catch  or  bum, 
which  it  is  very  liable  to  do  after  the 
crust  is  iced.  If  made  with  a plain  crust, 
the  icing  may  be  omitted.  Many  things 
are  suggested  for  the  flavouring  of  apple 
ie ; some  say  2 or  3 tablespoonfuls  of 
eor,  others  the  same  quantity  of  sherry, 
which  very  much  improve  the  taste  ; 
whilst  tho  old-fashioned  addition  of  a few 
cloves  is,  by  many  porsons,  preferred  to 
anything  else,  as  also  a fow  slices  of 
quince.  Time. — $ hour  before  the  crust 
is  iced ; 10  to  15  minutes  afterwards 
Average  cost,  9 d.  Sufficient. — Allow  t 
lbs.  of  apples  to  a tart  for  G persona. 
Seasonable  from  August  to  March  ; but 
tho  apples  bocome  flavourless  aft m 
February. 
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APPLE  TAUT  (Creamed). 

Mode. — Make  an  apple  tart  by  the 
preceding  recipe,  with  the  exception  of 
omitting  the  icing.  When  the  tart  is 
baked,  cut  out  the  middle  of  the  lid  or 
erust,  leaving  a border  all  round  the  dish. 
Fill  up  with  a nicely-made  boiled  cus- 
tard, grate  a little  nutmeg  over  the  top, 
and  the  pie  is  ready  for  table.  This 
tart  is  usually  eaten  cold ; is  rather  an 
old-fashioned  dish,  but,  at  the  same 
time,  extremely  nice.  Time.--\  to  $ 
hour.  Average  cost,  Is.  3d.  Sufficient 
for  5 or  6 persons.  Seasonable  from 
August  to  March. 

APPLE  TRIPLE  (a  Supper  Dish). 

Ingredients. — 10  good-sized  apples,  the 
rind  of  A lemon,  6 oz.  of  pounded  sugar, 
A pint  of  milk,  A pint  of  cream,  2 
eggs,  whipped  cream.  Mode. — Peel, 
core,  and  cut  the  apples  into  thin 
slices,  and  put  them  into  a sauce- 
pan with  2 tablespoonfuls  of  water, 
the  sugar,  and  minced  lemon-rind.  Boil 
all  together  until  quite  tendor,  and  pulp 
the  apples  through  a sieve  ; if  they 
should  not  be  quite  sweet  enough,  add 
a little  more  sugar,  and  put  them  at  the 
bottom  of  the  dish  to  form  a thick  layer. 
Stir  together  the  milk,  cream,  and  eggs, 
with  a little  sugar,  over  the  tire,  and  let 
the  mixture  thicken,  but  do  not  allow  it 
to  reach  the  boiling-point.  When  thick, 
take  it  off  the  fire  ; let  it  cool  a little, 
then  pour  it  over  the  apples.  Whip 
some  cream  with  sugar,  lemon-peel,  &c., 
the  same  as  for  other  trifles ; heap  it 
high  over  the  custard,  and  the  dish  is 
ready  for'table.  It  may  be  garnished  as 
fancy  dictates,  with  strips  of  bright  apple 
jolly,  slices  of  citron,  &c.  Time. — From 
30  to  40  minutes  to  stew  the  apples  ; 10 
minutes  to  stir  the  custard  over  the  fire. 
Average  cost,  2s.,  with  cream  at  Is.  6d. 
per  pint.  Sufficient  for  a moderate-sized 
trifle.  Seasonable  from  August  to  March. 

APPLES  h la  Portugaise. 

Ingredients. — 8 good  boiling  apples, 
$ pint  of  water,  6 oz.  of  sugar,  a layer 
of  apple  marmalade,  8 preserved  cher- 
ries, garnishing  of  apricot  jam.  Mode .— 
Peel  the  apples,  and,  with  a scoop, 
take  out  the  cores ; boil  the  fruit  in 
the  above  proportion  of  sugar  and  water, 
without  being  too  much  done,  and  take 
care  the  apples  do  ^»t  break.  Have  ready 


Apples  and  Rice 


some  apple  marmalade ; cover  the  bottom 
of  a glass  disb  with  this,  level  it,  and  lay 
the  apples  in  a sieve  to  drain;  pile 
them  neatly  on  the  marmalade,  raising 
them  in  the  centre,  and  place  a preserved 
cherry  in  the  middle  of  each.  Garnish 
with  strips  of  candied  citron  or  apricot 
jam,  and  the  dish  is  ready  for  table. 
Time. — From  20  to  30  minutes  to  stew 
the  apples.  Average  cost,  lr.  3 d.  Suf~ 
ficient  for  1 entremets.  Seasonable  from 
August  to  March. 

APPLES,  Buttered  (Sweet  Entre- 
mets). 

Ingredients. — Apple  marmalade  or  7 
ood  boiling  apples,  A pint  of  water, 
oz.  of  sugar,  2 oz.  of  butter,  a little 
apricot  jam.  Mode. — Pare  the  apples, 
and  take  out  the  cores  with  a scoop  ; 
boil  up  the  sugar  and  water  for  a few 
minutes  ; then  lay  in  the  apples  and  sim- 
mer them  very  gently  until  tender, 
taking  care  not  to  let  them  break.  Havo 
ready  sufficient  marmalade  made  by 
the  recipe  for  Apple  Marmalade,  fla- 
voured with  lemon,  to  cover  the  bottom 
of  the  dish  ; arrange  the  apples  on  this 
with  a pieco  of  butter  placed  in  each, 
and  in  between  them  a few  spoonfuls  of 
apricot  jam  or  marmalade  ; put  the  dish 
in  the  oven  for  10  minutes,  then  sprinkle 
over  the  top  sifted  sugar,  and  either 
brown  it  before  the  fire  or  with  a 
salamander,  and  serve  hot.  The  syrup 
that  the  apples  were  boiled  in  should  be 
saved  for  another  time.  Time. — From 
20  to  30  minutes  to  stew  the  apples  very 
gently,  10  minutes  in  the  oven.  Averagt 
cost,  Is  6d.  Sufficient  for  1 entremets. 

APPLES  and  RICE  (a  Plain  Dish). 

Ingredients. — 8 good-sized  apples,  3 oz. 
of  butter,  the  rind  of  A lemon  minced 
very  fine,  6 oz.  of  rice,  lA  pints  of  milk, 
sugar  to  taste,  A teaspoonful  of  grated 
nutmeg,  6 tablespoonfuls  of  apricot  jam. 
Mode. — Peel  the  apples,  halve  them,  and 
take  out  the  cores ; put  them  into  a 
stewpan  with  the  butter,  and  strew  suffi- 
cient sifted  sugar  over  to  sweeten  them 
nicely,  and  add  the  minced  lemon-peeL 
Stow  the  apples  very  gently  until  tender, 
talcing  care  they  do  not  break.  Boil  the 
rice,  with  the  milk,  sugar,  and  nutmeg, 
until  soft,  and,  when  thoroughly  done, 
dish  it,  piled  high  in  the  centre ; arrange 
the  apples  on  it,  warm  the  apricot  jagy 


THE  DICTIONARY  OF  COOKERY. 


S 


Apples  and  Itice 

pour  it  over  the  whole,  and  serve  hot. 
Time. — About  30  minutes  to  stew  the 
apples  very  gently ; about  f hour  to 
cook  the  rice.  Average  cost,  Is.  Gd. 
Sufficient  for  5 or  6 persons.  Seasonable 
from  August  to  March. 

APPLES  AND  MCE  (o  pretty 
Dish  of). 

Ingredients. — 6 oz.  of  rice,  1 Quart  of 
milk,  the  rind  of  A lemon,  sugar  to  taste, 
4 saltspoonful  of  salt,  8 apples,  lb.  of 
sugar,  "i  pint  of  water,  i pint  of  boiled 
custard.  Mode. — Flavour  the  milk  with 
lemon-rind,  by  boiling  them  together  for 
a few  minutes  ; then  take  out  the  peel, 
and  put  in  the  rice,  with  sufficient  sugar 
to  sweeten  it  nicely,  and  boil  gently 
until  the  rice  is  quite  soft ; then  let  it 
cooL  In  the  meantime  pare,  quarter, 
and  core  the  apples,  and  boil  them  until 
tender  in  a syrup  made  with  sugar  and 
water  in  the  above  proportion  ; and,  when 
soft,  lift  them  out  on  a sieve  to  drain. 
Now  put  a middling-sized  gallipot  in  the 
centre  of  a dish  ; lay  the  rice  all  round 
till  the  top  of  the  gallipot  is  reached ; 
smooth  the  rice  with  the  back  of  a spoon, 
and  stick  the  apples  into  it  in  rows,  one 
row  sloping  to  the  right,  and  the  next  to 
the  left.  Set  it  in  the  oven  to  colour  the 
apples ; then,  when  required  for  table, 
remove  the  gallipot,  garnish  the  rice  with 
preserved  fruits,  and  pour  in  the  middle 
sufficient  custard,  made  by  the  recipe  for 
boiled  custard,  to  be  level  with  the  top 
of  the  rice,  and  serve  hot.  Time. — From 
20  to  30  minutes  to  stew  the  apples ; 
^ hour  to  simmer  the  rice  ; ^ hour  to 
bake.  Average  cost,  Is.  Gd.  Sufficient 
for  5 or  6 persons.  Seasonable  from 
August  to  March. 

APPLES,  Compote  of  (Boyer’s 
Eecipe,— a Dessert  Dish). 

Ingredients. — 6 ripe  apples,  1 lemon, 
$ lb.  of  lump  sugar,  J pint  of  water. 
Mode. — Select  the  apples  of  a moderate 
size,  peel  them,  cut  them  in  halves,  re- 
move the  cores,  and  rub  each  piece  over 
with  a little  lemon.  Put  the  sugar  and 
water  together  into  a lined  saucepan, 
and  let  them  boil  until  forming  a thickish 
syrup,  when  lay  in  the  apples  with  the 
rind  of  the  lemon  cut  thiD,  and  the  juice 
of  the  same.  Let  the  apples  simmer 
till  tender  : then  take  them  out  very 
saretully,  drain  them  on  a sieve,  and 


Apples,  Flano  of 

reduce  the  syrup  by  boiling  it  quickly 
for  a few  minutes.  When  both  are  cold, 
arrange  tho  apples  neatly  on  a glass  dish, 
pour  over  the 
syrup,  and 
garnish  with 
strips  of 
green  ange- 
lica or  can-  oomtotb  or  uplbs. 
died  citron. 

Smaller  apples  may  be  dressed  in  the 
same  manner  : they  should  not  be  divided 
in  half,  but  peeled,  and  the  cores  pushed 
out  with  a vegetable-cutter.  Time. — ■ 

10  minutes  to  boil  the  sugar  and  water 
together ; from  20  to  30  minutes  to  sim- 
mer the  apples.  Average  cost,  Gd.  Suffi- 
cient for  4 or  5 persons.  Seasonable  from 
August  to  March. 

APPLES,  Plano  of;  or  Apples  in  a 
raised  Crust.  (Sweet  Entremets.) 

Ingredients. — $ lb*  of  short  crust,  9 
moderate-sized  apples,  the  rind  and  joice 
of  h lemon,  ilb.  of  white  sugar,  | pint 
of  water,  a few  strips  of  candied  citron. 
Mode. — Make  a plain  stiff  short  crust,  roll 
it  out  to  the  thickness  of  £ inch,  and 
butter  an  oval  mould  ; line  it  with  the 
crust,  and  press  it  carefully  all  round 
the  sides,  to  obtain  the  form  of  the 
mould,  but  be  particular  not  to  break 
the  paste.  Pinch  the  part  that  just 
rises  above  the  mould  with  the  paste- 
pincers,  and  fill  the  case  with  flour ; 
bake  it  for  about  J hour ; then  take  it 
out  of  the  oven,  remove  the  flour,  put 
the  case  back  in  the  oven  for  another  ^ 
hour,  and  do  not  allow  it  to  get  scorched. 
It  is  now  ready  for  the  apples,  which 
should  be  prepared  in  the  following 
manner  : peel,  and  take  out  the  cores  with 
a small  knife,  or  a scoop  for  the  purpose, 
without  dividing  the  apples ; put  them 
into  a small  lined  saucepan,  just  capable  of 
holding  them,  with  sugar,  water,  lemon- 
juice  and  rind,  in  the  above  proportion. 
Simmer  them  very  gently  until  tender; 
then  take  out  the  apples,  let  them  cool, 
arrange  them  in  the  flanc  or  case,  and  boil 
down  the  syrup  until  reduced  to  a thick 
jelly ; pour  it  over  the  apples,  and  garnish 
with  a few  slices  of  candied  citron. 


A more  simple  flano  may  be  made 
by  rolling  out  the  paste,  cutting  the 
bottom  of  a round  or  oval  shapo,  and 
thou  a narrow  strip  for  the  sides : these 
should  be  stuck  on  with  the  white  of  an 
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egg  to  the  bottom  piece,  and  the  flanc 
then  filled  with  raw  fruit,  with  sufficient 
sugar  to  sweeten  it  nicely.  It  will  not 
require  so  long  baking  as  in  a mould ; but 
the  crust  must  be  made  everywhere  of  an 
equal  thickness,  and  so  perfectly  joined 
that  the  juice  does  not  escape.  This  dish 
may  also  bo  served  hot,  and  should  be 
garnished  in  the  same  manner,  or  a little 
molted  apricot  jam  may  be  poured  over 
the  apples,  which  very  much  improves 
their  flavour.  Time. — Altogether,  1 hour 
to  bake  the  flanc  ; from  30  to  40  minutes 
to  stew  the  apples  very  gently.  Average 
cost,  1*.  6 d.  Sufficient  for  1 entremets  or 
side-dish.  Seasonable  from  August  to 
March. 

APPLES,  Ginger  (a  pretty  Supper 
or  Dessert  Dish). 

Ingredients. — l.j  oz.  of  whole  ginger, 
$ pint  of  whiskey,  3 lbs.  of  apples,  2 lbs. 
of  white  sugar,  the  juice  of  2 lemons. 
Mode. — Bruise  the  ginger,  put  it  into  a 
small  jar,  pour  over  sufficient  whiskey 
to  cover  it,  and  let  it  remain  for  3 days ; 
then  cut  the  apples  into  thin  slices,  after 
paring  and  coring  them  ; add  the  sugar 
and  the  lemon-juice,  which  should  be 
strained  ; and  simmer  all  together  very 
gently  until  the  apples  are  transparent, 
but  not  broken.  Serve  cold,  and  garnish 
the  dish  with  slices  of  candied  lemon- 
peel  or  preserved  gingor.  Time. — 3 days 
to  soak  the  ginger ; about  $ hour  to 
simmer  the  apples  very  gently.  Average 
cost,  2s.  6d.  Sufficient  for  3 dishes.  Sea- 
ttmable  from  August  to  March. 

APPLES  Iced,  or  Apple  Hedge- 
hog. 

Ingredients.  — About  3 dozen  good 
boiling  apples,  1 lb.  of  sugar,  ^ pint  of 
water,  the  rind  of  £ lemon  minced  very 
fine,  the  whites  of  2 eggs,  3 tablespoon- 
fuls of  pounded  sugar,  a few  sweet  al- 
monds. Mode. — Peel  and  core  a dozen  of 
the  apples  without  dividing  them,  and  stew 
them  very  gently  in  a lined  saucepan 
with  ^ lb.  of  the  sugar  and  ^ pint  of 
water,  and  when  tender  lift  them  care- 
fully on  to  a dish.  Have  ready  the  re- 
mainder of  the  apples,  pared,  cored,  and 
cut  into  thin  slices  ; put  them  into  the 
same  syrup  with  the  other  h lb.  of  sugar, 
the  lemon-peel,  and  boif  gently  until 
they  are  reduced  to  a marmalade  ; keep- 
jpg  them  stirred,  to  prevent  them  from 
(Turning.  Cover  the  bottom  of  the  dish 


Apples  in  Eed  Jelly 


with  some  of  the  marmalade,  and  over 
that  a layer  of  the  stewed  apples,  in  the 
insides  of  which,  and  between  each,  place 
some  of  the  marmalade ; then  place 
another  layer  of  apples,  and  fill  up  the 
cavities  with  marmalade  as  before,  form- 
ing the  whole  into  a raised  oval  shape. 
Whip  the  whites  of  the  eggs  to  a still 
froth,  mix  with  them  the  pounded  sugar, 
and  cover  the  apples  very  smoothly  all 
over  with  the  icing ; blanch  and  cut  each 
almond  into  4 or  5 strips ; place  these  strips 
at  equal  distances  over  the  icing,  sticking 
up  ; strew  over  a little  rough  pounded 
sugar,  and  put  the  dish  in  a very  slow 
oven,  to  colour  the  almonds,  and  so  allow 
the  apples  to  get  warm  through.  This 
entremets  may  also  be  served  cold,  and 
makes  a pretty  supper-dish.  Time. — 
From  20  to  30  minutes  to  stew  the  apples. 
Average  cost,  2s.  to  2s.  6d.  Sufficient  for 
5 or  6 persons.  Seasonable  from  August 
to  March. 

APPLES  in  Eed  Jelly  (a  pretty 
Supper  Dish). 

Ingredients. — 6 good-sized  apples,  12 
cloves,  6 oz.  of  pounded  sugar,  1 lemon, 
2 teacupfuls  of  water,  1 tablespoonful  ot 
gelatine,  a few  drops  of  prepared  co- 
chineal. Mode. — Choose  rather  large 
apples ; peel  them  and  take  out  the 
cores,  either  with  a scoop  or  a small 
silver  knife,  and  put  into  each  apple 
2 cloves  and  as  much  sifted  sugar  as 
they  will  hold.  Place  them,  without 
touching  each  other,  in  a large  pie-dish  ; 
add  more  white  sugar,  the  juice  of  1 
lemon,  and  2 teacupfuls  of  water.  Bake 
in  the  oven,  with  a dish  over  them,  until 
they  are  done.  Look  at  them  frequently, 
and,  as  each  apple  is  cooked,  place  it  in 
a glass  dish.  They  must  not  be  left  in 
the  oven  after  they  are  done,  or  they  will 
break,  and  so  would  spoil  the  appearance 
of  the  dish.  When  the  apples  are  neatly 
arranged  in  the  dish  without  touching 
each  other,  strain  the  liquor  in  which 
they  have  been  stewing  into  a lined 
saucepan  ; add  to  it  the  rind  of  the 
lemon,  and  a tablespoonful  of  gelatine 
which  has  been  previously  dissolved  in 
cold  water,  and,  if  not  sweet,  a little 
more  sugar,  and  6 cloves.  Boil  till  quite 
clear ; colour  with  a few  drops  of  p"o 
pared  cochineal,  and  strain  the  julli 
through  a double  muslin  into  a jug  ; let 
it  cool  a little;  then  pour  it  into  thy 
dish  round  the  apples.  When  quite  Ould* 
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garnish  the  tops  of  the  apples  with  a 
brigut-coloured  marmalade,  jolly,  or  the 
whito  of  an  egg  beaten  to  a strong  froth, 
with  a little  sifted  sugar.  Time. — From 
30  to  50  minutes  to  bake  the  apples. 
Average  cost,  Is.,  with  the  garnishing. 
Sufficient  for  4 or  5 persons.  Seasonable 
from  August  to  March, 

APPLES,  to  preserve,  in  Quarters 
(in  imitation  of  Ginger). 

Ingredients. — To  every  lb.  of  apples 
allow  | lb.  of  sugar,  14  oz.  of  the  best 
white  ginger ; 1 oz.  of  ginger  to  every 
£ pint  of  water.  Mode. — Peel,  core,  and 
quarter  the  apples,  and  put  the  fruit, 
sugar,  and  ginger  in  layers  into  a wide- 
mouthed jar,  and  let  them  remain  for  2 
days  ; then  infuse  1 oz.  of  ginger  in  A 
pint  of  boiling  water,  and  cover  it  closely* 
and  let  it  remain  for  1 day : this  quantity 
of  ginger  and  water  is  for  3 lbs.  of  apples, 
with  the  other  ingredients  in  proportion. 
Put  the  apples,  &c.,  into  a preserving- 
pan  with  the  water  strained  from  the 
ginger,  and  boil  till  the  apples  look  clear 
and  the  syrup  is  rich,  which  will  be  in 
about  an  hour.  The  rind  of  a lemon 
may  be  added  just  before  the  apples  have 
finished  boiling  ; and  great  care  must  be 
taken  not  to  break  the  pieces  of  apple 
in  putting  them  into  the  jars.  Serve 
on  glass  dishes  for  dessert.  Time. — 2 
days  for  the  apples  to  remain  in  the  jar 
with  sugar,  &c.  ; 1 day  to  infuse  the 
ginger  ; about  1 hour  to  boil  the  apples. 
Average  cost,  for  3 lbs.  of  apples,  with 
the  other  ingredients  in  proportion, 
2s.  Zd.  Sufficient. — 3 lbs.  should  fill  3 
moderate-sized  jars.  Seasonable. — This 
should  be  made  in  September,  October, 
or  November. 

APPLES,  Stewed,  and  Custard 
(a  pretty  Dish  for  a Juvenile 
Supper). 

Ingredients. — 7 good-sized  apples,  the 
nnd  of  lemon  or  4 cloves,  h lb.  of  su^ar, 
f pint  of  water,  pint  of  custard.  Mode. 
—Pare  and  take  out  the  cores  of  the 
apples,  without  dividing  them,  and,  if 
possible,  leave  the  stalks  on  ; boil  the 
sugar  and  water  together  for  10  minutes ; 
then  put  in  the  apples  with  the  lemon- 
rind  or  eloves,  whichever  flavour  may 
oe  preferred,  and  simmer  gently  until 
they  are  tender,  taking  caro  not  to  let 
them  break.  Dish  them  neatly  on  a glass 
oiah,  reduce  the  syrup  by  boiling  it 


Apricot  Jam 


quickly  for  a few  minutes,  let  it  cool  a 
little ; then  pour  it  over  the  apples 
Have  ready  quite  pint  of  custard  made 
by  the  recipe  for  Boiled  Custard ; pour 
it  round,  but  not  over,  the  apples  when 
they  are  quite  cold,  and  the  dish  is  ready 
for  table.  A fow  almonds  blanched  and 
cut  into  strips,  and  stuck  in  the  apples, 
would  improve  their  appearance.  Time. 
— From  20  to  30  minutes  to  stew  the 
apples.  Average  cost,  Is.  Sufficient  to 
fill  a large  glass  dish.  Seasonable  from 
August  to  March. 

APRICOT  CREAM. 

Ingredients. — 12  to  16  ripe  apricots,  £ 
lb.  of  sugar,  1.1  pint  of  milk,  the  yolks  of 
8 eggs,  1 oz.  of  isinglass.  Mode. — Divide 
the  apricots,  take  out  the  stones,  and 
boil  them  in  a syrup  made  with  lb.  ol 
sugar  and  j-  pint  of  water,  until  they  form 
a thin  marmalade,  which  rub  through  a 
sieve.  Boil  the  milk  with  the  other  j lb. 
of  sugar,  let  it  cool  a little,  then  mix 
with  it  the  yolks  of  eggs  which  have  been 
previously  well  beaten ; put  this  mixture 
into  a jug,  place  this  jug  in  boiling  water, 
and  stir  it  one  way  over  the  fire  until  it 
thickens  ; but  on  no  account  let  it  boil. 
Strain  through  a sieve,  add  the  isinglass, 
previously  boiled  with  a small  quantity 
of  water,  and  keep  stirring  it  till  nearly 
cold;  then  mix  the  cream  with  tne 
apricots;  stir  well,  put  it  into  an  oiled 
mould,  and,  if  convenient,  set  it  on  ice  ; 
at  any  rate,  in  a very  cool  place.  It 
should  turn  out  on  the  dish  without  any 
difficulty.  In  winter-time,  when  fresh 
apricots  are  not  obtainable,  a little  jam 
may  be  substituted  for  them.  Time. — 
From  20  to  30  minutes  to  boil  the 
apricots.  Average  cost,  Zs.  6d.  Sufficient 
to  fill  a quart  mould.  Seasonable  in 
August,  September,  and  October. 

APRICOT  JAM,  or  Marmalade. 

Ingredients. — To  every  lb.  of  ripe 
apricots,  weighed  after  being  skinned 
and  stoned,  allow  1 lb.  of  sugar.  Mode. 
— Pare  the  apricots,  which  should  bo  ripe) 
as  thinly  as  possible,  break  them  in  half, 
and  remove  the  stones.  Weigh  the  fruj 
and  to  every  lb.  allow  the  same  propa 
tion  of  loaf  sugar.  Pound  the  sugar  vorp 
finely  in  a mortar,  strew  it  over  tnu 
apricots,  which  should  bo  placed  on 
dishos,  and  let  them  remain  for  12  hours. 
Break  the  stones,  blanch  the  kernels,  ana 
put  them  with  the  sugar  and  fruit  into  a 
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preserving-pan.  Let  these  simmer  very 
gently  until  clear  ; tako-out  the  pieces  of 
apricot  singly  as  they  become  so,  and,  as 
fast  as  the  scum  rises,  carefully  remove 
it.  Put  the  apricots  into  small  jars,  pour 
over  them  the  syrup  and  kernels,  cover 
the  jam  with  pieces  of  paper  dipped  in 
the  purest  salad-oil,  and  stretch  ovor  the 
top  of  the  jars  tissue  paper,  cut  about  2 
inches  larger  and  brushed  over  with  the 
white  of  an  egg : when  dry,  it  will  be 
perfectly  hard  and  air-tight.  Time. — 12 
hours,  sprinkled  with  sugar ; about  j hour 
to  boil  the  jam.  Average  cost. — When 
cheap,  apricots  may  be  purchased  for 
preserving  at  about  Is.  6 d.  per  gallon. 
Su  fficient. — 10  lbs.  of  fruit  for  12  pots  of 
iam.  Seasonable. — Make  this  in  August 
or  September. 

APRICOT  PUDDING,  Baked. 

Ingredients. — 12  large  apricots,  f pint 
of  bread  crumbs,  1 pint  of  milk,  3 oz.  of 
pounded  sugar,  the  yolks  of  4 eggs,  1 
glass  of  sherry.  Mode. — Make  the  milk 
boiling  hot,  and  pour  it  on  to  the  bread 
crumbs ; when  half  cold,  add  the  sugar, 
the  well-whisked  yolks  of  the  eggs,  and 
the  sherry.  Divide  the  apricots  in  half, 
scald  them  until  thoy  are  soft,  and  break 
them  up  with  a spoon,  adding  a few  of 
the  kernels,  which  should  bo  well  pounded 
in  a mortar ; then  mix  the  fruit  and  other 
ingredients  together,  put  a border  of 
paste  round  the  dish,  fill  with  the  mix- 
ture, and  bake  the  pudding  from  ^ to  | 
hour.  Time. — h to  J hour.  Average 
cost,  in  full  season,  Is.  6d.  Sufficient  for 
4 or  5 persons.  Seasonable  in  August, 
September,  and  October. 

APRICOT  TART. 

Ingredients.— 12  or  14  apricots,  sugar 
to  taste,  puif-paste  or  short  crust. 
Mode. — Break  the  apricots  in  half,  take 
out  the  stones,  and  put  them  into  a pie- 
dish,  in  the  centre  of  which  place  a V6ry 
small  cup  or  jar,  bottom  uppermost ; 
sweeten  with  good  moist  sugar,  but  add 
no  water.  Line  the  edge  of  the  dish  with 
paste,  put  on  the  cover,  and  ornament 
the  pie  in  any  of  the  usual  modes.  Bako 
from  i to  j hour,  according  to  size  ; and 
if  puff-paste  is  usod,  glaze  it  about  10 
minutes  before  the  pie  is  done,  and  put 
it  into  the  oven  again  to  set  the  glaze. 
Short  orust  merely  requires  a little  sifted 
sugar  sprinkled  over  it  before  being  sent 


Apricots,  Plano  of 


to  table.  Green  apricots  make  very  good 
tarts,  but  they  should  be  boiled  with  a 
little  sugar  and  water  before  they  are 
covered  with  the  crust.  Time. — ^ to  >} 
hour.  Average  cost,  in  full  season,  1*. 
Sufficient  for  4 or  5 persons.  Seasonable 
in  August,  September,  and  October; 
green  ones  rather  earlier. 

APRICOTS,  Compote  of  (an  elegant 
Dish). 

Ingredients. — h pint  of  syrup  (see 
Syrup),  12  green  apricots.  Mode. — 
Make  the  syrup  by  the  given  recipe,  and, 
when  it  is  ready,  put  in  the  apricots 
whilst  the  syrup  is  boiling.  Simmer 
them  very  gently  until  tender,  taking 
care  not  to  let  them  break ; take  them 
out  carefully,  arrange  them  on  a glass 
dish,  let  the  syrup  cool  a little,  pour  it 
over  the  apricots,  and,  when  cold,  serve. 
Time. — From  15  to  20  minutes  to  simmer 
the  apricots.  Average  cost,  9 d.  Suffi- 
cient for  4 or  5 persons.  Seasonable  in 
June  and  July,  with  green  apricots. 

APRICOTS,  Plane  of,  or  Compote 
of  Apricots  in  a Raised  Crust 
(Sweet  Entremets). 

Ingredients. — f lb.  of  short  crust  ( set 
Crust),  from  9 to  12  good-sized  apricots, 
\ pint  of  water,  h lb.  of  sugar.  Mode.— 
Make  a short  crust  by  tho  given  recipe, 
and  line  a mould  with  it.  Boil  the  sugar 
and  water  together  for  10  minutes; 
halve  the  apricots,  take  out  the  stones, 
and  simmer  them  in  the  syrup  until  ten- 
der ; watch  them  carefully,  and  take  them 
up,  for  fear  they  should  break.  Arrange 
them  neatlv  in  the  flanc  or  case ; boil  tho 
syrup  until  reduced  to  a jelly ; pour  it 
over  the  fruit,  and  serve  either  hot  or 
cold.  Greengages,  plums  of  all  kind?, 
peaches,  &c.,  may  be  done  in  the  sa  o 
manner,  as  also  currants,  raspberr  ■ s, 
gooseberries,  strawberries,  &c. ; but  w ith 
the  last-named  fruits,  a little  curra  t- 
juice  added  to  them  will  be  found  n 
improvement.  Time. — Altogether,  1 hour 
to  bake  the  flanc,  from  15  to  20  minutes 
to  simmer  the  apricots.  Average  cost, 
lx.  6d.  Sufficient  for  1 entremets  or 
side-dish.  Seasonable  in  July,  August, 
and  September. 

The  pretty  appoarance  of  this  dish  de> 
pends  on  the  fruit  being  whole ; as  each 
apricot  is  done,  it  should  be  taken  out  of 
the  syrup  immediately. 
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April— Bills  of  Fare 


APRIL— BILLS  OF  FARE. 
Dinner  for  18  persons. 
First  Course. 


Spring  Sonp, 
removed  by 

o Salmon  and  Lobster  Sauce. 


T ase  of 
Flowers, 


a 

CO 

.2 

£ 


• 

8ole3  k la  Crime. 

I 

SecoJid  Course.. 

03 

Boast  Bibs  of  Lamb. 

3 

CL 

Larded  Capon. 

a 

o 

a 

Vase  of 

w 

Flowers. 

^3 

Ch 

o 

p 

H- 

8pring  Chickens. 

M 

e 
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? 

Braised  Turkey. 

Entrees. 


o 

£3 

Lamb  Cutlets, 
Asparagus  and  Peas. 

m 

fj 

n 

V 

Vase  of 
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% 

Ph 

Flowers. 

Vi 

O 

CB 

• 

Grenadines  de  Veau. 

on 

►> 

o 

Third.  Course. 


•T.2 


Ducklings, 
removed  by 
Cabinet  Pudding. 

i Charlotte 
It  la  Pariaienne.  5 


ce  J 
.r.  n. 

^ aj 

-3  H 


Vase  of 
Flowers. 


s 


Raspberry  Cream. 
Nesselrode  Pudding. 
Kami  and  Ines, 


Z ” 


April— Dinners  for  0 persons 

Dinner  for  12  persons. 

First  Course. — Soup  h la  reine ; julienne 
soup  ; turbot  and  lobster  sauce ; slices 
of  salmon  h,  la  genfivdso.  Entries. — Cro- 
quettes of  leveret ; fricandeau  de  veau  • 
vol-au-vent ; stewed  mushrooms.  Second 
Course. — Fore-quarter  of  lamb  ; saddle 
of  mutton ; boded  chickens,  asparagus 
and  peas;  boiled  tongue  garnished  with 
tufts  of  broccoli  ; vegetables.  Third 
Course. — Ducklings ; larded  guinea-fowls ; 
oharlotto  h la  parisionne  ; orange  jelly  ; 
meringues  ; ratafia  ice  pudding  ; lobster 
salad ; sea-kale ; dessert  and  ices. 

Dinner  for  10  personB. 

First  Course. — Gravy  soup;  salmon  and 
dressed  cucumber  ; shrimp  sauce  ; fillets 
of  whitings.  Entrees. — Lobster  cutlets ; 
chicken  patties.  Second  Course. — Roast 
fillet  of  veal ; boiled  leg  of  lamb  ; ham, 
garnished  with  broccoli  ; vegetables. 
Third  Course. — Ducklings  ; compoto  of 
rhubarb  ; custards;  vanilla  cream;  orange 
jelly  ; cabinet  pudding ; ice  pudding  ; 
dessert. 

Dinner  for  8 persons. 

First  Course. — Spring  soup  ; slices  of 
salmon  and  caper  sauce  ; fried  filleted 
soles.  Entries.  — Chicken  vol-au-vent: 
mutton  cutlets  and  tomato  sauco.  Second 
Course.  —Roast  loin  of  veal ; boiled  fowls 
a la  bfichamel ; tongue ; vegetables. 
Third  Course. — Guinea-fowls  ; sea-kale  ; 
artichoke  bottoms  ; cabinet  pudding  ; 
blancmange  ; apricot  tartlets  ; rice  frit, 
tcrs  ; macaroni  and  Parmesan  choese ; 
dessert. 

Dinners  for  0 persons. 

First  Course.  — Tapioca  soup ; boiled 
salmon  and  lobster  sauce.  Entries. — • 
Sweetbreads ; oyster  patties.  Second 
Course.  — Haunch  of  mutton  ; boiled 
capon  and  white  sauce ; tonguo ; vege- 
tables. Third  Course. — Souffle  of  rice  ; 
lemon  cream  ; charlotte  h la  parisienne  ; 
rhubarb  tart ; dessert. 


First  Course.  — Julionne  soup;  fried 
whitings;  rod  mullot.  Entries. — Lamb 
cutlets  and  cucumbers  ; rissoles.  Second 
Course. — Roast  ribs  of  btef;  nock  of 
veal  5.  la  bechamel ; vogotables.  Third 
Course.  — Ducklings  ; lomon  pudding ; 
rhubarb  tart ; custards ; cheesecakes ; 
dessert. 


14 


THE  DICTIONARY  OF  COOKERY. 


April— Plain  Family  Dinners  for 


First  Course. — Vermicelli  soup  ; brill 
and  shrimp  sauce.  Entrees.  — Fricpp- 
deau  of  veal ; lobster  cutlets.  Second 
Course. — Roast  fore-quarter  of  lamb; 
boiled  chickens ; tongue ; vegetables. 
Third  Course. — Goslings ; sea-kale ; plum 
pudding ; whipped  cream  ; compote  of 
rhubarb;  cheesecakes;  dessert. 


First  Course. — Ox-tail  soup;  crimped 
salmon.  Entries. — Croquettes  of  chick- 
en ; mutton  cutlets  and  soubise  sauce. 
Second  Course.  — Roast  fillet  of  veal ; 
boiled  bacon-cheek,  garnished  with 
sprouts ; boiled  capon ; vegetables.  Third 
Course. — Sea-kale ; lobster  salad ; cabi- 
net pudding , ginger  cream  ; raspberry- 
jam  tartlets  ; rhubarb  tart ; macaroni ; 
dessert. 

APRIL,  Plain  Family  Dinners  for. 

Sunday.  — 1.  Clear  gravy  soup.  2. 
Roast  haunch  of  mutton,  sea-kale,  pota- 
toes. 3.  Rhubarb  tart,  custards  in  glasses. 

Monday. — 1.  Crimped  skate  and  caper 
sauce.  2.  Boiled  knuckle  of  veal  and 
idee,  cold  mutton,  mashed  potatoes.  3. 
Baked  plum-pudding. 

Tuesday. — 1.  Vegetable  soup.  2.  Toad- 
in-the-hole,  made  from  remains  of  cold 
mutton.  3.  Stewed  rhubarb  and  baked 
custard  puddings. 

Wednesday. — 1.  Fried  soles,  anchovy 
sauce.  2.  Boiled  beef  and  carrots,  suet 
dumplings.  3.  Lemon  pudding. 

Thursday. — 1.  Pea-soup,  made  with 
liquor  that  beef  was  boiled  in.  2.  Cold 
beef,  mashed  potatoes,  mutton  cutlets 
and  tomato  sauce.  3.  Macaroni. 

Friday. — 1.  Bubble-and-squeak  made 
with  remains  of  cold  beef,  roast  shoulder 
of  veal  stuffed,  spinach  and  potatoes.  2. 
Boiled  batter  pudding  and  sweet  sauce. 

Saturday. — 1.  Stewed  veal  with  vege- 
tables, made  of  remains  of  cold  shoulder, 
broiled  rump-steak  and  oyster  sauce.  2. 
Y east  dumplings. 

Sunday. — Boiled  salmon  and  dressed 
cucumber,  anchovy  sauce.  2.  Roast  fore- 
quarter of  lamb,  spinach,  potatoes,  and 
mint  sauce.  3.  Rhubarb  tart  and  cheese- 
cakes. 

Monday. — Curried  salmon,  made  with 
remains  of  salmon,  dish  of  boiled  rice. 
2.  Cold  lamb,  rump-steak  and  kidney 
pudding,  potatoes.  3.  Spinach  and 
poached  eggs. 

Tuesday. — 1.  Scotch  mutton  broth  with 


Arrowroot  Biscuits 


pearl  barley.  2.  Boiled  neck  of  mutton, 
caper  sauce,  suet  dumplings,  carrots.  3. 
Baked  rice  puddings. 

Wednesday.— 1.  Boiled  mackerel  and 
melted  butter  and  fennel  sauce,  potatoes. 

2.  Roast  fillet  of  veal,  bacon  and  greens. 

3.  Fig  pudding. 

Thursday. — 1.  Flemish  soup.  2.  Roast 
loin  of  mutton,  broccoli,  potatoes,  veal 
rolls  made  from  remains  of  cold  veal.  3. 
Boiled  rhubarb  pudding. 

Friday. — 1.  Irish  stew  or  haricot  for 
cold  mutton,  minced  veaL  2.  Half-pay 
pudding. 

Saturday. — 1.  Rump-steak  pie,  broiled 
mutton  chops.  2.  Baked  arrowroot  pud- 
ding. 

APRIL,  Things  in  Season. 

Fish. — Brill,  carp,  cockles,  crabs,  dory, 
flounders,  Hng,  lobsters,  red  and  grey 
mullet,  mussels,  oysters,  perch,  prawns, 
salmon  (but  rather  scarce  and  expensive), 
shad,  sin-imps,  skate,  smelts,  soles,  tench, 
turbot,  whitings. 

Meat. — Beef,  lamb,  mutton,  veal. 

Poultry. — Chickens,  ducklings,  fowls, 
pigeons,  pullets,  rabbits. 

Game.  — Leverets. 

Vegetables. — Broccoli,  celery,  lettuces, 
young  onions,  parsnips,  radishes,  small 
salad,  sea-kale,  spinach,  sprouts,  various 
herbs. 

Fruit. — Apples,  nuts,  pears,  forced 
cherries,  &c.  for  tarts,  rhubarb,  dried 
fruits,  crystallized  preserves. 

ARROWROOT  BISCUITS,  or 
Drops. 

Ingredients. — J lb.  of  butter,  6 eggs,  J 
lb.  of  flour.  6 oz.  of  arrowroot,  h lb.  of 
ounded  loaf  sugar.  Mode. — Beat  the 
utter  to  a cream  ; whisk  the  eggs  to  a 
strong  froth,  add  them  to  the  butter,  stir 
in  the  flour  a little  at  a time,  and  beat 
the  mixture  well.  Break  down  all  the 
lumps  from  the  arrowroot,  and  add  that 
with  the  sugar  to  the  other  ingredients. 
Mix  all  well  together,  drop  the  dough  on 
a buttered  tin,  in  pieces  the  size  of  a 
shilling,  and  bake  the  biscuits  about  j 
hour  in  a slow  oven.  If  the  whites  of 
tho  eggs  are  separated  from  the  yolks, 
and  both  are  beaten  separately  before 
being  added  to  the  other  ingredients,  the 
biscuits  will  be  much  lighter.  Time. — 
| hour.  Average  cost,  2s.  6d.  Sufficient 
to  make  from  3 to  4 dozen  biscuit.  Jew- 
tollable  at  any  time. 
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Arrowroot  Blancmange 


Artichokes,  Boiled 


iREOWEOOT  BLANCMANGE 
(an  inexpensive  Supper  Dish). 

Ingredients. — 4 heaped  tablespoonfuls 
of  arrowroot,  1J  pint  of  milk,  3 laurel- 
leaves  or  the  rind  of  A lemon,  sugar  to 
taste.  Mode. — Mix  to  a smooth  batter 
the  arrowroot  with  A pint  of  the  milk ; 
put  the  other  pint  on  the  fire,  with 
laurel-leaves  or  lemon-peel,  whichever 
mav  be  preferred,  and  let  the  milk  steep 
until  it  is  wel1  flavoured ; then  strain 
the  milk,  and  add  it,  boiling,  to  the 
mixed  arrowroot ; sweeten  it  with  sifted 
sugar,  and  let  it  boil,  stirring  it  all  the 
time,  till  it  thickens  suffi oiently  to  come 
from  the  saucepan.  Grease  a mould  with 
pure  salad-oil,  pour  in  the  blancmange, 
and,  when  quite  set,  turn  it  out  on  a dish, 
and  pour  round  it  a comp6te  of  any  kind 
of  fruit,  or  garnish  it  with  jam.  A 
tablespoonful  of  brandy,  stirred  in  just 
before  the  blancmange  is  moulded,  very 
much  improves  the  flavour  of  thi3  sweet 
dish.  Time. — Altogether,  5 hour.  Aver- 
age cost,  6d.  without  the  garnishing. 
Sufficient  for  4 or  5 persons.  Seasonable 
at  any  time. 

AHEOWEOOT  PUDDING,  Baked 
or  Boiled. 

Ingredients. — 2 tablespoonfuls  of  arrow- 
root,  1A  pint  of  milk,  1 oz.  of  butter,  the 
rind  of  A lemon,  2 heaped  tablespoonfuls 
of  moist  sugar,  a little  grated  nutmeg. 
Mode. — Mix  the  arrowroot  with  as  much 
cold  milk  a3  will  make  it  into  a smooth 
batter,  moderately  thick  ; put  the  re- 
mainder of  the  milk  into  a stewpan  with 
the  lemon-peel,  and  let  it  infuse  for  about 
A hour  ; when  it  boik,  strain  it  gently  to 
the  batter,  stirring  it  all  the  time  to  keep 
it  smooth ; then  add  the  butter ; beat 
thk  well  in  until  thoroughly  mixed,  and 
sweeten  with  moist  sugar.  Put  the  mix- 
ture into  a pie-dish,  round  which  has 
been  placed  a border  of  paste ; grate  a 
little  nutmeg  over  the  top,  and  bake 
the  pudding  from  1 to  l.j  hour,  in  a 
moderate  oven,  or  boil  it  tho  same  length 
of  time  in  a well-buttered  basin.  To 
enrich  this  pudding,  stir  to  tho  other 
ingredients,  just  before  it  is  put  in  the 
oven,  3 well-wbi3ked  eggs,  and  add  a 
tablespoonful  of  brandy.  For  a nursery 
pudding,  the  addition  of  tho  latter  ingre- 
dients will  bo  found  quite  superfluous,  as 
also  the  paste  round  the  edge  of  the  dish. 
Time.— I to  1^  hour,  baked  or  boiled. 


Average  cost,  7 d.  Sufficient  for  6 cr  6 
persons.  Seasonable  at  any  time. 

AHEOWEOOT  SAUCE,  for  Pud- 
dings. 

Ingredients. — 2 small  teaspoonfuls  of 
arrowroot,  4 dessertspoonfuls  of  pounded 
sugar,  the  juice  of  1 lemon,  \ teaspoonful 
of  grated  nutmeg,  A pint  of  water. 
Mode. — Mix  the  arrowroot  smoothly  with 
the  water ; put  this  into  a stewpan  ; add 
the  sugar,  strained  lemon-juice,  and 
grated  nutmeg.  Stir  these  ingredients 
over  the  fire  until  they  boil,  when  the 
sauce  is  ready  for  use.  A small  quantity 
of  wine,  or  any  liqueur,  would  very  much 
improve  the  flavour  of  this  sauce  : it  is 
usually  served  with  bread,  rice,  custard, 
or  any  dry  pudding  that  is  not  very  rich. 
Time. — Altogether,  15  minutes.  Average 
cost,  id.  Sufficient  for  6 or  7 persons. 

AHEOWEOOT,  to  make. 

Ingredients. — Two  teaspoonfuls  of  ar- 
rowroot, 3 tablespoonfuls  of  cold  water, 
A pint  of  boiling  water.  Mode. — Mix 
the  arrowroot  smoothly  in  a basin  with 
the  cold  water,  then  pour  on  it  the  boil- 
ing water,  stirring  all  the  time.  The 
water  must  be  boiling  at  the  time  it  is 
poured  on  the  mixture,  or  it  will  not 
thicken ; if  mixed  with  hot  water  only,  it 
must  be  put  into  a clean  saucepan,  and 
boiled  until  it  thickens  ; but  this  occa- 
sions more  trouble,  and  is  quite  unneces- 
sary, if  the  water  is  boiling  at  first.  Put 
the  arrowroot  into  a tumbler,  sweeten  it 
with  lump  sugar,  and  flavour  it  with 
grated  nutmeg  or  cinnamon,  or  a piece 
of  lemon-peel,  or,  when  allowed,  3 table, 
spoonfuls  of  port  or  sherry.  As  arrowroot 
is  in  itself  flavourless  and  insipid,  it  is 
almost  necessary  to  add  the  wine  to 
make  it  palatable.  Arrowroot  made 
with  milk  instead  of  water  is  far  nicer 
but  is  not  so  easily  digested.  It  should 
bo  mixed  in  tho  same  manner,  with  3 
tablespoonfuls  of  cold  water,  tho  boiling 
milk  then  poured  on  it,  and  well  stirred. 
When  made  in  this  manner,  no  wine 
should  be  added,  but  moroly  sugar,  and 
a little  (pated  nutmeg  or  lomon-peoi. 
Time. — If  obliged  to  be  boiled,  2 minutes. 
Average  cost,  ‘Id.  per  pint.  Sufficient  t» 
make  A pint  of  arrowroot. 

ARTICHOKES,  Boilod, 

Ingredients. — Tooach  ^gallon  of  watery 
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Artichokes,  a French  Mode 


allow  1 heaped  tablespoonful  of  salt,  a 
piece  of  soda  the  size  of  a shilling  ; arti- 
chokes, Mode. — Wash  the  artichokes 

well  in  several  waters  ; see  that  no  in- 
sects remain  about  them,  and  trim  away 


ARTICHOKES. 


the  leaves  at  the  bottom.  Cut  off  the 
stems  and  put  them  into  boiling  water, 
to  which  has  been  added  salt  and  soda 
in  the  above  proportion.  Keep  the 
saucepan  uncovered,  and  let  them  boil 
quickly  until  tender ; ascertain  when 
they  are  done  by  thrusting  a fork  in 
them,  or  by  trying  if  the  leaves  can 


JBBUSALEM  ARTICHOKES. 


be  easily  removed.  Take  them  out,  ief 
them  drain  for  a minute  or  two,  and 
serve  in  a napkin,  or  with  a little  white 
sauce  poured  over.  A tureen  of  melted 
butter  shouM  accompany  them.  This 
vegetable,  unlike  any  other,  is  con- 
sidered better  for  being  gathered  two 
or  three  days;  but  they  must  be  well 
soaked  and  washed  previous  to  dress- 
ing. Time.— 20  to  25  minutes,  after  the 
water  boils.  Sufficient, — a dish  of  5 or 
•<5  for  4 persons.  Seasonable  from  July  to 
the  beginning  of  September. 

ARTICHOKES,  a French  Mode  of 
Cooking. 

Ingredients. — 5 or  6 artichokes  ; to 
each  ^ gallon  of  water  allow  1 heaped 
tablespoonful  of  salt,  A teaspoonful  of 
pepper,  1 bunch  of”  savoury  herbs, 
2 oz.  of  butter.  Mode. — Cut  the  ends 
of  the  leaves,  as  also  the  stems ; put 
the  artichokes  into  boiling  water,  with 
the  above  proportion  of  salt,  pepper, 
herbs,  and  butter ; let  them  boil  quickly 
until  tender,  keeping  the  lid  of  the 
saucepan  off,  and  when  the  leaves  come 
out  easily,  they  are  cooked  enough. 
To  keep  them  a beautiful  green,  put  a 


plain  melted  butter.  Time. — 20  to  25 


Artichokes,  Boiled  Jerusalem 


minutes.  Sufficient, — 5 or  6 sufficient  for 
4 or  5 persons.  Seasonable  from  J uly  to 
the  boginning  of  September. 

ARTICHOKES,  Fried  (Entremets, 
or  small  dish  to  be  served  with 
the  Second  Course). 

Ingredients. — 5 or  6 artichokes,  salt 
and  water : for  the  batter,  — \ lb.  of 
flour,  a little  salt,  the  yolk  of  1 egg, 
milk.  Mode. — Trim  and  boil  the  arti- 
chokes, and  rub  them  over  with  lemon- 
juice,  to  keep  them  white.  Wheu 
they  are  quite  tender,  take  them  up, 
remove  the  chokes,  and  divide  the 
bottoms ; dip  each  piece  into  batter,  fry 
them  into  hot  lard  or  dripping,  and 
garnish  the  dish  with  crisped  paisley. 
Serve  with  plain  melted  butter.  Time. — 
20  minutes  to  boil  the  artichokes,  5 to  7 
minutes  to  fry  them.  Sufficient, — 5 or  6 
for  4 or  6 persons.  Seasonable  from  July 
to  the  beginning  of  September. 

ARTICHOKES  h ritalienne. 

Ingredients. — 4 or  5 artichokes,  salt 
and  butter,  about  A pint  of  good  gravy. 
Mode. — Trim  and  cut  the  artichokes  iu  to 
quarters,  and  boil  them  until  tender  in 
water  mixed  with  a little  salt  and  buttor. 
When  done,  drain  them  well,  and  lay 
them  all  round  the  dish,  with  the  leaves 
outside.  Have  ready  some  good  gravy, 
highly  flavoured  with  mushrooms  ; reduce 
it  until  quite  thick,  and  pom- it  round  the 
artichokes,  and  servo.  Time. — 20  to  25 
minutes  to  boil  the  artichokes.  Sufficient 
for  one  side-dish.  Seasonable  from  July 
to  the  beginning  of  September. 

ARTICHOKES,  Boiled  Jerusalem. 

Ingredients. — To  each  A gallon  of  water 
allow  1 heaped  tablespoonful  of  salt ; 
artichokes.  Mode. — Wash,  peel,  and 
shape  the  artichokes  in  a round  or 
oval  form,  and  put  them  Into  a sauce- 
pan with  sufficient  cold  water  to  cover 
them  salted  in  the  above  proportion. 
Let  them  boil  gently  until  tender  ; taka 
them  up,  drain  them,  and  serve  them  in  a 
napkin,  or  plain,  whichever  mode  is  pre- 
ferred ; send  to  table  with  thorn  a tnreen 
of  molted  butter  or  cream  sauce,  a little  of 
which  may  be  poured  over  the  artichokes 
when  they  are  not  served  in  a napkin. 
Time. — About  twenty  minutes  after  tha 
water  boils.  Average  cost,  2d.  per  lb. 


Sufficient, — 10  fora  dish  for  6 persons. 
Seasonable. — from  September  to  June.  • 

ARTICHOKE  S,  Mashed  J erusalem. 

Ingredients. — To  each  A gallon  of  water 
allow  1 oz.  of  salt,  15  o*r  16  artichokes, 
1 oz.  butter,  pepper  and  salt  to  taste. 
Mode.—B oil  the  artichokes  as  in  the 
preceding  recipe  until  tender;  drain 
ind  press  the  water  from  them,  and 
beat  thorn  up.  with  a fork.  When  tho- 
roughly maslied  and  free  from  lumps, 
put  them  into  a saucepan  with  the  butter 
and  a seasoning  of  white  pepper  and  salt ; 
keep  stirring  over  the  fire  until  the 
artichokes  are  quite  hot,  and  serve. 
A pretty  way  of  serving  Jerusalem  arti- 
chokes as  an  entremets,  or  second  course 
dish,  is  to  shape  the  artichokes  in  the 
form  of  a pear,  and  to  serve  them  covered 
with  white  sauce,  garnished  with  Brus- 
sels sprouts.  Time. — About  20  minutos. 
A verage  cost,  2d.  per  lb.  Sufficient  for  6 or 
7 persons.  Seasonable  from  September 
to  June. 

AETICHOKE  (Jerusalem)  SOUP, 
sometimes  called  Palestine  Soup 
(a  White  Soup). 

Ingredients. — 3 slices  of  lean  bacon  or 
ham,  b a head  of  celery,  1 turnip,  1 
onion,  3 oz.  of  butter,  4 lbs.  of  artichokes, 

1 pint  of  boiling  milk,  or  :*  pint  of  boiling 
cream,  salt  and  cayenne  to  taste,  2 lumps 
of  sugar,  2b  quarts  of  white  stock. 
Mode. — Put  the  bacon  and  vegetables, 
which  should  be  cut  into  thin<slices,  into 
the  6tewpan  with  the  butter.  Braise 
these  for  | of  an  hour,  keeping  them  well 
stirred.  Wash  and  pare  the  artichokes, 
and  after  cutting  them  into  thin  slices, 
add  them,  with  a pint  of  stock,  to  the 
other  ingredients.  When  these  have 
gently  stewed  down  to  a smooth  pulp, 
put  in  the  remainder  of  the  stock.  Stir 
rt  well,  adding  the  seasoning,  and  when 
it  has  simmered  for  five  minutes,  pass  it 
through  a strainer.  Now  pour  it  back 
into  the  stewpan,  let  it  again  simmer  five 
minutes,  taking  care  to  skim  it  well,  and 
stir  it  to  the  boiling  milk  or  cream. 
Serve  with  small  sippets  of  biead  fried 
in  butter.  Time. — 1 hour.  Average  cost 
per  quart.  Is.  2d.  Seasonable  from  June 
to  October.  Sufficient  for  8 persons. 

A8PABAGUB,  Boiled. 

Ingredients.—  To  each  b.  gallon  of  water 


allow  1 heaped  tablespoonful  of  salt ; 
asparagus.  Mode. — Asparagus  should  be 
dressed  as  soon  as  possible  after  it  is  cut, 
although  it  may  be  kept  for  a day  or  two 
by  putting  the  stalks  into  cold  water  , 
yet  to  be  good,  like  every  other  vegetable, 
it  cannot  be  cooked  too  fresh.  Scrap* 


BOrLIII)  ASPAIiAGDS. 

the  white  part  of  the  stems,  beginning 
from  the  head,  and  throw  them  into  cold 
water ; then  tie  them  into  bundles  of 
about  20  each,  keeping  the  heads  all  one 
way,  and  cut  the  stalks  evenly,  that  they 
may  all  be  the  same  length ; put  them 
into  boiling  water,  with  salt  in  the  above 


ASPABAQtTS  Torros. 


proportion ; keep  them  boiling  quickly  ut» 
til  tender,  with  the  saucepan  uncovered 
When  the  asparagus  is  done,  dish  it  upo* 
toast,  which  should  be  dipped  in  the 
water  it  was  cooked  in,  and  leave  the 
white  ends  outward  each  way,  with  the 
points  meeting  in  the  middle.  Serve 
with  a tureen  of  melted  butter.  Time.— 
15  to  18  minutes  after  the  water  boils. 
Average  cost,  in  full  season,  2s.  6d.  the 
100  heads.  Sufficient. — Allow  about  50 
beads  for  4 or  5 persons.  Seasonable. — 
May  be  bad  forced  from  January,  but 
cheapest  in  May,  June  and  July. 

ASPARAGUS-PEA3  (Entremets, 
or  to  be  served  as  a Side  Dish 
with,  the  Second  Course). 

Ingredients. — 100  heads  of  asparagus, 
2 oz.  of  butter,  a small  bunch  of  pars- 
ley, 2 or  3 green  onions,  flour,  1 lump 
of  sugar,  tlio  yolks  of  2 eggs,  4 table- 
spoonfuls  of  cream,  salt.  Mode. — Care- 
fully scrape  the  asparagus,  cut  it  into 
pieces  of  an  equal  size,  avoiding  tnat 
which  is  in  the  least  hard  or  tough 
and  throw  them  into  cold  water.  Then 
boil  tho  asparagus  in  salt  and  wator  until 
thrce-part3  dono ; take  it  out,  drain,  and 
place  it  on  a cloth  to  dry  the  moisture 
away  from  it.  Put  it  into  a stowpan 
with  tho  buttor,  parsloy,  and  onions,  and 
«hako  over  a brisk  firo  for  10  minutes. 
Dredge  in  a littlo  flour,  add  the  tiugar 
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Asparagus  Pudding 

and  moisten  with  boiling  water.  When 
boiled  a short  time  and  reduced,  take 
out  the  parsley  and  onions,  thicken  with 
the  yolks  of  2 eggs  beaten  with  tlv> 
cream  ; add  a seasoning  of  salt,  an » 
when  the  whole  is  on  tko  point  cf  sim- 
mering, sorve.  Make  the  sauce  suffi- 
ciently thick  to  adhere  to  the  vegetable. 
Time. — Altogether,  i hour.  A verage  cost, 
Is.  6d.  a pint.  Seasonable  in  May,  June, 
and  July. 


August— Bills  of  Pare 


If  the  soup  boils  long  after  the  asparagus 
is  put  in,  the  appearance  of  the  vegetable 
would  be  quite  spoiled;  A small  quan- 
tity of  sherry,  added  after  the  soup  is  put 
into  the  tureen,  would  improve  this  soup 
very  much.  Sometimes  a French  roll 
is  cut  up  and  served  in  it.  Time. — To 
nearly  cook  the  asparagus,  12  minutes. 
Average  cost,  Is.  9 d.  per  quart.  Sufficient 
for  6 or  8 persons.  Seasonable  from  May 
to  August. 


ASPARAGUS  PUDDING  (a  deli- 
cious Dish,  to  be  served  with  tho 
Second  Course). 

Ingredients. — ^ pint  of  asparagus  peas, 

4 eggs,  2 tablespoonfuls  of  dour,  1 table- 
spoonful of  very  finely  mincod  ham,  1 oz. 
of  butter,  pepper  and  salt  to  taste,  milk. 
Mode. — Cut  up  the  nice  green  tender 
parts  of  asparagus,  about  the  size  of 
peas ; put  them  into  a basin  with  the 
eggs,  which  should  be  well  beaten,  and 
the  flour,  ham,  butter,  pepper,  and  salt. 
Mix  all  these  ingredients  well  together, 
and  moisten  with  sufficient  milk  to  mako 
the  pudding  of  the  consistency  of  thick 
batter ; put  it  into  a pint  buttered  mould, 
tie  it  down  tightly  with  a floured  cloth, 
place  it  in  boiling  water,  and  let  it  boil 
for  2 hours ; turn  it  out  of  tho  mould  on 
to  a hot  dish,  and  pour  plain  molted  but-  ' 
ter  round,  but  not  over,  the  pudding. 
Green  peas  pudding  may  be  made  in 
exactly  the  same  manner,  substituting 
peas  for  the  asparagus.  Time. — 2 hours. 
Average  cost,  Is.  (id.  per  pint.  Seasonable 
in  May,  Juno,  and  July. 

ASPARAGUS  SOUP. 

Ingredients. — 100  heads  of  asparagus, 

2 quarts  of  medium  stock  (see  Stock),  1 
pint  of  water,  salt.  Mode. — Scrape  tho 
asparagus,  but  do  not  cut  olf  any  of  tho 
stems,  and  boil  it  in  a pint  of  water 
salted,  until  the  heads  are  nearly  done. 
Then  drain  tho  asparagus,  cut  off  the 
green  heads  very  neatly,  and  put  them 
on  one  side  until  the  soup  is  ready.  If 
the  stock  is  not  made,  add  the  stems  of 
asparagus  to  the  rest  of  the  vegetables ; 
if,  however,  tho  stock  is  ready,  boil  the 
wtems  a little  longer  in  the  same  wator 
that  they  were  first  cooked  in.  Then 
strain  them  off,  add  the  asparagus  wator 
bo  tho  stock,  and  when  all  is  boiling  drop 
in  tho  green  heads  (or  peas  as  they  are 
wiled),  and  simmer  for  2 d minutes. 


ASPIC,  or  Ornamental  Savoury 
Jelly. 

Ingredients. — 4 lbs.  of  knuckle  of  veal, 
1 cow-heel,  3 or  4 slices  of  ham,  any 

rultry  trimmings,  2 carrots,  1 ODion, 
faggot  of  savoury  herbs,  1 glass  of 
sherry,  3 quarts  of  water ; seasoning 
to  taste  of  salt  and  whole  white  pep- 
per ; 3 egg3.  Mode. — Lay  the  ham  on 
the  bottom  of  a stewpan,  cut  up  tho 
veal  and  cow-heel  into  small  pieces, 
and  lay  them  on  the  ham ; add  tho 
poultry  trimmings,  vegetables,  horbs, 
sherry,  and  water,  and  let  the  whole 
simmer  very  gently  for  4 hours,  carefully 
taking  away  all  scum  that  may  rise  to 
the  surface  ; strain  through  a fine  sieve, 
and  pour  into  an  earthen  pan  to  get  cold. 
Have  ready  a clean  stewpan,  put  in  the 
jelly,  and  be  particular  to  leave  tho  sedi- 
ment behind,  or  it  will  not  be  clear. 
Add  the  whites  of  3 eggs,  with  salt  and 
pepper,  to  clarify ; keep  stirring  over 
the  tiro  till  the  whole  becomes  very 
white  ; thou  draw  it  to  the  side,  and  lot 
it  stand  till  clear.  When  this  is  the  case, 
strain  it  through  a cloth  or  jelly-bag,  and 
use  it  for  moulding  poultry,  &c.  Tarra- 
gon vinegar  may  be  added  to  give  an 
additional  flavour.  Time. — Altogether 4 j 
horn’s.  Average  cost  for  this  quantity 
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Broiled  Salmon  and 
Caper  Sauce. 

Vase  of 
Flowers. 

Soup  & la  Julienne, 
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Brill  and  Shrimp  Banos. 
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Second  Course. 
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Dessert  and  Ices. 

Dinner  for  12  persons. 

First  Course. — Vermicelli  soup;  soup 
k la  reine  ; boiled  salmon ; fried  floun- 
ders ; trout  en  matelot.  Entrees.  — 
Stewed  pigeons ; sweetbreads  ; ragoftt 
of  ducks  ; fillets  of  chickens  and  mush- 
rooms. Second  Course.  — Quarter  of 
lamb  ; coteilette  de  boeuf  a la  jardinifere ; 
roast  fowls  and  boiled  tongue ; bacon 
and  beans.  Third  Course. — Grouse  ; 
whe&fcean ; greengage  tart ; whippoa 


August,  Plain  Family  Dinners  for 

cream;  vol-au-vent  of  plums;  fruit  jolly; 
iced  pudding;  cabinet  pudding ; dessert 
and  ices. 

Dinner  for  8 persons. 

First  Course. — Julienne  soup  ; fillets 
of  turbot  and  Dutch  sauce  ; red  mullet. 
Entrees.  — Riz  de  veau  aux  tomates ; 
fillets  of  ducks  and  peas.  Second  Course. 
— Haunch  of  venison  ; boiled  capon  and 
oysters  ; ham,  garnished ; vegetables. 
Third  Course. — Leveret;  fruit  jelly; 
compfite  of  greengages ; plum  tart, ; 
custards,  in  glasses ; omelette  souflld ; 
dessert  and  ices. 

Dinner  for  0 persons. 

First  Course. — Macaroni  soup ; crimped 
salmon  and  sauce  Hollandaise ; fried 
fillets  of  trout.  Entrees.  — Tendrons 
de  veau  and  stewed  peas ; salmi  of 
grouse.  Second  Course. — Roast  loin  of 
veal  ; boiled  bacon,  garnished  with 
French  beans  ; stewed  beef  a la  jar- 
dini&re  ; vegetables.  Third  Course. — 
Turkey  poult ; jfium  tart  ; custard  pud- 
ding ; vol-au-vent  of  pears  ; strawberry 
cream  ; ratafia  souffle ; dessert. 


First  Course.  — V egetable-marrow  soup; 
st8wed  mullet ; fillets  of  salmon  and  ra- 
vigotto  sauce.  Entries. — Curried  lob- 
ster ; fricandeau  de  veau  h la  jardiniere. 
Second  Course. — Roast  saddle  of  mutton  ; 
stewed  shoulder  of  veal,  garnished  with 
forcemeat  balls ; vegetables.  Third 
Course. — Roast  grouse  and  bread  sauce ; 
vol-au-vent  of  greengages  ; fruit  jelly; 
raspberry  cream  ; custards ; fig  pudding  j 
dessert. 

AUGUST,  Plain  Family  Dinner# 
for. 

Sunday. — 1.  Vegetable -marrow  soup. 
2.  Roast  quarter  of  lamb,  mint  sauce ; 
French  beans  and  potatoes.  3.  Rasp- 
berry-and-currant  tart,  custard  pudding. 

Monday. — 1.  Cold  lamb  and  salad, 
small  meat-pie,  vegetable  marrow,  and 
white  sauce.  2.  Lemon  dumplings. 

Tuesday. — 1.  Boiled  mackerel.  2. 
Stewed  loin  of  veal,  French  beans  and 
potatoes.  3.  Bakod  raspberry  pudding. 

Wednesday. — 1.  Vegetable  soup. 
Lamb  cutlets  and  French  beans ; the  re. 
mains  of  stewed  shoulder  of  veal,  mashed 
vegetable  marrow.  8.  Black-curraiV 
pudding. 


so 
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August,  Things  in  Season 

Thursday. — 1.  Roast  ribs  of  boof, 
Yorkshire  pudding,  French  beans  and 
potatoes.  2.  Bread-and-butter  pudding. 

Friday. — 1.  Fried  soles  and  melted 
butter.  2.  Cold  beef  and  salad,  lamb 
cutlets  and  mashed  potatoes.  3.  Cau- 
liflowers and.  white  sauce  instead  of 
pudding. 

Saturday. — 1.  Stewed  beef  and  vege- 
tables, with  remains  of  cold  beef  ; 
mutton  pudding.  2.  Macaroni  and 
cheese. 


Sunday. — 1.  Salmon  pudding.  2. 
Roast  Allot  of  veal,  boiled  bacon-cheok 
ge-rnished  with  tufts  of  cauliflowers, 
French  beans  and  potatoes.  3.  Plum 
art,  boiled  custard  pudding. 

Monday. — 1.  Baked  soles.  2.  Cold 
veal  and  bacon,  salad,  mutton  cutlets 
and  tomato  sauce.  3.  Boiled  currant 
pudding. 

Tuesday. — 1.  Rice  soup.  2.  Roast 
fowls  and  water-crosses,  boiled  knuckle 
of  ham,  minced  veal  garnished  with 
crohtono ; vegetables.  3.  College  pud- 
ding. 

Wednesday. — 1.  Curried  fowl  with  re- 
aains  of  cold  fowl ; dish  of  rice,  stewed 
rump-steak  and  vegetables.  2.  Plum 
tart. 

Thursday. — 1.  Boiled  brisket  of  beef, 
carrots,  turnips,  suet  dumplings,  and 
potatoes.  2.  Baked  bread  pudding. 

Friday. — 1.  Vegetable  soup,  made 
from  liquor  that  beef  was  boiled  in.  2. 
Cold  beef  and  dressed  cucumber,  veal 
cutlets  and  tomato  sauce.  3.  Fondue. 

Saturday.  — 1.  Bubble  - and  - squeak, 
made  from  remains  of  cold  beef  ; cold 
Veal-and-ham  pie,  salad.  2.  Baked  rasp- 
oerry  pudding. 

AUGUST,  Things  in  Season. 

Fish. — Brill,  carp, 'chub,  crayfish,  evabs, 
dory,  eels,  flounders,  grigs,  herrings, 
lobsters,  mullet,  pike,  prawns,  salmon, 
shrimps,  skate,  soles,  sturgeon,  thorn- 
back,  trout,  turbot. 

Meat. — Beef,  lamb,  mutton,  veal,  buck 
venison. 

Poultiy. — Chickens,  ducklings,  fowls, 
freon  geese,  pigeons,  plovers,  pullets, 
rabbits,  turkey  poults,  wheatoars,  wild 
ducks. 

Game. — Leverets,  grouse,  blackcock. 
Vegetables.  — Artichokes,  asparagus, 
beans,  carrots,  cabbages,  cauliflowers, 
celery,  cresses,  endive,  lettuces,  mush- 
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rooms,  onions,  peas,  potatoes,  radishes, 
sea-kale,  small  saladmg,  sprouts,  tur. 
nips,  various  kitchen  herbs,  vegetable 
marrows. 

Fruit. — Currants,  figs,  filberts,  goose, 
berries,  grapes,  melons,  mulborrios,  nec- 
tarines, peaches,  pears,  pineapples, plums, 
raspberries,  walnuts. 

BACON,  Boiled. 

Ingredients. — Bacon  ; water.  Moile. — 
As  bacon  is  frequently  excessively  salt, 
let  it  be  soaked  in  warm  water  for  an 
hour  or  two  previous  to  dressing  it ; then 
pare  off  the  rusty  parts,  and  scrape  the 
under-  side 
and  rind  as 
clean  as 
possible. 

Put  it  into 
a saucepan 
Of  Cold  wa-  BOILBD  BACOH. 

tor ; let  it 

come  gradually  to  a boil,  and  as  fast  as 
the  scum  rises  to  the  surface  of  the  water, 
remove  it.  Let  it  simmer  very  gently 
until  it  is  thoroughly  done  ; then  take  it 
up,  strip  off  the  skin,  and  sprinkle  over 
the  bacon  a few  bread  raspings,  and 
garnish  with  tufts  of  cauliflower  or 
Brussels  sprouts.  When  served  alone, 
young  and  tender  broad  beaus  or  green 
peas  are  the  usual  accompaniments. 
Time. — 1 lb.  of  bacon,  hour  ; 2 lbs., 
li  hour.  Average  cost,  10r/.  to  1.?.  per  lb. 
for  the  primest  parts.  Sufficient. — 2 lbs., 
when  served  with  poultry  or  veal,  suffi- 
cient for  10  persons.  Seasonable  at  any 
time. 

BACON,  Broiled  Bashers  of. 

Before  purchasing  bacon,  ascertain  that 
it  is  perfectly  free  from  rust,  which  may 
easily  be  detected  by  its  yellow  colour  ; 
and  for  broiling,  the  streaked  part  of  the 
thick  flank  is  generally  the  most  es- 
teemed. Cut  it  into  then  slice  take  off 
the  rind,  and  broil  over  a nice  clear  fire ; 
turn  it  two  or  three  times,  and  serve  very 
hot.  Should  there  be  any  cold  bacon 
left  from  the  previous  day,  it  answers 
very  well  for  breakfast,  cut  into  slices, 
and  broiled  or  fried.  Time. — 3 or  4 
minutes.  Average  cost,  10 d.  to  Is.  per 
lb.  for  the  primest  parts.  Seasonable  at 
any  timo. 

Note. — When  th  > bacon  is  cut  very 
thin,  the  slices  may  be  curie!  round  and 
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fastened  by  means  of  small  skewers,  and 
fried  or  toasted  before  the  fira, 

BACON"  and  HAMS,  Curing  of. 

Tbe  carcass  of  the  hog,  after  hanging 
over-night  to  cool,  is  laid  on  a strong 
bench  or  stool,  and  the  head  is  separated 
from  the  body  at  the  neck  close  behind 
the  ears  ; the  feet  and  also  the  internal 
fat  are  removed.  The  carcass  is  next 
divided  into  two  sides  in  the  following 
manner : — The  ribs  are  divided  about  an 
inch  from  the  spine  on  each  side,  and 
the  spine,  with  the  ends  of  the  ribs 
attached,  together  with  the  internal 
flesh  between  it  and  the  kidneys,  and 
also  the  flesh  above  it,  throughout  the 
whole  length  of  the  sides,  are  removed. 
The  portion  of  the  carcass  thus  cut  out 
is  in  the  form  of  a wedge — the  breadth 
cf  the  interior  consisting  of  the  breadth 
of  the  spine,  and  about  an  inch  of  the 
ribs  on  each  side,  being  diminished  to 
about  half  an  inch  at  the  exterior  or  skin 
along  the  back.  The  breast-bone,  and 
also  the  first  anterior  rib,  are  also  dis- 
sected from  the  side.  Sometimes  the 
whole  of  the  ribs  are  removed  ; but  this, 
for  reasons  afterwards  to  be  noticed,  is 
a very  bad  practice.  When  the  hams 
are  cured  separately  from  the  sides, 
which  is  generally  the  case,  they  are  cut 
out  so  as  to  include  the  hock-bone,  in  a 
similar  manner  to  the  London  mode  of 
cutting  a haunch  of  mutton.  The  carcass 
of  the  hog  thus  cut  up  is  ready  for  being 
salted,  which  process,  in  large  curing  es- 
tablishments, is  generally  as  follows : — • 
The  akin  side  of  the  pork  is  nibbed  over 
with  a mixture  of  fifty  parts  by  weight 
of  salt,  and  one  part  of  saltpetre  in 
powder,  and  the  incised  parts  of  the  ham 
or  flitch,  and  the  inside  of  the  flitch, 
covered  with  the  same.  The  salted  bacon, 
in  pairs  of  flitches  with  the  insides  to 
each  other,  is  piled  one  pair  of  flitehos 
'•hove  another  on  benches  slightly  in- 
clined, and  furnished  with  spouts  or 
troughs  to  convey  the  brine  to  receivers 
tn  the  floor  of  the  salting-house,  to  be 
afterwards  used  for  pickling  pork  for 
navy  purposes.  In  this  state  tho  bacon 
remains  a fortnight,  which  is  sufficient 
for  flitches  cut  from  hogs  of  a carcass 
weight  less  than  15  stone  (14  lbs.  to  the 
stone).  Flitches  of  a larger  size,  at  the 
expiration  of  that  time,  are  wiped  dry 
and  reversed  in  their  pLace  in  tne  pile, 
having,  at  the  same  time,  about  half  tho 
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first  quantity  of  fresh,  dry,  common  salt 
sprinkled  over  the  inside  and  incised 
arts ; after  which  they  remain  on  the 
enches  for  another  week.  Hams  being 
thicker  than  flitches,  will  require,  whon 
less  than  20  lbs.  weight,  3 weeks  ; and 
when  above  that  weight,  4 weeks  to  re- 
main under  the  above  described  process. 
The  next  and  last  process  in  the  prepa- 
ration of  bacon  and  hams,  previous  to 
being  sent  to  market,  is  drying.  This  is 
effected  by  hanging  the  flitches  and  hams 
for  2 or  3 weeks  in  a room  heated  by 
stoves,  or  in  a smoke-house,  iu  which, 
they  are  exposed  for  tho  samo  length  of 
time  to  the  smoko  arising  from  tho  slow 
combustion  of  the  sawdust  of  oak  or  other 
hard  wood.  The  lattor  mode  of  com- 
pleting tho  curing  process  has  some 
advantages  over  the  other,  as  by  it  the 
meat  is  subject  to  tho  action  of  creosote, 
a volatile  oil  produced  by  tho  combustion 
of  the  sawdust,  which  is  powerfully  anti- 
septic. The  process  also  furnishing  a 
thin  covering  of  a rosinous  varnish,  ex- 
cludes the  air  not  only  from  tho  muscle, 
but  also  from  the  fat — thus  effectually 
preventing  the  moat  from  becoming 
rusted ; and  tho  principal  reasons  for 
condemning  the  practice  of  removing  tho 
ribs  from  the  flitches  of  pork  are,  that 
by  so  doing  the  meat  becomes  un- 
pleasantly hard  and  pungent  in  the  pro- 
cess of  salting,  and,  by  being  more  ex- 
posed to  the  action  of  the  air,  becomes 
sooner  and  more  extensively  rusted. 
Notwithstanding  Its  superior  efficacy  in 
completing  the  process  of  curing,  the 
flavour  which  smoke-dryiug  imparts  to 
meat  is  disliked  by  many  persons,  and  ii 
is  thorefore  by  no  means  the  most  gene- 
ral mode  of  drying  adopted  by  mercantile 
curers.  A very  impure  variety  of  'pyro- 
ligneous acid,  or  vinegar  made  from  tbe 
destructive  distillation  of  wood,  is  some- 
times used,  on  account  of  the  highly 
preservative  power  of  tho  creosote  which 
it  contains,  and  also  to  impart  tho  smoke- 
flavour  ; in  which  latter  object,  however, 
the  coarso  flavour  of  tar  is  given,  ratho1' 
than  that  derivod  from  tho  smoko  from 
combustion  of  wood.  A considerable 
portion  of  the  bacon  and  hams  Baited 
in  Iroland  is  oxportod  from  that  country 
packod  amongst  salt,  in  bales,  immeaL 
atoly  from  the  salting  process,  without 
having  boon  in  any  dbgroo  driod.  In  xno 
process  of  salting  above  described,  pork 
loses  from  3 to  10  per  cent,  of  tts  woigut, 
according  to  tho  size  and  quality  of  Ur 
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meat ; and  a further  diminution  of 
weight,  to  the  extent  of  5 to  6 per  cent, 
takes  place  in  drying  during  the  first 
fortnight  after  being  taken  out  of  salt ; 
so  that  the  total  loss  in  weight  occasioned 
by  the  preparation  of  bacon  and  hams  in 
a proper  state  for  market,  is  not  less  on 
an  average  than  15  per  cent,  on  the  weight 
®f  the  fresh  pork. 

BACOBT,  to  Cure  and  Keep  it  free 
from  Bust  (Cobbett’s  Becipe). 

The  two  sides  that  remain,  and  which 
are  called  flitches,  are  to  be  cured  for 
bacon.  They  are  first  rubbed  with  salt 
on  their  insides,  or  flesh  sides,  then  placed 
one  on  the  other,  the  flesh  sides  upper- 
most, in  a salting-trough  which  has  a 
gutter  round  its  edges  to  drain  away  the 
brine ; for,  to  have  sweet  and  fine  bacon, 
the  flitches  must  not  be  sopping  in  brine, 
which  gives  it  the  sort  of  vile  taste  that 
barrel  and  sea  pork  have.  Every  one 
knows  how  different  is  the  taste  of  fresh 
dry  salt  from  that  of  salt  in  a dissolved 
Btate  ; therefore  change  the  salt  often, — 
once  in  4 or  5 days  ; let  it  melt  and  sink 
in,  but  not  lie  too  long ; twice  change 
the  flitches,  put  that  at  bottom  which  was 
first  on  the  top : this  mode  will  cost  you 
a great  deal  more  in  salt  than  the  sopping 
mode,  but  without  it  your  bacon  will  not 
be  so  sweet  and  fine,  nor  keep  so  well. 
As  for  the  time  required  in  making  your 
flitches  sufficiently  salt,  it  depends  on 
circumstances.  It  takes  a longer  time 
for  a thick  than  a thin  flitch,  and  longer 
in  dry  than  in  damp  weather,  or  in  a dry 
than  in  a damp  place  ; but  for  the  flitches 
of  a hog  of  five  score,  in  weather  not  very 
dry  or  damp,  about  6 weeks  may  do  ; and 
as  yours  is  to  be  fat,  which  receives 
little  injury  from  over-salting,  give  time 
enough,  for  you  are  to  have  bacon  until 
Christmas  comes  again.  The  place  for 
salting  should,  liko  a dairy,  always  be 
cool,  Dut  well  ventilated ; confined  air, 
though  cool,  will  taint  meat  sooner  than 
the  midday  sun  accompanied  by  a breoze. 
With  regard  to  smoking  the  bacon,  two 
precautions  are  necessary  : first,  to  hang 
the  flitches  where  no  rain  comes  down 
upon  them  ; and  next,  that  the  smoke 
must  proceed  from  wood,  not  peat,  turf, 
or  coaL  As  to  the  time  required  to  smoke 
a,  flitch,  it  depends  a good  deal  upon 
whether  there  be  a constant  fire  beneath, 
and  whether  the  fire  be  large  or  small ; 
h month  will  do,  if  the  fire  be  pretty 


Bacon  or  Hams,  to  Cure 


constant  and  rich,  as  a farm-house  fire 
usually  is  ; but  over-smoking,  or  rather 
too  long  hanging  in  the  air,  makes  the 
bacon  rust ; great  attention  should  there- 
fore be  paid  to  this  matter.  The  flitch 
ought  not  to  he  dried  up  to  the  hardness 
of  a board,  and  yet  it  ought  to  be  per- 
fectly dry.  Before  you  hang  it  up,  lay  it 
on  the  floor,  scatter  the  flesh  side  pretty 
thickly  over  with  bran,  or  with  some 
fine  sawdust,  not  of  deal  or  fir ; rub  it  on 
the  flesh,  or  pat  it  well  down  upon  it : 
this  keeps  the  smoke  from  getting  into 
the  little  openings,  and  makes  a sort  of 
crust  to  be  dried  on.  To  keep  the  bacon 
sweet  and  good,  and  free  from  hoppers, 
sift  fine  some  clean  and  dry  wood  ashes. 
Put  some  at  the  bottom  of  a box  or  chest 
long  enough  to  hold  a flitch  of  bacon ; lay 
in  one  flitch,  then  put  in  more  ashes,  then 
another  flitch,  and  cover  this  with  six  or 
eight  inches  of  tho  ashes.  The  place  where 
the  box  or  chest  is  kept  eught  to  be  dry, 
and,  should  the  ashes  become  damp,  they 
should  be  put  in  the  fireplace  to  dry,  and 
when  cold,  put  back  again.  With  these 
precautions,  the  bacon  will  be  as  good  at 
the  end  of  the  year  as  on  the  first  day.  For 
simple  general  rules,  these  may  be  safely 
taken  as  a guide  ; and  those  who  impli- 
citly follow  the  directions  given,  will 
possess  at  the  expiration  of  from  6 weeks 
to  2 months  well-flavoured  and  well-cured 
bacon. 

BACON  or  HAM3,  to  Cure  in  the 

Devonshire  way. 

Ingredients. — To  every  14  lbs.  of  meat 
allow  2 oz.  of  saltpetre,  2 oz.  of  salt  pru- 
nella,  1 lb.  of  common  salt.  For  the 
pickle,  3 gallonsof  water,  5 lbs.  of  common 
salt,  7 lbs.  of  coarse  sugar,  3 lbs.  of  bay 
salt.  Mode. — Weigh  the  sides,  hams, 
and  cheeks,  and  to  every  14  lbs.  allow  the 
above  proportion  of  saltpetre,  salt  pru- 
nella, and  common  salt.  Pound  and  mix 
theso  together,  and  rub  well  into  the 
moat ; lay  it  in  a stone  trough  or  tub, 
nibbing  it  thoroughly,  and  turning  it 
daily  for  two  successive  days.  At  tho 
end  of  tho  sooond  day,  pour  on  it  a pickle 
made  as  follows  : — Put  the  above  ingre- 
dients into  a saucepan,  set  it  on  the  fire, 
and  stir  frequently ; remove  all  the  scum, 
allow  it  to  boil  for  i hour,  and  pour  it 
hot  over  tho  meat.  Let  the  hams,  ko., 
be  well  rubbed  and  turned  daily ; if  the 
meat  is  small,  a fortnight  will  be  suffi- 
cient for  the  sides  and  shoulders  to  re« 
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main  in  the  pickle,  and  the  hams  3 weoks ; 
it  from  30  lbs.  and  upwards,  3 weeks  will 
be  required  for  the  sides,  &c.,  and  from 
4 to  5 weeks  for  the  hams.  On  taking 
the  pieces  out,  let  them  drain  for  an 
hour,  cover  with  dry  sawdust,  and  smoke 
from  a fortnight  to  three  weeks.  Boil 
and  carefully  skim  the  pickle  aftor  using, 
and  it  will  keep  good,  closely  corked,  for 
2 years.  When  boiling  it  for  use,  add 
about  2 lbs.  of  common  salt,  and  the 
same  of  treacle,  to  allow  for  waste. 
Tongues  are  excellent  put  into  this  pickle 
cold,  having  been  iirst  rubbed  well  with 
6-  ,'tpetre  and  salt,  and  allowed  to  remain 
21  hours,  net  forgetting  to  make  a deep 
incision  under  the  thick  part  of  the 
tongue,  so  as  to  allow  the  pickle  to 
penetrate  more  readily.  A fortnight  or 
three  weeks,  according  to  the  size  of  the 
tongue,  will  be  sufficient.  Time. — Small 
meat  to  remain  in  the  pickle  a fortnight, 
hams  3 weeks  ; to  be  smoked  from  a fort- 
night to  3 weeks. 

BACON,  to  Core  in  the  Wiltshire 
way. 

Ingredients. — 11  lb.  of  coarse  sugar  1 lb. 
of  bay  salt,  6 oz.  of  saltpetre,  1 lb.  of 
common  salt.  Mode. — Sprinkle  each  flitch 
■with  salt,  and  let  the  blood  drain  olY  for 
24 hours  ; then  pound  and  mix  the  above 
ingredients  well  together  and  rub  it  well 
into  the  meat,  which  should  be  turned 
every  day  for  a month  ; then  hang  it  to 
dry,  and  afterwards  smoke  it  for  10  days. 
Time. — To  remain  in  the  pickle  from 
three  to  four  weeks,  to  bo  smoked  10 
days,  or  rather  longer. 

EACON,  Fried  Hashers  of,  and 
Poacned  Eggs. 

Ingredients.  — Bacon;  eggs.  Mode. — 
Cut  the  bacon  into  thin  slices,  trim  away 
the  rusty  parts,  and  cut  off  the  rind.  Put 
it  into  a cold  frying-pan,  that  is  to  say, 
do  not  place  the  pari  on  the  firo  before  the 
bacon  is  in  it.  Turn  it  2 or  3 times,  and 
dish  it  on  a very  hot  dish.  Poach  the  eggs 
and  slip  them  on  to  the  bacon  without 
breaking  the  yolks,  and  serve  quickly. 
Time. — 3 or  4 minutes.  Average  cost,  10 d. 
to  I*.  per  lb.  for  the  priiuo3t  parts. 
Sufficient. — Allow  0 eggs  for  3 persons. 
Ueasanalle  at  any  time.  Note.  — Pried 
tasbera  of  bacon,  curled,  serve  as  a 
pretty  garnish  to  many  dishes  ; and,  for 
■mail  (ami lice,  answer  very  well  as  a 
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substitute  for  boiled  bacon,  to  serve  with 
a small  dish  of  poultry,  &e. 

The  Bain  Marie.  — It  ia  an  open 
kind  of  vessel,  as  shown  in  the  engrav- 
ing, and  is  a utensil  much  used  in  moden 


cookery,  both  in  English  and  French 
kitchens . It  is  filled  with  boiling  or  nearly 
boiling  water  ; and  into  this  water  should 
be  put  all  the  stewpans  containing  those 
ingredients  which  it  is  desired  to  keep 
hot.  The  quantity  and  quality  of  the 
contents  of  these  vessels  are  not  at  all 
affected  ; and  if  the  hour  of  dinner  is 
uncertain  in  any  establishment,  by  reason 
of  the  nature  of  the  master’s  business . 
nothing  is  so  sure  a means  of  preserving 
the  flavour  of  all  dishes  as  the  employ- 
ment of  tho  bain  marie. 

BARBEL. 

Ingredients. — h pint  of  port  wine,  ft 
saltspoonful  of  salt,  2 tablespoonfuls 
of  vinegar,  2 sliced  onions,  a faggot  of 
sweet  herbs,  nutmeg  and  mace  to  taste, 
the  juice  of  a lemon,  2 anchovies;  1 or 
2 barbels,  according  to  size.  Mode. 
— Boil  tho  barbels  in  salt  and  water  till 
done ; pour  off  some  of  the  water,  and 
to  tho  remainder  put  the  ingredients 
mentioned  above.  Simmer  gently  for  A 
horn-  or  rather  more,  and  strain.  Put  in 
the  fish,  heat  it  gradually,  but  do  not  let 
it  boil,  or  it  will  be  broken.  Time. — Alto- 
gether 1 hour.  Sufficient  for  4 personB. 
Seasonable  from  September  to  Novembor. 

BARBERRIES  (Berberris  vulgaris). 

A fruit  of  such  great  acidity,  that  even 
birds  refuse  to  eat  it.  In  this  respect,  it 
nearly  approaches  the  tamarind.  Whon 
boiled  with  sugar,  it  makes  a vory  agree- 
able preserve  or  jolly,  according  to  the 
different  modes  of  proparing  it.  Barber- 
ries are  also  used  as  a dry  sweotmoat,  and 
in  Bugarpluras  or  comfits ; arepickled  with 
vinegar,  and  aro  used  for  various  oulinary 
purposes.  They  are  well  calculated  to 
allay  heat  and  thirst  in  persons  afflicted 
with  fovora.  The  berries,  arranged  oa 
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bunches  of  nicely  curled  parsley,  make  an 
exceedingly  pretty  garnish  for  supper 
dishes,  particularly  for  white  meats,  Hke 
boiled  fowl  h,  la  Bechamel,  the  three 
colours,  scarlet,  green,  and  white,  con- 
trasting well,  and  producing  a very  good 
effect. 

BARBERRIES,  to  preserve  in 
Bunches. 

Ingredients. — 1 pint  of  syrup,  barber- 
ries. Mode. — Prepare  some  small  pieces 
of  clean  white  wood,  3 inches  long  and 
£ inch  wide,  and  tie  the  fruit  on  to 
these  in  nice  bunches.  Have  ready 
some  dear  syrup  (see  Syrup)  ; put  in  the 
barbel  ries,  and  simmer  them  in  it  for  2 
successive  days,  boiling  them  for  nearly 
k hour  each  day,  and  covering  them  each 
time  with  the  syrup  whon  cold.  When 

t. TO  fruit  looks  porfectly  cloar  it  is  suffi- 
ciently done,  and  should  be  stowed  away 
in  pots,  with  the  syrup  poured  over,  or  the 
fruit  may  be  candied.  Time. — £ hour  to 
simmer  each  day.  Seasonable  in  autumn. 

BARLEY  SOUP. 

Ingredients. — 2 lbs.  of  shin  of  beef, 
j lb.  of  pearl  barley,  a large  bunch  of 
parsley,  4 onions,  6 potatoes,  salt  and 
popper,  4 quarts  of  water.  Mode. — Put 
in  ml  the  ingredients,  and  simmer  gently 
for  3 hours.  Time. — 3 hours.  Average 
cost,  2 kd.  per  quart.  Seasonable  all  the 
year,  but  more  suitable  for  winter. 

EARLEY- SUGAR,  to  make. 

Ingredients. — To  every  lb.  of  sugar 
allow  k pint  of  water,  A the  white  of  an 
egg.  Mode. — Put  the  sugar  into  a well- 
tinned  saucepan,  with  the  water,  and, 
when  the  former  is  dissolved,  set  it  over 
a moderate  fire,  adding  the  well-beaten 
egg  before  the  mixture  gets  warm,  and 

u. tir  it  well  together.  When  it  boils, 
remove  the  scum  as  it  rises,  and  keep  it 
boiling  until  no  more  appears,  and  the 
ayrup  looks  perfectly  cloar ; then  strain 
it  through  a fine  sieve  or  muslin  bag,  and 
put  it  back  into  the  saucepan.  Boil  it 
again  like  caramel,  until  it  is  brittle, 
when  a little  is  dropped  in  a basin  of 
cold  water : it  is  then  sufficiently  boiled. 
Add  a little  lemon-juice  and  a few  drops 
of  essence  of  lemon,  and  let  it  stand  for 
a minute  or  two.  Have  ready  a marble 
slab  or  large  dish,  rubbed  over  with 
ulad-oil;  pour  on  it  the  susar,  and  cut 
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it  into  strips  with  a pair  of  scissors : 
these  strips  should  then  be  twisted,  and 
the  barley-sugar  stored  away  in  a very 
dry  place.  It  may  be  formed  into 
lozenges  or  drops,  by  dropping  the  sugar 
in  a very  small  quantity  at  a time  on  to 
the  oiled  slab  or  dish.  Time. — \ hour. 
Average  cost,  Id.  Sufficient  for  5 or  0 
sticks. 


Ingredients. — l.j  pint  of  milk,  4 table- 
spoonfuls  of  flour,  2 oz.  of  butter,  4 eggs, 
a little  salt.  Mode. — Mix  the  flour  with 
a small  quantity  of  cold  milk ; make  the 
remainder  hot,  and  pour  it  on  to  the  flour, 
keeping  the  mixture  well  stirred  ; add  the 
butter,  eggs,  and  salt;  beat  the  whole 
well,  and  put  the  pudding  into  a buttered 
pie-dish  ; bako  for  ^ hour,  and  serve  with 
swoet  sauce,  wine  sauce,  or  stewed  fruit. 
Baked  in  small  cups,  very  pretty  little 
puddings  may  be  made  ; they  should  be 
eaten  with  the  same  accompaniments  as 
above.  Time. — ^ hour.  A verage  cost,  9<i. 
Sufficient  for  5 or  6 persona.  Seasonable 
at  any  time. 

BATTER  PUDDING,  Baked,  with 
Dried  or  Fresh  Fruit. 


Ingredients. — l.j  pint  of  milk,  4 table- 
spoonfuls of  flour*  3 eggs,  2 oz.  of  finely- 
shredded  suet,  i lb.  of  currants,  a pinoh 
of  salt.  Mode. — Mix  the  milk,  flour,  and 
eggs  to  a smooth  batter ; add  a little 
Bait,  the  suet,  and  the  currants,  which 
should  bo  well  washed,  picked,  and  dried  j 


BARLEY-WATER,  to  make. 

Ingredients. — 2 oz.  of  pearl  barley,  1 
quarts  of  boiling  water,  1 pint  of  cold 
water.  Mode. — Wash  the  barley  in  cold 
water ; put  it  into  a saucepan  with  th« 
above  proportion  of  cold  water,  and  when 
it  has  boiled  for  about  J hour,  strain  off 
the  water,  and  add  the  2 quarts  of  fresh 
boiling  wator.  Boil  it  until  the  liquid  is 
reduced  one  half ; strain  it,  and  it  will 
be  ready  for  use.  It  may  be  flavoured 
with  lemon-peel,  after  being  sweetened, 
or  a small  piece  may  be  simmered  with 
the  barley.  When  the  invalid  may  take 
it,  a little  lemon-juice  gives  this  pleasant 
drink  in  illness  a very  nice  flavour ; as 
does  also  a small  quantity  of  port  wine. 
Time. — To  boil  until  the  liquid  is  reduced 
one  half.  Sufficient  to  make  1 quart  of 
barley-water. 

BATTER  PUDDING,  Baked. 
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Batter  Pudding,  Boiled 


Beans,  Broad,  & la  Poulette 


put  the  mixture  into  a buttered  pie-dish, 
and  bake  in  a moderate  oven  for  1 } hour. 
When  fresh  fruits  aro  in  season,  this 
pudding  is  exceedingly  nice,  with  dam- 
sons, plum3,  red  currants,  gooseberries, 
cr  apples;  when  made  with  these,  the 
pudding  must  be  thickly  spriukled  over 
with  sifted  sugar.  Boiled  batter  pudding, 
with  fruit,  is  made  in  the  same  manner, 
by  putting  the  fruit  into  a buttered  basin, 
and  filling  it  up  with  batter  made  in  the 
above  proportion,  but  omitting  the  suet. 
It  must  be  sent  quickly  to  table,  and 
covered  plentifully  with  sifted  sugar. 

T ime. — Baked  batter  pudding,  with  fruit, 
1;}  to  11,  hour ; boiled  ditto,  If,  to  1^  hour, 
allowing  that  both  are  made  with  the 
above  proportion  of  batter.  Smaller  pud- 
dings will  be  done  enough  in  ^ or  1 hour. 
Average  cost,  lOd.  Sufficient  for  7 or  8 
persons.  Seasonable  at  any  time,  with 
dried  fruits. 

SATTEE  PTTDDIE'Gr,  Boiled. 

Ingredients. — 3 eggs,  1 oz.  of  butter, 

1 pint  of  milk,  3 tablespoonfuls  of  flour, 
a little  salt.  Moo le. — Put  the  flour  into  a 
basin,  and  add  sufficient  milk  to  moisten 
it ; carefully  rub  down  all  the  lumps  with 
a spoon,  then  pour  in  the  remainder  of 
the  milk,  and  stir  in  the  butter,  which 
should  be  previously  melted ; keep  beat- 
ing the  mixture,  addtheeggsand  a pinch 
of  salt,  and,  when  the  batter  is  quite 
smooth,  put  it  into  a well-buttered  basin, 
tie  it  down  very  tightly,  and  put  it  into 
boiling  water  ; move  the  basin  about  for 
a few  minutes  after  it  is  put  into  the 
water,  to  prevent  the  flour  settling  in  any 
part,  and  boil  for  1$  hour.  This  pudding 
may  also  bo  boiled  in  afloured  cloth  that 
has  been  wetted  in  hot  water:  it  will 
then  take  a few  minutes  less  than  when 
boiled  in  a basin.  Send  batter  puddings 
very  quickly  to  table,  and  serve  with 
sweet  sauce,  wine  sauce,  stewed  fruit,  or 
}arn  of  any  kind  : when  the  latter  is  used, 
i little  of  it  may  be  placed  round  the  dish 
in  sraail  quantities,  as  a garnish.  Time. 

H hour  in  a basin,  1 hour  in  a cloth. 
Average  cost,  Id.  Sufficient  for  5 or  6 
persons.  Seawmable  at  any  fame. 

BATTER  PTTDDIR’G,  with  Orange 
Marmalade. 

Ingredients.— 4 eggs,  1 pint  of  milk, 

1$  oz.  of  loaf  sugar,  3 tablespoonfuls  of 
fiow.  Mode. — Hake  the  batter  with  the  I 


above  ingredients,  put  it  into  a well, 
buttered  basin,  tie  it  down  with  a cloth, 
and  boil  for  labour.  As  soon  as  it  is 
turned  out  of  the  basin,  put  a small  jar 
of  orange  marmalade  all  over  the  top, 
and  send  the  pudding  very  quickly  to 
table.  It  is  advisable  to  warm  the  mar- 
malade to  make  it  liquid.  Time. — 1 hour. 
Average  cost,  with  the  marmalade.  Is.  3d. 
Sufficient  for  5 or  6 persons.  Seasonable  at 
any  time ; but  more  suitable  for  a winter 
pudding. 


BEAR’S,  Boiled  Broad  or  Windsor. 

Ingredients.  — To  each  ^ gallon  of 
watex-,  allow  1 heaped  tablespoonful  of 
salt ; beans.  Mode. — This  is  a favour- 
ite vegetable  with  many  persons,  but, 
to  be  nice,  should  bo  young  and 
freshly  gathered. 

After  shelling  the 
beans,  put  them 
into  boiling  water, 
salted  in  the  above 
proportion,  and  let 
them  boil  rapidly 
until  tender. 

Drain  them  well  in 
a colander ; dish, 
and  serve  with 
them  separately  a 
tureen  of  pax-sley 
and  butter.  Boiled 
bacon  should 
always  accompany 
this  vegetable,  but  bsoad  beak's. 
the  beans  should  be  cooked  separately. 
It  is  usually  served  with  the  beans  laid 
round,  and  the  parsley  and  butter  in  a 
tureen.  Beans  also  make  an  excellent 
garnish  to  a ham,  and  when  used  for 
this  purpose,  if  very  old,  should  have 
their  skins  removed.  Time.  — Very 
young  beans,  15  minutes ; when  a mo- 
dei-ate  size,  20  to  25  minutes,  or  longer. 
Average  cost,  unshelled,  Qd.  por  peck. 
Sufficient. — Allow  one  peck  for  6 or  7 
persons.  Seasonable  in  J uly  and  August. 


BEAR'S,  Broad,  ii  la  Poulette. 

Ingredient?/— 2 pints  of  broad  boana 
i pint  of  stock  or  broth,  a small  bunch 
of  savoury  herbs,  including  parsley,  a 
small  lump  of  sugar,  the  yolk  of  1 ogg, 
i pint  of  cream,  popper  and  salt  to  taste. 
Mode. — Procure  some  young  and  freshly- 
gathorod  boans,  and  shell  sufficient  to 
make  2 pints ; boil  them,  as  in  tte** 
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Beans,  Boiled  French 


preceding  recipe,  until  nearly  done ; then 
drain  them  and  put  them  into  a stewpan 
with  the  stock,  finely-minced  herbs, 
and  sugar.  Stew  the  beans  until  per- 
fectly tender,  and  the  liquor  has  dried 
£way  a little  ; tnen  beat  up  the  yolk  of 
an  egg  with  the  cream,  add  this  to  the 
beans,  let  the  whole  get  thoroughly  hot, 
and  when  on  the  point  of  simmering, 
serve.  Should  the  beans  be  very  large, 
the  skin  should  be  removed  previously 
to  boiling  them.  Time. — 10  minutes  to 
boil  the  beans,  15  minutes  to  stew  them 
in  the  stock.  A verage  cost,  unshelled,  6d. 
per  peck.  Seasonable  in  J uly  and  August. 

EEAHE,  Eoiled  French. 

Ingredients. — To  each  l gallon  of  water 
allow  1 heaped  tablespoonful  of  salt,  a 
very  small  piece  of  soda.  Mode. — This 
vegetable  should  always  be  eaten  young, 
as  when  allowed  to  grow  too  long  it  tastes 
stringy  and  tough  when  cooked.  Cut  off 
the  heads  and  tails,  and  a thin  strip  on 
each  side  of  the  beans  to  romove  the 
strings ; then  divide  each  bean  into  4 or  6 
pieces,  according  to  size,  cutting  them 
lengthways  in  a slanting  direction,  and 
as  they  are  cut  put  them  into  cold  water, 
with  a small  quantity  of  salt  dissolved 
in  it.  Have  ready  a saucepan  of  boiling 
water,  with  salt  and  soda  in  the  above 
proportion  ; put  in  the  beans,  keep  them 
boiling  quickly,  with  tho  lid  uncovered, 
and  be  careful  that  they  do  not  get 
smoked.  Whon  tender,  which  may  be 
ascertained  by  their  sinking  to  the  bot- 
tom of  the  saucepan,  take  them  up,  pour 
them  into  a colander,  and  when  drained, 
dish  and  serve  with  plain  melted  butter. 
When  very  young,  beans  are  sometimes 
served  whole : thus  dressed,  their  colour 
and  flavour  are  much  better  presei'ved, 
but  the  more  general  way  of  sending 
them  to  table  is  to  cut  them  into  thin 
strips.  Time. — Very  young  beans,  10 
to  12  minutes  ; moderate  size,  15  to  20 
minutes,  after  the  water  boils.  Average 
cost,  in  full  season,  Is.  id.  per  peck,  but 
when  forced  very  expensive.  Sufficient 
— Allow  J peck  for  6 or  7 persons.  Sea- 
sonable from  the  middle  of  July  to  the 
end  of  September,  but  may  be  had  forced 
from  February  to  the  beginning  of  June. 

BEAK'S,  Frencli  Mode  of  Cooking 
French. 

Ingredients. — A quart  of  French  beans, 
g 02.  of  fresh  butter,  popper  and  salt  l*1*  S 


Beans,  Haricots  Blancs,  &c. 


taste,  the  juice  of  £ lemon.  Mode.— CiA 
and  boil  the  beans  by  the  preceding 
recipe,  and  when  tender,  put  them  into  a 
stewpan,  and  shake  over  the  fire,  to 
dry  away  the  moisture  from  the  beans. 
When  quite  dry  and  hot,  add  the  butter, 
pepper,  salt,  and  lemon -juice  ; keep  mov- 
ing the  stewpan,  without  using  a spoon, 
as  that  would  break  the  beans ; and  when 
the  butter  is  melted,  and  all  is  thoroughly 
hot,  serve.  If  the  butter  should  not  mix 
well,  add  a tablespoonful  of  gravy,  and 
servo  very  quickly.  Time. — About  j 

hour  to  boil  the  beans ; 10  minutes  to 
shake  them  over  the  fire.  Average  cost, 
in  full  season,  about  Is.  id.  per  peck. 
Sufficient  for  3 or  4 persons.  Seasonable 
from  the  middle  of  J uly  to  the  end  of 
September. 

BEAUS,  to  Boil  Haricots  Blancs, 
or  White  Haricot. 

Ingredients. — 1 quart  of  white  haricot 
beans,  2 quarts  of  soft  water,  1 oz.  of 
butter,  1 heaped  tablespoonful  of  salt. 
Mode. — Put  the  beans  into  cold  water, 
let  them  soak  from  2 to  4 hours,  according 
to  their  age;  then  put  them  into  cold 
water  salted  in  the  above  proportion, 
bring  them  to  boil,  and  let  them  simmer 
very  slowly  until  tender  ; pour  the  water 
away  from  them,  let  them  stand  by  the 
side  of  the  fire,  with  the, lid  of  the  sauce- 
pan partially  off,  to  allow  the  beans  to 
dry ; then  add  1 oz.  of  butter  and  a 
seasoning  of  pepper  and  salt.  Shake 
the  beans  about  for  a minute  or  two,  and 
serve : do  not  stir  them  with  a spoon, 
for  fear  of  breaking  them  to  pieces. 
Time. — After  the  water  boils,  from  2 to 
2.1  hours.  Average  cost,  id.  per  quart. 
Sufficient  for  4 or  5 persons.  Seasonable 
in  winter,  when  other  vegetables  are 
scarce. 

Mote. — Haricots  blancs,  when  new  and 
fresh,  should  be  put  into  boiling  water, 
and  do  not  require  any  soaking  previous 
to  dressing. 

BEAKS,  Haricots  Blancs  & Mincott 
Onions. 

Ingredients. — 1 quart  of  white  haricot 
beans,  4 middling-sized  onions,  f pint  of 
good  brown  gravy,  pepper  and  salt  to 
taste,  a little  flour.  Mode. — Peel  and 
mince  the  ODions  not  too  finely,  and  fry 
them  in  butter  of  a light  brpwn  colour  ; 
dredge  over  them  a httle  flour,  and  add 
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Beans,  Haricots  Blancs,  &c. 


the  gravy  and  a seasoning  of  pepper  and 
salt.  Have  ready  a pint  of  haricot  beans 
well  boiled  and  drained  ; put  them  with 
the  onions  and  gravy,  mix  all  well  toge- 
ther, and  serve  very  hot.  Time. — From 
2 to  2 A hours  to  boil  the  beans  ; 5 minutes 
to  fry" the  onions.  Average  cost,  4 d.  per 
iart.  Sufficient  for  4 or  5 persons.  Sea- 
noble  in  winter. 

E AN S, Haricots  Blancs  ala Maltro 
d’Hoteh 

Ingredients. — 1 quart  of  white  haricot 
beans,  j lb.  of  fresh  butter,  1 tablespoon- 
ful of  minced  parsley,  pepper  and  salt  to 
taste,  the  juice  of  A lemon.  Mode. — 
Should  the  beans  be  very  dry,  soak  them 
for  an  hour  or  two  in  cold  water,  and  boil 
them  until  perfectly  tender,  as  in  the  pre- 
ceding reeiue.  If  the  water  should  boil 
away,  replenish  it 
with  a little  more 
cold,  which  makes 
the  skin  of  the 
beans  tender.  Lot 
them  be  very  tho- 
roughly done;  drain 
them  well ; then 
add  to  them  the 
butter,  minced  par- 
sley, and  a season- 
ing of  pepper  and 
salt.  Keep  moving 
the  stewpan  over 
the  fire  without 
using  a spoon,  as 
nAzicoi  btaxs.  this  would  break 
the  beans ; and, 
when  the  various  ingredients  are  well 
mixed  with  them,  squeeze  in  the  lemon- 
juice,  and  serve  very  hot.  Time. — From 
2 to  2 A hours  to  boil  the  beans.  Average 
cost,  42.  per  quart.  Sufficient  for  4 or  5 
persons.  Seasonable  in  winter. 

EECHAMEL,  or  French  White 
Sauce. 

Ingredients. — 1 small  bunch  of  parsley, 
2 cloves,  A bay-leaf,  1 small  bunch  of 
savoury  herb3,  salt  to  taste  ; 3 or  4 mush- 
rooms, when  obtainable ; 2 pints  of  white 
stock,  1 pint  of  milk  or  cream,  1 table- 
spoonful of  arrowroot.  Mode. — Put  tho 
stock  into  a stewpan,  with  the  parsley, 
doves,  bay-leaf,  herbs,  and  mushrooms  ; 
wdd  a seasoning  of  salt,  but  no  popper,  ao 
that  would  give  the  sauce  a dusty  appear. 
Knee,  and  should  be  avoided.  When  it  has 
boiled  long  enough  to  extract  tho  flavour 


Beef,  Aitchbone  of.  Boiled 

of  the  herbs,  to.,  strain  it,  and  boil  it 
up  quickly  again,  until  it  is  nearly 
half  reduced.  Now  mix  the  arrowroot 
smoothly  with  the  milk  or  cream,  and 
let  it  simmer  very  gently  for  5 minutes 
over  a slow  fire ; pour  to  it  the  stock, 
and  continue  to  simmer  slowly  for  lu 
minutes,  if  the  sauce  be  thick.  If,  on 
the  contrary,  it  be  too  thin,  it  must  be 
stirred  over  a sharp  fire  till  it  thickens. 
Always  make  it  thick,  as  it  can  easily  be 
thinned  with  cream,  milk,  or  white  stock. 
This  sauce  is  excellent  for  pouring  over 
boiled  fowls.  Time. — Altogether,  2 hours. 
Average  cost,  3s.  por  quart,  with  cream  at 
Is.  6d.  per  pint. 

EECHAME1  MAIGE.E,  or  With- 
out Meat. 

Ingredients. — 2 onions,  1 blade  of  mace, 
mushroom  trimmings,  a small  bunch  of 
parsley,  1 oz.  of  butter,  flour,  A pint  of 
water,  1 pint  of  milk,  salt,  the  juice  of 
J lemon,  2 eggs.  Mode. — Put  in  a stew- 
pan  the  milk  and  A pint  of  water,  with 
the  onions,  mace,  mushrooms,  parsley, 
and  salt.  Let  these  simmer  gently  for 
20  minutes.  In  the  meantime,  rub  on  a 
plate  1 oz.  cf  flour  and  butter  ; put  it  to 
the  liquor,  and  stir  it  well  till  it  boils  up  ; 
then  place  it  by  the  side  of  the  fire,  and 
continue  stirring  until  it  is  perfectly 
smooth.  Now  strain  it  through  a sieve 
into  a basin,  after  which  put  it  back  in 
the  stewpan,  and  add  the  lemon-juice. 
Beat  up  the  yolks  of  the  eggs  with  about 
4 dessertspoonfuls  of  milk ; strain  this 
to  the  sauce,  keep  stirriDg  it  over  the 
fire,  but  do  not  let  it  boil,  or  it  will  curdle. 
Time. — Altogether,  § hour.  Average  cost, 
6 d.  per  pint. 

This  is  a good  sauco  to  pour  over  boiled 
fowls  when  they  are  a bad  colour. 

BEEF,  Aitchbone  of.  Boiled. 

Ingredients.  — Beef,  water.  Mode. — 
After  this  joint  has  boon  in  salt  5 or  0 
days,  it  will  be  ready  for  use,  and  will  not 
toko  so  long  boiling  as  a round,  for  it  is 
not  so  solid.  Wash  tho  meat,  and,  if  too 
salt,  soak  it  for  a few  hours,  changing 
tbo  water  once  or  twice,  till  the  roquirod 
freshness  is  obtained.  Put  into  a sauce- 
pan, or  boiling-pot,  sufficient  water  to 
covor  the  moat ; set  it  over  tho  fire,  and 
when  it  boils,  plunge  in  the  joint,  and 
let  it  boil  up  quickly.  Now  draw  tho 
pot  to  tho  side  of  tho  fixe,  and  lot  the 
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process  be  very  gradual,  as  the  water 
must  only  simmer,  or  the  meat  will  be 
hard  and  tough.  Carefully  remove  the 
Eoum  from  the  surface  of  the  water,  and 


.AITCH-BONE  OS'  BEEF. 


Bontinue  doing  this  for  a few  minutes 
after  it  first  boils.  Carrots  and  turnips 
are  served  with  this  dish,  and  sometimes 
suet  dumplings,  which  may  be  boiled 
with  the  beef.  Gamisl  with  a few  of 
the  carrots  and  turnips,  and  serve  the 
remainder  in  a vegetable-dish.  Time. — 
An  aitch-bone  of  10  lbs.,  2J  hours  after 
the  water  boils ; one  of  20  lbs.,  4 hours. 
average  cost,  6d.  per  lb.  Sufficient. — 
10  lbs.  for  7 or  8 persons.  Seasonable 
all  the  year,  but  best  from  September  to 
March. 

Note. — The  liquor  in  which  the  meat 
has  been  boiled  may  bo  easily  converted 
into  a very  exceiisst  pea-soup.  It  will 
w~r.iro  very  few  vegetables,  as  it  will  be 
impregnated  with  the  llavour  of  those 
soiled  with  the  meat. 

BEEF  A LA  MODE. 

Ingredients. — 6 or  7 lbs.  of  the  thick 
flank  of  beef,  a few  slices  of  fat  bacon, 
1 teacupful  of  vinegar,  black  pepper, 
allspice,  2 cloves  well  mixed  and  finely 
Sounded,  making  altogether  1 heaped 
(easpoonful ; salt  to  tasto,  1 bunch 
if  savoury  herbs,  including  parsley,  all 
finely  minced  and  well  mixed;  3 onions, 
'1  large  carrots,  1 turnip,  1 head  of 
/elery,  1^  pint  of  water,  1 glass  of 
port  wine.  Mode. — Slice  and  fry  the 
onions  of  a pale  brown,  and  cut  up  the 
othor  vegetables  in  small  pieces,  and 
prepare  the  beef  for  stewing  in  the  fol- 
lowing manner : — Choose  a fine  piece  of 
beef,  cut  the  bacon  into  long  slices, 
about  an  inch  in  thickness,  dip  them 
into  vinegar,  and  then  into  a little  of  the 
above  seasoning  of  spice,  &c.,  mixed 
with  the  same  quantity  of  minced  herbs. 
With  a sharp  knife  make  holes  deep 
enough  to  let  in  the  bacon  ; then  rub 
the  beef  over  with  the  remainder  of  the 


Beef,  Baked 


seasoning  and  herbs,  and  bind  it  up  in 
a nice  shape  with  tape.  Have  ready  a 
well-tinned  stew-pan  (it  should  not  be 
much  larger  than  the  piece  of  meat  you 
are  cooking),  into  which  put  the  beef, 
with  the  vegetables,  vinegar,  and  water. 
Let  it  simmer  very  gently  for  5 hours,  or 
rather  longer,  should  the  meat  not  be 
extremely  tender,  and  turn  it  once  or 
twice.  When  ready  to  serve,  take  out 
the  beef,  remove  the  tape,  and  put  it  on 
a hot  dish.  Skim  off  every  particle  of 
fat  from  the' gravy,  add  the  port- wine, 
just  let  it  boil,  pour  it  over  the  beef,  and 
it  is  ready  to  servo.  Great  care  must  be 
taken  that  this  does  not  boil  fast,  or  the 
meat  will  be  tough  and  tasteless  ; it 
should  only  just  bubble.  When  con- 
venient, all  kinds  of  stews,  &c.  should 
be  cooked  on  a hot  plate,  as  the  process 
is  so  much  more  gradual  than  on  an 
open:  fire.  Time. — 5 hours,  or  rather 
more.  Average  cost,  Id.  per  lb.  Suffi- 
cient for  7 or  8 persons.  Seasonable  all 
the  year,  but  more  suitable  for  a winter 
dish. 

BEEF  A LA  MODE  (Economical). 

Ingredients. — About  3 lbs.  of  clod  or 
sticking  of  beef,  2 oz.  of  clarified  drip- 
ping, 1 large  onion,  flour,  2 quarts  of 
water,  12  berries  of  allspice,  2 bay-leaves, 
\ teaspoonful  of  whole  black  pepper,  salt 
to  taste.  M ode. — Cut  the  beef  into  small 
pieces,  and  roll  them  in  flour ; put  the 
dripping  into  a stewpan  with  the  onion, 
wliich  should  be  sliced  thin.  Let  it  get 
quite  hot ; lay  in  the  pieces  of  beef,  and 
stir  them  well  about.  When  nicely 
browned  all  over,  add  by  degrees  boiling 
water  in  the  above  proportion,  and,  as 
the  water  is  added,  keep  tho  whole  well 
stirred.  Put  in  tho  spice,  bay-leaves, 
and  seasoning,  cover  tho  stewpan  closely, 
and  set  it  by  tho  side  of  tho  (ire  to  stow 
very  gently,  till  the  meat  bocomes  quite 
tender,  which  will  be  in  about  3 hours, 
when  it  will  be  ready  to  serve.  Remove 
the  bay-leaves  before  it  is  sent  to  table. 
Time.— 3 hours.  Average  cost.  Is.  3a 
Sufficient  for  6 persons.  Seasonable  at 
any  time. 

BEEF,  Baked. 

[Cold  Meat  Cookery.  1.]  Ingredients, 
About  2 lbs.  of  cold  roast  beef,  2 small 
onions,  1 large  carrot  or  2 small  ouos, 
1 turnip,  a "small  bunch  of  savoury 
herbs,  salt  and  pepper  to  taste,  quit* 
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t pint  of  gravy,  3 tablespoon fuls  of  ale, 
crust  or  mashed  potatoes.  Mode. — Cut 
the  beef  in  slices,  allowing  a small 
amount  of  fat  to  each  slice ; place  a 
layer  of  this  in  the  bottom  of  a pie-dish, 
with  a portion  of  the  onions,  carrots,  and 
turnips,  which  must  be  sliced ; mince 
the  herbs,  strew  them  over  the  meat, 
and  season  with  pepper  and  salt.  Then 
put  another  layer  of  meat,  vegetables, 
and  seasoning ; and  proceed  in  this 
manner  until  all  the  ingredients  are 
used.  Pour  in  the  gravy  and  ale  (water 
may  be  substituted  for  the  former,  but 
it  is  not  so  nice),  cover  with  a crust  or 
mashed  potatoes,  and  bake  for  A hour, 
or  rather  longer.  Time. — Rather  more 
than  A hour.  Average  cost,  exclusive  of 
the  meat,  6 d.  Sufficient  for  5 or  6 per- 
sons. Seasonable  at  any  time. 

Note.  — It  is  as  well  to  parboil  the 
carrots  and  turnips  before  adding  them 
to  the  meat,  and  to  use  some  of  the 
liquor  in  which  they  were  boiled  as  a 
substitute  for  gravy  ; that  is  to  say, 
when  there  is  no  gravy  at  hand.  Be 
particular  to  cut  the  onions  in  very  thin 
slices. 


(Cold  Meat  Cookery.  2.]  Ingredients. 
— slices  of  cold  roast  beef,  salt  and  pep- 
per to  taste,  1 sliced  onion,  1 teaspoon- 
ful  of  minced  savoury  herbs.  12  table- 
spoonfuls  of  gravy  or  sauce  at  any  kind, 
mashed  potatoes.  Mode.  — Butter  t besides 
of  a deep  dish,  and  spread  mashed  pota- 
toes over  the  bottom  of  it ; on  this  place 
layers  of  beef  in  thin  shoes  (this  may 
be  minced,  if  there  is  not  sufficient 
oeef  to  cut  into  slices),  well  seasoned 
with  pepper  and  salt,  and  a very  little 
onion  and  herbs,  which  should  be  pre- 
viously fried  of  a nice  brown  ; then  put 
another  layer  of  mashed  potatoes,  and 
beef,  and  other  ingredients,  as  before ; 
pour  in  the  gTavy  or  sauce,  cover  the 
whole  with  another  layer  of  potatoes,  and 
bake  for  £ hour.  This  may  be  served  in 
the  dish,  or  turned  out.  Time. — A hour. 
A verac/e  cost,  exclusive  of  the  cold  beef, 
(kl.  Sufficient. — A large  pie-dish  full  for 
6 or  6 persona.  Seasonable  at  any  time. 

BEEP-BONES,  Broiled. 

Cold  Meat  Cookery.]  Ingredients. 
— The  bones  of  ribs  or  sirloin  ; salt,  pop- 
per and  cayenne.  Mode. — Separate  the 
bones,  taking  care  that  the  meat  on  them 
is  not  t or*  thick  in  any  part;  sprinkle 


Beef,  Brisket  of.  Stewed 

them  well  with  the  above  seasoning,  and 
broil  over  a very  clear  fire.  When  nicely 
browned,  they  are  done ; but  do  not  allow 
them  to  blacken. 

BEEP,  Brisket  of,  h la  Flnmande. 

Ingredients. — About  6 or  8 lbs.  of  the 
brisket  of  beef,  4 or  5 slices  of  bacon, 
2 carrots,  1 onion,  a bunch  of  savoury 
herbs,  salt  and  pepper  to  taste,  4 
cloves,  4 whole  allspice,  2 blades  of 
mace.  Mode. — Choose  that  portion  of 
the  brisket  which  contains  the  gristle, 
trim  it,  and  put  it  into  a stewpan  with  the 
slices  of  bacon,  which  should  be  placed 
under  and  over  the  meat.  Add  the 
vegetables,  herbs,  spices,  and  seasoning, 
and  cover  with  a little  weak  stock  or 
water ; shut  the  stewpan-lid  as  closely  as 
possible,  and  simmer  very  gently  for  4 
hours.  Strain  the  liquor,  reserve  a por- 
tion of  it  for  sauce,  and  the  remainder 
boil  quickly  over  a sharp  fire  until  re- 
duced to  a glaze,  with  which  glazo  the 
meat.  Garnish  the  dish  with  scooped 
carrots  and  turnips,  and,  when  liked,  a 
little  cabbage  ; all  of  which  must  be 
cooked  separately.  Thicken  and  flavouv 
the  liquor  that  was  saved  for  sauce,  pour 
it  round  the  meat,  and  servo.  The  beef 
may  also  be  garnished  with  glazed  onions, 
artichoke-bottoms,  &c.  Time.  —4  hours. 
Average  cost,  Id.  per  lb.  Sufficient  for  6 
or  8 persons.  Seasonable  at  any  time. 

BEEP,  Brisket  of.  Stewed. 

Ingredients. — 7 lbs.  of  the  briskot  of 
beet)  vinegar  and  salt,  6 carrots,  6 
turnips,  6 small  onions,  1 blade  of 
pounded  mace,  2 whole  allspice  pounded, 
thickening  of  butter  and  flour,  2 table- 
spoonfuls of  ketchup ; stock,  or  water. 
Mode. — About  an  hour  before  dressing 
it,  rub  the  meat  over  with  vinegar  and 
salt ; put  it  into  a stewpan,  with  suffix 
ciont  stock  to  covor  it  (when  this  is  not 
at  hand,  water  may  bo  substituted  for 
it),  and  be  particular  that  the  stewpan 
is  not  much  larger  than  the  meat.  Skim 
well,  and  when  it  has  simmered  very 
gently  for  1 hour,  put  in  the  vegetables, 
and  continue  simmering  till  tho  meat  is 
porfoctly  tender.  Draw  out  tho  bones, 
dish  tho  meat,  and  garnish  either  with 
tufts  of  cauliflower  or  braised  cabbage 
cut  in  quartors.  Thicken  as  much  gravy 
as  roquirod,  with  a littlo  butter  and  flour  ; 
add  spices  and  kotchup  in  the  above  pro- 
portion, give  one  boil,  pour  soma  of  it 
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over  the  meat,  and  the  remainder  send 
in  a tureen.  Time. — Rather  more  than 
8 hours.  Average  cost,  id.  per  lb.  Suffi- 
cient for  7 or  8 persons.  Seasonable  at 
any  time. 

Note. — The  remainder  of  the  liquor  in 
which  the  beef  was  boiled  may  be  served 
as  a soup,  or  it  maybe  sent  to  table  with 
the  meat  in  a tureen. 

BEEF,  Broiled,  and  Mushroom 
Sauce. 

[Cold  Meat  Cookery.1  Ingredients. 
— 2 or  3 dozen  small  button  mushrooms, 
1 oz.  of  butter,  salt  and  cayenne  to  taste, 
1 tablespoonful  of  mushroom  ketchup, 
mashed  potatoes,  slices  of  cold  roast  beef. 
Mode — Wipe  the  mushrooms  free  from 
grit  with  a piece  of  flannel,  and  salt ; put 
them  in  a stewpan  with  tlie  butter,  sea- 
soning, and  ketchup  ; stir  over  the  fire 
until  the  mushrooms  are  quite  done,  when 
pour  it  in  the  middle  of  mashed  potatoes 
Drowned.  Then  place  round  the  pota- 
toes slices  of  cold  roast  beef,  nicely 
broiled  over  a clear  fire.  In  making  the 
mushroom  sauce  the  ketchup  may  be  dis- 
pensed with,  if  thore  is  sufficient  gravy. 
Time.—i  n-  ■or.  Average  cost,  exclusive 
of  the  meat,  8fe.  dkasoiiable  from  August 
to  Ootober. 

BEEF,  Broiled,  and  Oyster  Sauce. 

[Cold  Meat  Cookery.]  Ingredients. 
— 2 dozen  oysters,  3 cloves,  1 blade  of 
mace,  2 oz.  of  butter,  4 teaspoonful  of 
flour,  cayenne  and  salt  to  taste,  mashed 

otatoe8,  a few  slices  of  cold  roast  beef. 

{ode. — Put  the  oysters  in  a stewpan, 
with  their  liquor  strained ; add  the 
cloves,  mace,  butter,  flour,  and  season- 
ing, and  let  them  simmer  gently  for 

5 minutes.  Have  ready  in  the  centre 
of  a dish  round  walls  of  mashed  pota- 
toes, browned ; into  the  middle  pour 
the  oyster  sauce  quite  hot,  and  round 
the  potatoes  place,  in  layers,  slices  of 
the  beef,  which  should  be  previously 
broiled  over  a nice  clear  fire.  Time. — 

6 minutes.  A verage  cost,  Is.  6<f.,  exclu- 
sive of  the  cold  meat.  Sufficient  for  4 or 
6 persons.  Seasonable  from  September 
to  April. 

JBFEF  BUBBLE-AILD-SQUEAK. 

[Cold  Meat  Cookery.]  Ingredients. 
►~A  few  thin  *>!ic0s  of  cold  boned  beef ; 


Beef,  Collared 


butter,  cabbage,  1 sliced  onion,  pep- 
per  and  salt  to  taste.  Mode. — Fry  th* 
slices  of  beof  gently  in  a little  butter, 
taking  care  not  to  dry  them  up.  Lay 
thorn  on  a fiat  dish,  and  cover  with 
fined  greens.  The  greens  may  be  pre- 
pared from  cabbage  sprouts  or  green 
savoys.  They  should  be  boiled  till  ten- 
der, well  drained,  minced,  and  placod 
till  quite  hot  in  a frying-pan,  with  butter, 
a sliced  onion,  and  seasoning  of  pepper 
and  salt.  When  the  onion  is  done  it  is 
ready  to  serve.  Time. — Altogether,  A 
hour.  Average  cost,  exclusive  of  the  cola 
beof,  3 d.  Seasonable  at  any  time. 

BEEF  CAKE. 

[Cold  Meat  Cookery.]  Ingredients. 

■ — The  remains  of  cold  roast  beef ; to  each 
pound  of  cold  meat  allow  $ lb.  of  bacon 
or  ham ; seasoning  to  taste  of  pepper  and 
salt,  1 small  bunch  of  minced  savoury 
herbs,  1 or  2 eggs.  M ode. — Mince  the  beef 
very  finely  (if  underdone  it  will  be  better), 
add  to  it  the  bacon,  which  must  also  be 
chopped  very  small,  and  mix  well  toge- 
ther. Season,  stir  in  the  herbs,  and  bind 
with  an  egg,  or  2 should  1 not  be 
sufficient.  Make  it  into  small  square 
cakes,  afiout  4 inch  thick,  fry  them  in 
hot  dripping,  drain  them,  and  serve  in 
a dish  with  good  gravy  poured  rouad. 
Time. — 10  minutes.  Average  cost,  exclu- 
sive  of  the  cold  meat,  6d.  Seasonable  at 
any  time. 

BEEF,  Collared. 

Ingredients. — 7 lbs.  of  the  thin  end 
of  the  flank  of  beef,  2 oz.  of  coarse 
sugar,  6'  oz.  of  salt,  1 oz.  of  saltpetre, 
1 large  handful  of  parsley,  minced,  1 


COLLAE1D  EBKV. 

dessert-spoonful  of  minced  sage,  a bunob 
of  savoury  herbs,  i teaspoonful  of 
pounded  allspice ; salt  and  pepper  to 
taste.  Mode. — Choose  fine  tender  beef, 
but  not  too  fat ; lay  it  in  a dish,  rub  io 
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fee  siigar,  salt,  and  saltpetre,  and  lot  it 
remain  in  the  pickle  for  a woek  or  ten 
days,  turning  and  rubbing  it  every  day. 
Then  bone  it,  remove  all  the  gristle  and 
the  coarse  skin  ot  the  inside  part,  and 
sprinkle  it  thickly  with  parsley,  herbs, 
spice,  and  seasoning  in  the  above  pro- 
portion, taking  care  that  the  former  are 
finely  mince  >1,  and  the  latter  well  pounded. 
Roll  the  meat  up  in  a cloth  as  tightly 
as  possible ; bind  it  firmly  with  broad 
tape,  and  boil  it  gently  for  6 hours. 
Immediately  on  taking  it  out  of  the  pot 
put  it  under  a good  weight,  without 
undoing  it,  and  let  it  remain  until  cold. 
This  dish  is  a very  nice  addition  to  the 
breakfast-table.  Tithe. — 6 hours.  -1  ver- 
aqe  cost,  for  this  quantity,  4s.  Season- 
able at  any  time. 

Note. — During  the  time  the  beef  is  in 
pickle  it  should  be  kept  cool,  and  regu- 
larly rubbed  and  turned  every  day. 

BEEF  COBLOPS. 

Ingredients.  — 2 lbs.  of  rump-steak, 
X lb.  of  butter,  1 pint  of  gravy  (water 
may  be  substituted  for  this),  salt  and 
pepper  to  taste,  1 shalot,  finely  minced, 

pickled  walnut,  1 teaspoonful  of  ca- 
pers. Mode. — Have  the  steak  cut  thin, 
and  divide  it  in  pieces  about  3 inches 
long ; beat  these  with  the  blade  of  a 
knife,  and  dredge  with  flour.  Put 
them  in  a frying-pan  with  the  butter, 
and  let  them  fry  for  about  3 minutes  ; 
then  lay  them  in  a small  stewpan,  and 
pour  over  them  the  gravy.  Add  a piece 
of  butter  kneaded  with  a little  flour,  put 
in  the  seasoning  and  all  the  other  ingre- 
dients, and  let  the  whole  simmer,  but 
not  boil,  for  10  minutes.  Serve  in  a hot 
lovereddish.  Time. — 10 minutes.  Aver- 
age cost,  Is.  per  lb.  Sufficient  for  4 or  5 
persons.  Seasonable  at  any  time. 

EEEE  CAE  VINO-. 

Beef,  Aitchbone  of.  — A boiled 
aitchbone  ot  beef  is  not  a difficult  joint 


vo  oarve,  as  will  be  seen  on  reference  to 
the  accompanying  engraving.  By  follow, 
with  the  knife  the  direction  of  tho 


Beef  Carving 


line  from  1 to  2,  nice  slices  will  be  easily 
cut.  It  may  be  necessary,  as  is-  a round 
of  beef,  to  cut  a thick  slice  off  the  outside 
before  commencing  to  serve. 

Beef,  Brisket  of.  — There  is  but 
little  description  necessary  to  add  to 
show  the  carving  of  a boiled  brisket  of 
beef  beyond  the  engraving  here  inserted. 


The  only  point  to  be  observed  is,  that 
the  joint  should  be  cut  evenly  and  firmly 
quite  across  the  bones,  so  that  on  it3 
reappearance  at  table  it  should  not  have 
a jagged  and  untidy  look. 

Beef,  Bibs  of. — This  dish  resembles 
the  sirloin,  except  that  it  has  no  fillet  or 
undercut.  As  explained  in  the  recipes, 
the  end  piece  is  often  cut  off,  salted  and 
boiled,  The  mode  of  carving  is  similar  to 


that  of  the  sirloin,  viz.,  in  the  direction  of 
the  dotted  line  from  1 to  2.  This  joint 
will  be  the  more  easily  cut  if  the  plan  be 
pursued  which  is  suggested  in  carving  the 
sirloin ; namely,  the  inserting  of  the  knife 
immediately  between  tho  bone  and  the 
meat,  before  commencing  to  cut  it  into 
slices.  All  joints  of  roast  beef  should  bo 
cut  in  even  and  thin  slices.  Horseradish, 
finely  scraped,  may  be  served  as  a garnish  • 
but  horseradish  sauce  is  preferable  fo? 
eating  with  the  beef. 

Beef,  a Bound  of.  — A round  of 
beef  is  more  easily  carved  than  any  other 


joint  of  beef,  but,  to  manage  it  properly, 
a tliin-bladed  and  very  sharp  knife  u 
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necessary.  Off  the  outside  of  the  joint, 
at  its  top,  a thick  slice  should  first  be  cut, 
so  as  to  leave  the  surface  smooth  : then 
thin  and  even  slices  should  be  cleverly 
carved  in  the  direction  of  the  line  1 to  2 ; 
and  with  each  slice  of  the  lean  a delicate 
morsel  of  the  fat  should  be  served. 

Beef,  Sirloin  of.  — This  dish  is 
served  differently  at  various  tables,  some 
preferring  it  to  come  to  table  with  the 
fillet,  or,  as  it  is  usually  called,  tho 
undercut,  uppermost.  The  reverse  way, 
as  shown  in  the  cut,  is  that  most  usually 
adopted.  Still  the  undercut  is  best  eate  j 


when  hot ; consequently,  the  carver  him- 
self may  raise  the  joint,  and  cut  some 
slices  from  the  under  side,  in  the  direction 
of  from  1 to  2,  as  the  fillet  is  very  much 
preferred  by  some  eaters.  The  upper 
part  of  the  sirloin  should  bo  cut  in  the 
direction  of  the  line  from  5 to  6,  and  care 
should  be  taken  to  carve  it  evenly  and  in 
thin  slices.  It  will  be  found  a great 
assistance,  in  carving  this  joint  woll,  if  tho 
knife  be  first  inserted  just  above  tho  hone 
at  the  bottom,  and  run  sharply  along 
between  the  bone  and  meat,  and  also  to 
divide  the  meat  from  the  bone  in  the 
same  way  at  the  side  of  the  joint ; 
the  slices  will  then  come  away  more 
readily.  Some  carvers  cut  the  upper  side 
of  the  sirloin  across,  as  shown  by  the  line 
from  3 to  4 ; but  this  is  a wasteful  plan, 
and  one  not  to  be  recommended.  W ith  the 
sirloin,  very  finely-scraped  horseradish  is 
usually  served,  and  a little  given,  when 
liked,  to  each  guest.  Horseradish  sauce 
is  preferable,  however,  for  serving  on  the 
plate,  although  the  scraped  horseradish 
\jaay  still  be  used  as  a garnish. 

Beef  Tongue. — Passing  the  knife 


fim  in  the  direct  if  o of  from  1 to  2,  a 


Beef,  Fricandeau  of 


not  too  thin  slice  should  bo  helped  ; and 
the  carving  of  a tongue  may  be  continued 
in  this  way  until  the  best  portions  of  tho 
upper  side  are  served.  The  fat  which 
lies  about  the  root  can  be  sorved  by  turn- 
ing  the  tongue,  and  cutting  in  the  direc- 
tion of  from  3 to  4, 

BEEF,  Curried. 

[Cold  Meat  Cookery.]  Ingredients. 
— A few'slices  of  tolerably  loan  cold  roast 
or  boiled  beef,  3 oz.  of  butter,  2 onions, 
1 wineglassful  of  beer,  a dessert-spoonful 
of  curry  powder.  Mode. — Cutup  the  beef 
into  pieces  about  1 inch  square,  put  the 
butter  into  a stewpan  with  the  onions 
sliced,  and  fsy  them  of  a light-brown 
colour.  Add  all  the  other  ingredients,  and 
stir  gontly  over  a brisk  firo  for  about  10 
minutes.  Should  this  bo  thought  too  dry, 
more  beer,  or  a spoonful  or  two  of  gravy 
or  water,  may  be  added  ; but  a good  curry 
should  not  be  very  thin.  Place  it  in  a 
deep  dish,  with  an  edging  of  dry  boiled 
rice,  in  the  same  manner  as  for  other 
curries.  Time. — 10  minutes.  Average 
cost,  exclusive  of  the  meat,  4 d.  Season- 
afle  in  winter. 

BEEF,  Boast  Fillet  of  (Larded). 

Ingredients. — About  4 lbs.  of  the  in- 
side fillet  of  the  sirloin,  1 onion,  a small 
bunch  of  parsley,  salt  and  pepper  to 
tasto,  sufficient  vinegar  to  cover  the 
meat,  glaze,  Spanish  sauce  (see  Sauce). 
Mode. — Lard  the  beef  with  bacon,  and 
put  it  into  a pan  with  sufficient  vinegar 
to  cover  it,  with  an  onion  sliced,  parsley, 
and  seasoning,  and  let  it  remain  in  this 
pickle  for  12  hours.  Roast  it  before  a 
nico  clear  fire  for  about  1|  hour,  and, 
when  dono,  glaze  it.  Pour  some  Spanish 
sauco  round  the  beef,  and  the  remainder 
serve  in  a tureen.  It  may  be  garnished 
with  Spanish  onions  boiled  and  glazed. 
Time. — 1|  horn-.  Average  cost,  exclusive 
of  tho  sauce,  4*.  Sufficient  for  6 or  8 
persons.  Seasonable  at  any  time. 

BEEF,  Fricandeau  of. 

Ingredients. — About  3 lbs.  of  the  inside 
fillet  of  the  sirloin  (a  piece  of  the  rump 
may  be  substituted  for  this),  pepper  and 
salt  to  taste,  3 cloves,  2 blades  of  mace, 
whole  allspice,  1 pint  of  stock  (see  Stock), 
or  water,  1 glass  of  6herry,  1 hunch  of 
savoury  horbs , 2 shalots,  bacon.  Mode.  — 
Cut  some  bacon  into  thin  etrips,  and 
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Beef,  Fided  Salt 


■prinkle  over  them  a seasoning  of  pepper 
and  salt,  mixed  with  cloves,  mace,  and 
allspice,  well  pounded.  Lard  the  beef  with 
these,  put  it  into  a stewpan  with  the  stock 
or  water,  sherry,  horbs,  shalots,  2 cloves, 
acdmore  pepperand  salt.  Stew  the  meat 
gently  until  tender,  when  take  it  out, 
cover  it  closely,  skim  off  all  the  fat  from 
the  gravy,  and  strain  it.  Set  it  on 
the  fire,  and  boil,  till  it  becomes  a glaze. 
Glaze  the  larded  side  of  the  beef  with  this, 
and  serve  on  sorrel  sauce,  which  is 
made  as  follows  : — Wash  and  pick  some 
sorrel,  and  put  it  into  a stewpan  with 
only  the  water  that  hangs  about  it.  Keep 
stirring,  to  prevent  its  burning,  and  when 
done,  lay  it  in  a sieve  to  drain.  Chop  it, 
and  stew  it  with  a small  piece  of  butter 
and  4 or  5 tablespoonfuls  of  good  gravy, 
for  an  hour,  and  rub  it  through  a sieve. 
If  too  acid,  add  sugar  ; a little  cabbage- 
lettuce  boiled  with  the  sorrel  will  be 
found  an  improvement.  Time. — 2 hours 
to  gently  stew  the  meat.  Average  cost, 
for  this  quantity,  4s.  Sufficient  for  6 
persons.  Seasonable  at  any  time. 

BEEF,  Fried  Salt. 

[Cold  Meat  Cookery.]  ingredients. 
— A few  slices  of  cold  salt  beef,  pepper  to 
taste,  ^ lb.  of  butter,  mashed  potatoes. 
Mode.  — Cut  any  part  of  cold  salt  beef 
into  thin  slices,  fry  them  gently  in  butter, 
and  season  with  a little  pepper.  Have 
ready  some  very  hot  mashed  potatoes, 
lay  the  slices  of  beef  on  them,  and  garnish 
with  3 or  4 pickled  gherkins.  Cold  salt 
beef,  warmed  in  a little  liquor  from  mixed 
pickle,  drained,  and  served  as  above,  will 
be  found  good.  Time. — About  5 minutes. 
Average  cost,  exclusive  of  the  meat,  4 d. 
Seasonable  at  any  time. 

BEEF  FEITTERS. 

[Cold  Meat  Cookery.]  Ingredients. 
—The  remaina  of  cold  roast  beef,  pepper 
and  salt  to  taste,  \ lb.  of  flour,  A pint  of 
water,  2 oz.  of  butter,  the  whites  of 
2 eggs.  Mode. — Mix  very  smoothly, 

and,  by  degrees,  the  flour  with  the  above 
proportion  of  water  ; stir  in  2 oz.  of  but- 
ter, which  must  be  melted  but  not  oiled, 
and,  just  beforo  it  is  to  bo  used,  add  the 
whites  of  two  well-whisked  eggs.  Should 
the  batter  bo  too  thick,  moro  water  must 
be  added.  Pare  down  the  cold  beef  into 
thin  shreds,  season  with  pepper  and  salt, 
and  mix  it  with  the  batter.  Drop  a 
uoall  quantity  at  a time  into  a pan  of 


Beef,  Hashed 


boiling  lard,  and  fiy  from  7 to  10  mi- 
nutes, according  to  the  size.  When 
done  on  one  side,  turn  and  brown  them 
on  the  o ther.  Let  them  dry  for  a minute 
or  two  bofore  the  fire,  and  serve  on  a 
folded  napkin.  A small  quantity  of 
finely-minted  onions,  mixed  with  the 
batter,  is  an  improvement.  Time.  — 
From  7 to  10  minutes.  Average  cost , 
exclusive  of  the  meat,  6d.  Seasonable ' 
at  any  time. 

i 

BEEF,  Hashed. 

glOLD  Meat  Cookery.  1.]  Ingredients. 
ravy  saved  from  the  meat,  1 teaspoon" 
ful  of  tomato  sauce,  one  teaspoonful  of 
Harvey’s  sauce,  one  teaspoonful  of  good 
mushroom  ketchup,  \ glass  of  port 
wine  or  strong  ale,  pepper  and  salt 
to  taste,  a little  flour  to  thicken,  1 onion 
finely  minced,  a few  slices  of  cold  roast 
beef.  Mode.  — Put  all  the  ingredients 
but  the  beef  into  a stewpan  with  whatever 
gravy  may  have  been  saved  from  the  meat 
the  day  it  was  roasted;  simmer  these 
gently  for  10  minutes,  then  take  the 
stewnan  off  the  fire  ; let  the  gravy  cool 
and  skim  eff  the  fat.  die  beef  into 

thin  slices,  dredge  them  with  flour,  ana 
lay  them  in  the  gravy ; let  the  whole 
simmer  gently  for  5 minutes,  but  not  boil, 
or  the  meat  will  be  tough  and  hal'd.  Serve 
very  hot,  and  garnish  with  sippets  of 
toasted  bread  Time.  — 20  minutes 
Average  cost,  exclusive  of  the  cold  meat, 

4 d.  Seasonable  at  any  time. 


[Cold Meat  Cookery.  2.]  Ingredients. 
— The  remains  of  ribs  or  sirloin  of  boo/7, 
2 onions,  1 carrot,  1 bunch  of  savu-ory 
herbs,  pepper  and  salt  to  taste,  blade 
of  pounded  mace,  thickening  of  flouv, 
rather  more  than  1 pint  cf  water. 
Mode. — Take  off  all  the  meat  from  the 
bones  of  ribs  or  sirloin  of  beef ; remove 
the  outside  brown  and  gristle ; place 
the  meat  on  ono  side,  and  well  stew 
the  bones  and  pieces,  with  the  above 
ingredients,  for  about  2 hours,  till  it 
becomes  a strong  gravy,  and  is  reduced 
to  rather  more  than  A pint ; strain  this, 
thicken  with  a teaspoonful  of  flour,  and 
let  the  gravy  cool ; skim  off  all  the  fat;  lay 
in  the  meat,  lot  it  got  hot  through,  but 
do  not  allow  tt  to  boil ; and  garnish  with 
sippets  of  toastod  broad.  Tho  gravy 
should  bo  flavourod  as  in  tho  pro  ceding 
rccipo.  Time.  — Rather  more  Jian  a 
hours.  Average  cost,  exclusive  of  tbs 
cold  meat,  6d.  Seasonable  at  any  tima 
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Beef,  Hunter’s 


Note. — Either  of  the  above  recipes  may 
be  served  in  walls  of  mashed  potatoes 
browned ; in  which  case  the  sippets  should 
be  omitted.  Be  careful  that  hashed  meat 
does  not  boil,  or  it  will  become  tough. 

BEEP,  Hunter’s. 

Ingredients.  — For  a round  of  beef 
weighing  25  lbs.  allow  3 oz.  of  saltpetre, 

8 oz.  of  coarse  sugar,  1 oz.  of  cloves, 

1 grated  nutmeg,  ^ oz.  of  allspice,  1 lb. 
of  salt,  £ lb.  bay-salt.  Mode. — Hang 
the  beef  for  2 or  3 days,  and  remove 
the  bone.  Pound  spices,  salt,  &c.  in 
the  above  proportion,  and  let  them  be 
reduced  to  the  finest  powder.  Put  the 
beef  into  a pan,  rub  all  the  ingredients 
well  into  it,  and  turn  and  mb  it  every 
day  for  rather  more  than  a fortnight. 
When  it  has  been  sufficiently  long  in 
pickle,  wash  the  meat,  bind  it  up  se- 
curely with  tape,  and  put  it  into  a pan 
with  i pint  of  water  at  the  bottom ; mince 
some  suet,  coverthetopof  the  meat  with 
it,  and  over  the  pan  put  a common  crust 
of  flour  and  water  ; bake  for  6 hours,  and 
v*cen  cold  remove  the  paste.  Save  the 
gravy  that  flows  from  it,  as  it  adds  ■ 
greatly  to  the  flavour  of  hashed,  stews, 
&c.  The  beef  may  be  glazed  and 
garnished  with  meat  jelly.  Time.  — 6 
hours.  Seasonable  all  the  year. 

Note. — In  salting  or  pickling  beef  or 
pork  for  family  consumption,  it  notbeing 
generally  required  to  be  kept  for  a great 
length  of  time,  a less  quantity  of  salt  and 
a larger  quantity  of  other  matters  more 
adapted  to  retain  mellowness  in  moat, 
may  be  employed,  which  could  not  be 
adopted  by  the  curer  of  the  immense 
quantities  of  meat  required  to  be  pre- 
served for  victualling  the  shipping  of  this 
maritime  country.  Sugar,  which  is  well 
known  to  possess  the  preserving  principle 
in  a very  great  degree,  without  the 
ungency  and  astringency  of  salt,  may 
e,  and  is,  very  generally  used  in  the 
preserving  of  meat  for  family  consumption. 
Although  it  acts  without  corrugating  or 
.ontracting  the  fibres  of  meat,  as  is  the 
case  in  the  action  of  salt,  and,  therefore, 
does  not  impair  its  mellowness,  yet  its 
nse  in  sufficient  quantities  for  preservative 
effect,  without  the  addition  of  other 
antiseptics,  would  impart  a flavour  not 
agreeable  to  the  taste  of  many  persons. 
It  may  be  used,  however,  together  with 
.alt,  with  the  greatest  advantage  in 
imparting  mildness  and  mellowness  to 


Beef  Kidney,  to  Dress 


cured  meat,  in  a proportion  of  about  one 
part  by  weight  to  four  of  the  mixture; 
and,  perhaps,  now  that  sugar  is  so  much 
lower  in  price  than  it  was  in  former 
years,  one  of  the  obstructions  to  its  more 
frequent  use  is  removed. 

BEEF  KIDNEY,  to  Dress. 

Ingredients. — 1 kidney,  clarified  but- 
ter, pepper  and  salt  to  taste,  a small 
quantity  of  highly-seasoned  gravy,  1 ta- 
blespoonful of  lemon-juice,  1 teaspoonful 
of  powdered  sugar.  Mode. — Cut  the 
kidneys  into  neat  slicos,  put  them  into 
warm  water  to  soak  for  two  hours,  and 
change  the  water  2 or  3 times  ; then  lay 
them  on  a clean  cloth  to  dry  the  water 
from  them,  place  them  in  a frying- 
pan  with  some  clarified  butter,  and  fry 
them  of  a nice  brown  ; season  each  side 
with  pepper  and  salt,  put  them  round 
the  dish,  with  the  gravy  in  the  middle. 
Before  pouring  the  gravy  in  the  dish, 
add  the  lemon-juice  and  sugar.  Time.-— 
From  5 to  10  minutes.  A verage  cost,  9d. 
each.  Seasonable  at  any  time. 

BEEF  KIDNEY,  to  Dress. 

Ingredients. — 1 kidney,  1 dessertspoon- 
ful of  minced  parsley,  1 teaspoonful  of 
minced  shalot,  salt  and  peppor  to  taste, 
| pint  of  gravy  (follow  one  of  the  gravy 
recipes),  3 tablespoonfuls  of  sherry. 
Mode. — Take  off  a little  of  the  kidnoy 
fat,  mince  it  very  fine,  and  put  it  in  a 
frying-pan ; slico  the  kidney,  sprinkle 
over  it  parsley  and  shalots  in  the  above 
proportion,  add  a seasoning  of  pepper 
and  salt,  and  fry  it  of  a nice  brown. 
When  it  is  done  enough,  dredge  over  * 
little  flour,  and  pour  in  the  gravy  and 
sherry.  Let  it  just  simmor,  but  not 
boil  any  more,  or  the  kidney  would 
harden ; serve  very  hot,  and  gam  hi 
with  crofitons.  Where  the  flavour  of  tbs 
shalot  is  disliked  it  may  bo  omitted,  and 
a small  quantity  of  savoury  herbs  subHU- 
tuted  for  it.  Time.—  From  5 to  10  mi- 
nutes, according  to  the  thickness  of  the 
slices.  Average  cost,  9d.  each.  Sufficie  nt 
for  3 persons.  Seasonable  at  any  time. 

BEEF  KIDNEY,  to  Dress  (a  more 
simple  method). 

Cut  the  kidneys  into  thin  slices,  flour 
them,  and  fry  of  a nice  brown.  When 
done,  make  a gravy  in  the  pan  by  pour- 
£ mg  away  the  fat,  putting  in  a smaii  pieos 
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Beef  Marrowbones,  Boiled 


of  butter,  £ pint  of  boiling  water,  pepper 
and  salt,  a dessertspoonful  of  lemon-juice, 
and  a tablespoonful  of  mushroom  ketchup. 
Let  the  gravy  just  boil  up,  pour  over  the 
kidney,  and  serve. 


MASB0W-30JTBS. 


BEEF  MARROWBONES,  Boiled. 

Ingredients. — Bones,  a small  piece  of 
common  paste,  a floured  cloth.  Mode. 
Have  the  bones  neatly  sawed  into  con- 
venient sizes,  and  cover  the  ends  with  a 

small  piece 
of  common 
crust,  made 
with  flour 
and  water. 
Over  this  tie 
a floured 
cloth,  and 
place  them 
upright  in  a saucepan  of  boiling  water, 
taking  care  there  is  sufficient  to  cover 
the  bones.  Boil  the  bones  for  2 hours, 
remove  the  cloth  and  paste,  and  serve 
them  upright  on  a napkin  with  dry  toast. 
Many  persons  clear  the  marrow  from  the 
bones  after  they  are  cooked,  spread  it 
over  a slice  of  toast,  and  add  a seasoning 
of  pepper  ; when  served  in  this  manner, 
it  must  be  very  expeditiously  sent  to 
table,  as  it  so  soon  gets  cold.  Time. — 
2 hours.  Seasonable  at  any  time. 

Note. — Marrow-bones  may  be  baked 
after  preparing  then  as  in  the  preceding 
recipe ; they  sboul.  < be  laid  in  a deep 
dish,  and  baked  for  2 hours. 


BEEF,  Minced. 

[Cold  Meat  Cookery.]  ingredients. 
— 1 oz.  of  butter,  1 small  onion,  12  table- 
spoonfuls  of  gravy  left  from  the  meat, 
1 tablespoonful  of  strong  ale,  1 tea- 
spoonful  "of  flour,  salt  and  pepper  to 
taste,  a few  slices  of  lean  roast  beef. 
Mode. — Put  into  a stewpan  the  butter 
with  an  onion  chopped  fine ; add  the 
gravy,  ale,  and  a teaspoonful  of  flour  to 
thicken ; season  with  pepper  and  salt, 
and  stir  these  ingredients  over  the  fire 
until  the  onion  is  a rich  brown.  Cut  (but 
do  not  chop)  the  meat  vem  fine,  add  it  to 
the  gravy,  stir  till  quite  not,  and  serve. 
GlamisL  with  sippets  of  toasted  bread. 
Be  careful  in  not  allowing  the  gravy  to 
boil  after  the  meat  is  added,  as  it  would 
render  it  hftrd  and  tough.  Time.  — About 
$ hour.  Average  cost,  exclusive  of  the 
meat,  'id.  Seai<rno.bU  at  any  time. 


Beef  Olives 


BEE|J,  Minced  Collops  of  (an 

ErftriSe). 

Ingredients .— 1 lb.  of  rump-steak,  salt 
and  pepper  to  taste,  2 oz.  of  butter, 
1 onion  minced,  | pint  of  water,  1 table- 
spoonful  of  Harvey’s  sauce,  or  lemon- 
juice,  or  mushroom  ketchup ; 1 small 
bunch  of  savoury  herbs.  Mode. — Mince 
the  beef  and  onion  very  small,  and 
fry  the  latter  in  butter  until  of  a paie 
brown.  Put  all  the  ingredients  together 
in  a stewpan,  and  boil  gently  for  about 
10  minutes ; garnish  with  sippets  of 
toasted  bread,  and  serve  very  hot.  Time.— 
10  minutes.  Average  cost,  Is.  per  lb. 
Sufficient  for  2 or  3 persons.  Seasonable 
at  any  time. 

BEEF,  Miroton  of. 

[Cold  Meat  Cookery.]  Ingredients. 
— A few  slices  of  cold  roast  beet,  3 oz.  of 
butter,  salt  and  pepper  to  taste,  3 onions, 
J pint  of  gravy.  Mode. — Slice  the  onions 
and  put  them  into  the  frying-pan  with 
the  cold  beef  and  butter ; place  it  over 
the  fire,  and  keep  turning  and  storing 
the  ingredients  to  prevent  them  burning. 
When  a pale  brown,  add  the  gravy  and 
seasoning ; let  it  simmer  for  a few  minutes, 
and  serve  veiy  hot.  The  dish  is  excellent 
and  economical.  Time.  — 5 minutes. 
A verage  cost,  exclusive  of  the  meat,  6a. 
Seasonable  at  any  time. 

BEEF  OLIVES. 

Ingredients.  — 2 lbs.  of  rump-steak, 
1 egg,  1 tablespoonful  of  minced  savoury 
herbs,  pepper  and  salt  to  taste,  1 pint  of 
stock,  2 or  3 slices  of  bacon,  2 table- 
spoonfuls of  any  kind  of  store  sauce,  a 
slight  thickening  of  butter  and  flour. 
Mode. — Have  the  steaks  cut  rather  thin, 
beat  them  to  make  them  level,  cut  them 
into  6 or  7 pieces,  brush  over  with  egg, 
and  sprinkle  with  herbs,  which  should  bo 
very  finely  minced  ; season  with  pepper 
and  salt,  roll  up  tho  pieces  tightly,  and 
fasten  with  a small  skewer.  Put  the  stock 
in  a stewpan  that  will  exactly  hold  the  in- 
gredients, for,  by  being  pressed  together 
they  will  keep  their  shape  better ; lay  ip 
the  rolls  oi  meat,  covor  thorn  with  tht 
bacon,  cut  in  thin  slices,  and  over  that 
put  a piece  of  paper.  Stew  them  very 
gently  for  full  2 hours ; for  the  slower 
they  aro  done  the  bettor.  Take  them 
out,  remove  the  skewers,  thicken  tho 
gravy  with  butter  and  flour,  and  flavour 
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Beef,  Potted 


with  any  store  sauce  that  may  be  pre- 
ferred. Give  one  boil,  pour  over  the 
meat,  and  serve.  Time. — 2 hours.  Aver- 
age cost,  Is.  per  pound.  Sufficient  tar  4 
or  5 persons.  Seasonable  at  any  time. 

BEEP  OLIVES  (Economical). 

[Cold  Meat  Cookery.]  Ingredients. 
■—The  remains  of  underdone  cold  roast 
beef,  bread  crumbs,  1 shalot  finely 
minced,  pepper  and  salt  to  taste,  gravy 
made  from  the  beef  bones,  thicken- 
ing of  butter  and  flour,  1 tablespoonful 
of  mushroom  ketchup.  Mode. — Cut 

some  slices  of  underdone  roast  beef  about 
half  an  inch  thick ; sprinkle  over  them 
some  bread  crumbs,  minced  shalot,  and 
a little  of  the  fat  and  seasoning;  roll 
them,  and  fasten  with  a small  skewer. 
Have  ready  some  gravy  made  from  the 
beef  bones ; put  in  the  pieces  of  meat, 
and  stew  them  till  tender,  which  will  be 
in  about  1.]  hour,  or  rather  longer.  Ar- 
range the  meat  in  a dish,  thicken  and 
flavour  the  gravy,  and  pour  it  over  the 
meat,  when  it  is  ready  to  serve.  Time. — 
H hour.  Average  cost,  exclusive  of  the 
beef,  2d.  Seasonable  at  any  time 

BEEP  PALATES,  to  Dress  (an 
Entrde). 

Ingredients.  — 4 palates,  sufficient 

favy  to  cover  them,  cayenne  to  taste, 
tablespoonful  of  mushroom  ketchup, 
1 tablespoonful  of  pickled-onion  liquor, 
thickening  of  butter  and  flour.  Mode. 
— Wash  the  palates,  and  put  them 
into  a stewpan,  with  sufficient  water  to 
cover  them,  and  let  them  boil  until  per- 
fectly tender,  or  until  the  upper  skin 
may  be  easily  peeled  off.  Have  ready 
sufficient  gravy  to  cover  them ; add  a 
good  seasoning  of  cayenne,  and  thicken 
with  a little  butter  kneaded  with 
flour  ; let  it  boil  up,  and  skim.  Cut  the 
palates  into  square  pieces,  put  thorn  in 
the  gravy,  and  let  them  simmer  gently 
for  | hour ; add  ketchup  and  onion- 
tiquor,  give  one  boil,  and  serve.  Time. — 
From  3 to  5 hours  to  boil  the  palates. 
Sufficient  for  4 persons.  Seasonable  at 
any  time. 

Note. — Palates  may  be  dressed  in  va- 
rious ways  with  good  onion  sauce, 
tomato  sauce,  &c.,  &c.,  and  may  also  be 
served  in  a vol-au-vent ; but  the  above 
will  be  found  a more  simple  method  of 
tlmm- 


BEEP  PICKLE.  (This  may  also 
be  used  for  any  kind  of  Meat, 
Tongues,  or  Hams.) 

Ingredients. — 6 lbs.  of  salt,  2 lbs.  of 
fine  sugar,  3 oz.  of  powdered  saltpetre, 
3 gallons  of  spring  water.  Mode. — Boil 
all  the  ingredients  gently  together,  so 
long  as  any  scum  or  impurity  arises, 
which  carefully  remove  ; when  quite 
cola,  pour  it  over  the  meat,  every  part  cl 
which  must  be  covered  with  the  brine. 
This  may  used  for  pickling  any  kind 
of  meat,  ana  may  bo  kept  for  some  time, 
if  boiled  up  occasionally  with  an  addition 
of  the  ingredients.  Time.  — A ham  should 
be  kept  in  pickle  for  a fortnight ; a piece 
of  beef  weighing  14)bs.,  12  or  15  days ; a 
tongue,  10  days  or  r.  fortnight. 

Note. — For  salth&g  and  pickling  meat, 
it  is  a good  pla  n io  rub  in  only  half  the 
quantity  of  salt  directed,  and  to  let  it 
remain  for  a day  or  two  to  disgorge  and 
effectually  to  get  rid  of  the  blood  and 
slime  ; then  rub  in  the  remainder  of  the 
salt  and  other  ingredionts,  and  proceed 
as  above.  This  rule  may  be  applied  to 
all  recipes  for  saltino1  and  nicklimr  meat 


BEEP.  POTTED. 


[Cold  Meat  Cookery.  1.]  Ingredient. 
— 2 lbs.  of  lean  beef,  1 tablespoonful  ol 
water,  £ lb.  of  butter,  a seasoning  to 
tasto  of  salt,  cayenne,  pounded  mace, 
and  black  pepper.  Mode. — Procure  & 

'nice  piece  of 
lean  beef,  as 
free  as  possible 
from  gristle, 
skin,  &c.,  and 
put  it  into  ajar 
(if  at  hand,  one 
with  a lid)  with  jab  job  potted 
1 tablespoon-  heats. 

ful  of  water. 

Cover  it  closely,  and  put  the  jar  into  a 
saucepan  of  boiling  water,  letting  tLe 
water  come  within  2 inches  of  the  top  of 
the  jar.  Boil  gently  for  3 h hours,  thei 
take  the  beef,  chop  it  very  small  with  a 
chopping-knife,  and  pound  it  thoroughly 
in  a mortar.  Mix  with  it  by  degrees  all, 
or  a portion,  of  the  gravy  that  will  have 
run  from  it,  and  a little  clarified  butter; 
add  the  seasoning,  put  it  in  small  pots 
for  use,  and  cover  with  a little  butter 
just  warmed  and  poured  over.  If  much 
gravy  is  added  to  it,  it  will  keep  but  a 
short  time  ; on  the  contrary,  if  a largo 
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proportion  of  butter  is  used,  it  may  be 

E reserved  for  some  time.  Time. — 3A 

ours.  Average  cost,  for  this  quantity, 
Lj.  lOd.  Seasonable  at  any  time. 


[Cold  Meat  Cookery.  2.]  Ingredients. 
— The  remains  ofeold  roast  or  boiled  beef, 
^ lb.  of  butter,  cayenne  to  taste,  2 blades 
of  pounded  mace.  Mode. — The  outside 
slices  of  boiled  beef  may,  with  a little 
trouble,  be  converted  into  a very  nice 
addition  to  the  breakfast-table.  Cut  up 
the  meat  into  small  pieces  and  pound  it 
well,  with  a little  butter,  in  a mortar ; 
add  a seasoning  of  cayenne  and  mace, 
and  be  very  particular  that  the  latter 
spice  is  reduced  to  the  finest  pow- 
der. "When  all  the  ingredients  are 
thoroughly  mixed,  put  them  into  glass  or 
earthen  potting-pots,  and  pour  on  the 
top  a coating  of  clarified  butter.  Season- 
able at  any  time. 

Note. — If  cold  roast  beef  is  used,  re- 
move all  pieces  of  gristle  and  dry  outside 
pieces,  as  these  do  not  pound  welL 

BEEP  BAGOUT. 

[Cold  Meat  Cookery.]  Ingredients.— 
About  2 lbs.  of  cold  roast  beef,  6 onions, 

epper,  salt,  and  mixed  spices  to  taste  ; 

pint  of  boiling  water,  3 tablespoon  fuls 
of  gravy.  Mode. — Cut  the  beef  into 

rather  large  pieces,  and  put  them  into 
a stewpan  with  the  onions,  which  must 
be  sliced.  Season  well  with  pepper,  salt, 
and  mixed  spices,  and  pour  over  about  | 
pint  of  boiling  water,  and  gravy  in  the 
above  proportion  (gravy  saved  from  the 
meat  answers  the  purpose) ; let  the  whole 
etew  very  gently  for  about  2 hours,  and 
serve  with  pickled  walnuts,  gherkins,  or 
capers,  just  warmed  in  the  gravy.  Time. 
2 hours.  Average  cost,  exclusive  of  the 
meat,  ML.  Seasonable  at  any  time. 

BEEP,  Bib-bones  of  (a pretty  Dish). 

[Cold  Meat  Cookery.]  Ingredients. 
— Kibs  of  beef  bones,  1 onion  chopped 
fine,  a few  slices  of  carrot  and  turnip, 
i pint  of  gravy.  Mode.  — The  bones 
for  thi3  dish  should  have  left  on  them 
a slight  covering  of  meat;  saw  them 
Into  pieces  3 inches  long ; season  them 
with  pepper  and  salt,  ana  put  them  into 
a stewpan  with  the  remaining  ingre- 
dients. Stew  gently,  until  the  vegetables 
are  tender,  and  serve  on  a flat  disn  within 
walls  of  mashed  potatoes.  Time. — j hour. 


Beef,  Boast  Bibs  of 

Average  cost,  exclusive  of  the  bones,  2d. 
Seasonable  at  any  time. 

BEEP,  Boast  Bibs  of. 

Ingredients. — Beef,  a little  salt.  Mods. 
— The  fore-rib  is  considered  the  primest 
roasting  piece,  but  the  middle-rib  is  con- 
sidered the  most  economical.  Let  the 
meat  be  well  hung  (should  the  weather 
permit),  having  previously  cut  off  tho 
ends  of  the  bones,  which  should  bo 
salted  for  a few  days,  and  then  boiled. 
But  the  meat  down  to  a nice  clear  fire, 
with  some  clean  dripping  in  the  pan, 
dredge  the  joint  with  a little  flour,  and 
keep  continually  basting  it  all  the  time 
it  is  cooking.  Sprinkle  some  fine  salt 
over  it  (this  must  never  be  done  until 
the  joint  is  dished,  as  it  draws  the 
juices  from  the  meat);  pour  the  drip- 
ing  from  the  pan,  put  in  a little 
oiling  water,  and  strain  the  gravy  over 
the  meat.  Garnish  with  tufts  of  scraped 
horseradish,  and  send  horseradish  sauce 
to  table  with  it.  A Yorkshire  pudding 
(see  Puddings)  sometimes  accompanies 
this  dish,  and,  if  lightly  made  and  well 
cooked,  will  be  found  a very  agreeable 
addition.  Time. — 10  lbs.  of  beef,  2£ 

hours ; 14  to  16  lbs.,  from  3^  to  4 hours. 
Average  cost,  9 d.  per  lb.  Sufficient. — A 
joint  of  10  lbs.  sufficient  for  8 or  9 per- 
sons. Seasonable  at  any  time. 

BEEP,  Boast  Bibs  of,  Boned  and 
Boiled  (a  very  convenient  Joint 
for  a small  Family). 

Ingredients.  — 1 or  2 ribs  of  beef. 
Mode. — Choose  a fine  rib  of  beef,  and 
have  it  cut  according  to  the  weight 
you  require,  either  wide  or  narrow. 
Bone  and  roll  the  meat  round,  secure 
it  with  wooden  skewers,  and,  if  neces- 
sary, bind  it  round  with  a piece  of  tape. 
Spit  the  beef  firmly,  or,  if  a bottle- 
jack  is  used,  put  the  joint  on  the  hook, 
and  place  it  near  a nice  clear  fire.  Let 
it  remain  so  till  the  outside  of  the  meat 
is  set,  whon  draw  it  to  a distance,  and 
keep  continually  basting  until  the  meat 
is  done,  which  can  be  ascertained  by  the 
steam  from  it  drawing  towards  the  fire. 
As  this  joint  is  solid,  rather  more  than 
i hour  must  be  allowed  for  each  lb. 
Remove  the  skewers,  put  in  a plated  or 
silver  one,  and  send  the  joint  to  table 
with  gravy  in  tho  dish,  and  garnish  with 
tufts  of  horseradish.  Horseradish  sauce 
is  a great  improvement  to  roast  beef. 
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Time. — For  lOlbs.  of  the  rolled  ribs,  3 
hours  (as  the  joint  is  very  solid,  we  have 
allowed  an  ex’tra  k hour) ; for  6 lbs.,  1.^ 
hour.  Average  cost,  9 cl.  per  lb.  Suf- 
ficient.— A joint  of  10  lbs.  for  6 or  8 
persons.  Seasonable  all  the  year. 

Note. — When  the  weight  exceeds  10 
5bs.,  we  would  not  advise  the  above 
method  of  boning  or  rolling  ; only  in  the 
case  of  1 or  2 ribs,  when  the  joint  cannot 
ntand  upright  in  the  dish,  and  would 
look  awkwardly.  The  bones  should  be 
put  on  with  a few  vegetables  and  herbs, 
and  made  into  stock. 

BEEF  BISSOLES. 

[Cold  Meat  Cookery,  1 Ingredients. 
—The  remains  of  cold  roast  beef ; to 
each  pound  of  meat  allow  % lb.  of  bread 
erumbs,  salt  and  pepper  to  taste,  a few 
chopped  savoury  herbs,  k a teaspoonful 
of  minced  lemon-peel,  l~or  2 eggs,  ac- 
cording  to  the  quantity  of  meat.  Mode. 
— Mince  the  beef  very  fine,  which  should 
be  rather  lean,  and  mix  with  this  bread 
crumbs,  herbs,  seasoning,  and  lemon- 
peel,  in  the  above  proportion,  to  each 
pound  of  meat.  Make  all  into  a thick 
paste  with  1 or  2 eggs  ; divide  into  balls 
or  cones,  and  fry  a rich  brown.  Garnish 
the  dish  with  fried  parsley,  and  send 
to  table  some  good  brown  gravy  in 
a tureen.  Instead  of  garnishing  with 
fried  parsley,  gravy  may  be  poured  in 
the  dish  round  the  rissoles ; in  this  case, 
it  will  not  be  necessary  to  send  any  in  a 
tureen.  Time. — From  5 to  10  minutes, 
according  to  size.  Average  cost,  exclu- 
sive of  the  meat,  5 d.  Seasonable  at  any 
time. 

BEEF,  Boiled,  to  eat  like  Hare. 

Ingredients. — About  5 lbs.  of  the  in- 
side of  the  sirloin,  2 glasses  of  port 
wine,  2 glasses  of  vinegar,  a small  quan- 
tity of  forcemeat,  1 teaspoonful  of 
pounded  allspice.  Mode. — Take  the  in- 
side of  a large  sirloin,  soak  it  in  1 glass 
cf  port  wine  and  1 glass  of  vinegar, 
mixed,  and  let  it  remain  for  2 days. 
Make  a forcemeat  (see  Forcemeat),  lay 

on  the  meat,  and  bind  it  up  securely. 
Koast  it  before  a nice  clear  fire,  and 
baste  it  with  1 glass  each  of  port  wine 
»tud  vinegar,  with  which  mix  a teaspoon- 
ful of  pownded  allspice.  Serve,  with  a 
good  gravy  in  the  dish,  and  send  red- 
eurrant  jelly  to  table  with  it.  Time. — 
4 pieoe  of  6 lbs-  about  1£  hour  before  a 


Beef,  Boiled  Bound  of 


briskfire.  Average  cost,  for  this  quantity, 
5s.  id.  Sufficient  for  4 persons.  Season- 
able at  any  time. 

BEEF  BOLLS. 

[Cold  Meat  Cookery.]  Ingredients. 
—The  remains  of  cold  roast  or  boiled 
beef,  seasoning  to  taste  of  salt,  pepper, 
and  minced  herbs  ; puff  paste.  Mode. — 
Mince  the  beef  tolerably  fine  with  a 
small  amount  of  its  own  fat ; add  a sea- 
soning of  pepper,  salt,  and  chopped 
herbs ; put  the  whole  into  a roll  of  puff 
paste,  and  bake  for  k hour,  or  rather 
longer,  should  the  roll  be  very  larger 
Beef  patties  may  be  made  of  cold  meat, 
by  mincing  and  seasoning  beef  as  di- 
rected above,  and  baking  in  a rich  puff 
paste  m patty-tins.  Time. — ^ hour. 

Seasonable  at  any  time. 

BEEF,  Boiled  Bound  of. 

Ingredients. — Beef,  water.  Mode. — As 
a whole  round  of  beef,  generally  speaking, 
is  too  large  for  smail  families,  and  very 
seldom  required,  we  here  give  the  recipe 
for  dressing  a portion  of  the  silver  side 
of  the  round.  Take  from  12  to  16  lbs., 
after  it  has  been  in  salt  about  10  days ; 
just  wash  off  the  salt,  skewer  it  up  in  a 
nice  round-looking  form,  and  bind  it  with 
tape  to  keep  the  skewers  in  their  places. 
Put  it  in  a saucepan  of  boiling  water, 
set  it  upon  a good  fire,  and  when  it 
begins  to  boil,  carefully  remove  all  6cum 
from  the  surface,  as,  if  this  is  not  at- 
tended to,  it  sinkb  on  to  the  meat,  and, 
when  brought  to  table,  presents  a very 
unsightly  appearance.  After  it  is  well 
skimmed,  draw  the  pot  to  the  corner  of 
the  fire,  allow  the  liquor  to  cool,  then 
let  the  beef  simmer  very  gently  until 
done.  Remove  the  tape  and  skewers, 
which  should  be  replaced  by  a silver 
one;  pour  over  a little  of  the  pot- 
liquor,  and  garnish  with  carrots.  Car- 
rots, turnips,  parsnips,  and  sometimes 
suet  dumplings,  accompany  this  dish; 
and  these  may  all  be  boiled  with  the 
beef.  The  pot-liquor  should  be  saved, 
and  converted  into  pea-soup ; and  the 
outside  slices,  which  are  generally  hard, 
and  of  an  uninviting  appearance,  may  be 
cut  off  before  being  sent  to  table,  and 
potted.  These  make  an  excellent  relish 
for  the  breakfast  or  luncheon  tablet 
Time. — Part  of  a round  of  beef  weighing 
12  lbs.,  about  8 hours  after  the  water 
boils.  Average  cost,  8 d.  per  ib.  SnffictcnS 
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lor  10  persons.  Seasonable  all  the  year, 
but  more  suitable  for  winter. 


Boyer’s  Recipe  for  Preserving  the 
Gravy-  in  Salt  Meat,  when  it  is  to  be 
served  Cold. — Fill  two  tubs  with  cold 
water,  into  which  throw  a few  pounds  of 
rough  ice  ; and  whsn  the  meat  is  done, 
put  it  into  one  of  the  tubs  of  ice-water ; 
let  it  remain  1 minute,  when  take  out, 
and  put  it  into  the  other  tub.  Fill  the  fi  rst 
tub  again  with  water,  and  continue  this 
process  for  about  20  minutes  ; then  set 
it  upon  a dish,  and  let  it  remain  until 
quite  cold.  When  cut,  the  fat  will  be 
as  white  as  possible,  besides  having 
saved  the  whole  of  the  gravy,  if  there 
is  no  ice,  spring  water  will  answer  the 
same  purpose,  but  will  require  to  be 
more  frequently  changed. 

Sole. — The  brisket  and  rump  may  be 
boiled  by  the  above  recipe ; of  course 
allowing  more  or  less  time,  according  to 
the  size  of  the  joint. 

BEEF,  Miniature  Round  of  (an  ex- 
cellent Dish  for  a small  Family). 

Ingredients. — From  5 to  10  lbs.  of  ribs 
of  beef,  sufficient  brine  to  cover  the  meat. 
Mode. — Choose  a fine  rib,  have  the  bone 
removed,  rub  some  salt  over  the  inside, 
and  skewer  the  meat  up  into  a nice  round 
form,  and  bind  it  with  tape.  Put  it  into 
sufficient  brine  to  cover  it  (see  Beef 
Pickle),  and  let  it  remain  for  6 days,  turn- 
ing the  meat  every  day.  When  required  to 
be  dressed,  drain  from  the  pickle,  and 
put  the  meat  into  very  hot  water ; boil  it 
rapidly  for  a few  minutes,  then  draw 
the  pot  to  the  side  of  the  fire,  and  simmer 
the  beef  very  gently  until  done.  Ptemove 
the  skewer,  and  replace  it  by  a plated 
or  silver  one.  Carrots  and  turnips  should 
be  served  with  this  dish,  and  may  be 
boiled  with  the  meat.  Time. — A small 
round  of  8 lbs.,  about  2 hours  after  the 
water  boil3 ; one  of  12 lbs.,  about  3 hours. 
Average  cost,  9 d.  per  lb.  Sufficient  for 
6 persons.  Seasonable  at  any  time. 

jSote. — Should  the  joint  be  very  small, 

4 or  5 days  will  be  sufficient  time  to 
salt  it.  |i 

BEEF,  to  Pickle  part  of  a Round, 
for  Hanging. 

Ingredients. — For  14  lbs.  of  a round  of 
beef  allow  1 £ lb.  of  salt,  ).  oz.  of  powdered 
saltpetre ; or,  1 lb.  of  salt,  h lb.  of  sugar, 


Beef,  Roast  Sirloin  of 


oz.  of  powdered  saltpetre.  Mode. — 
ub  in,  and  sprinkle  either  of  the  above 
mixtures  on  14  lbs.  of  meat.  Keep  it  in 
an  earthenware  pan,  or  a deep  wooden 
tray,  and  turn  twice  a week  during  3 
weeks  ; then  bind  up  the  beef  tightly 
with  coarse  linen  tape,  aud  hang  it  in  a 
kitchen  in  which  a fire  is  constantly 
kept,  for  3 weeks.  Pork,  hams,  and 
bacon  may  be  cured  in  a similar  way, 
but  will  require  double  the  quantity  of 
the  salting  mixture  ; and,  if  not  smoke- 
dried,  they  should  be  taken  down  from 
hanging  after  3 or  4 weeks,  and  after, 
wards  kept  in  boxes  or  tubs,  amongst 
dry  oat-husks.  Time. — 2 or  3 weeks  to 
remain  in  the  brine  ; to  be  hung  3 weeks. 
Seasonable  at  any  time. 

Note. — The  meat  may  be  boiled  fresh 
from  this  pickle,  instead  of  smoking  it. 

BEEF  SAUSAGES. 

Ingredients. — To  every  lb.  of  suet  allow 
2 lbs.  of  lean  beef  ; seasoning  to  taste  of 
salt,  pepper,  and  mixed  spices.  Mode. 
— Clear  the  Buet  from  skin,  and  chop 
that  and  the  beef  as  finely  as  possible  ; 
season  with  pepper,  salt,  and  spices,  ana 
mix  the  whole  well  together.  Make  it 
into  flat  cakes,  and  fry  of  a nice  brown. 
Many  persons  pound  the  meat  in  a mor- 
tar after  it  is  chopped,  but  this  is  not 
necessary  when  the  meat  i3  minced 
finely.  Time. — 10  minutes.  Average 

cost,  for  this  quantity,  la.  6 d.  Season.’ 
able  at  any  time. 

BEEF,  Roaat  Sirloin  of. 

Ingredients. — Beef,  a little  salt.  Mods. 
— As  a joint  cannot  be  well  roasted  wiih- 
out  a good  fire,  see  that  it  is  well  made 
up  about  j hour  before  it  is  required,  so 


BOAST  SIB LO Ilf  OP  BEBB, 


that  when  the  joint  is  put  down,  it  is 
clear  and  bright.  Choose  a nice  sirloin, 
the  weight  of  which  should  not  excoed 
16  lbs.,  as  the  outside  would  be  too 
much  done,  whilst  the  inside  would  not  be 
done  enough.  Spit  it  or  hook  it  on  to  the 
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Jack  firmly,  dredge  it  slightly  with  flour, 
and  place  it  near  the  fire  at  first.  Then 
draw  it  to  a distance,  and  keep  continu- 
^Jly  basting  until  the  meat  is  done. 
JJish  the  meat,  sprinkle  a small  quantity 
of  salt  over  it,  empty  the  dripping  pan 
of  all  the  dripping,  pour  in  some  boiling 
water,  stir  it  about,  and  strain  over  the 
meat.  Garnish  with  tufts  of  horseradish, 
and  send  horseradish  sauce  and  York- 
shire pudding  to  table  with  it.  Time. — A 
sirloin  of  10  lbs.,  2.J  hours ; 14  to  16  lbs., 
about  4 or  4h  hours.  Average  cost,  8 \d. 
per  lb.  Sufficient. — A joint  of  10  lbs.  for 
8 or  9 persons.  Seasonable  at  any  time. 
The  rump,  round,  and  other  pieces  of  beef 
are  roasted  in  the  same  manner,  allowing 
for  solid  joints  | hour  to  every  lb. 

Note. — The  above  is  the  usual  method 
of  roasting  meat ; but  to  have  it  in  per- 
fection and  the  juicos  kept  in,  the  meat 
should  at  first  be  laid  close  to  the  fire, 
and  when  the  outside  is  set  and  firm, 
drawn  away  to  a good  distance,  and  then 
left  to  roast  very  slowly.  Where  economy 
is  studied,  this  plan  would  not  answer, 
as  the  meat  requires  to  be  at  the  fire 
double  the  time  of  the  ordinary  way  of 
oooking  ; consequently,  double  the  quan- 
tity of  fuel  would  be  consumed. 

BEEF,  Sliced  and  Broiled  (a  pretty 

Dish). 

[Cold  Meat  Cookery.]  Ingredients . 
— A few  slices  of  cold  roast  beef,  4 or  5 
potatoes,  a thin  batter,  pepper  and  salt 
to  taste.  Mode. — Pare  the  potatoes  as 
you  would  peel  an  apple ; fry  the  parings 
in  a thin  batter  seasoned  with  salt  and 
pepper,  until  they  are  of  a light  brown 
colour,  and  place  them  on  a dish  over 
some  slices  of  beef,  which  should  be 
nicely  seasoned  and  broiled.  Time. — 

6 minutes  to  broil  the  meat.  Seasonable 
at  any  time. 

BEEF,  Spiced  (to  serve  Cold). 

Ingredients. — 14  lbs.  of  the  thick  flank 
or  rump  of  beef,  h lb.  of  coarse  sugar,  1 oa. 
of  saltpetre,  | fb.  of  pounded  allspice, 
1 lb.  of  common  salt.  Mode. — Rub  the 
sugar  well  into  the  oeef,  and  let  it  lie  fol 
12  hours ; then  rub  the  saltpetre  and 
allspice,  both  of  which  should  bo  pounded, 
over  the  meat,  and  let  it  remain  for 
another  12  hours  ; then  rub  in  the  salt. 
Turn  daily  in  the  liquor  for  a fortnight, 
soak  it  for  a few  houi-s  in  water,  dry 
with  a cloth,  oover  with  a coarse  paste, 


Beef,  Stewed  Rump  of 


put  a little  water  at  the  bottom  of  the 
pan,  and  bake  in  a moderate  oven  for 
4 hours.  If  it  is  not  covered  with  » 
paste,  be  careful  to  put  the  beef  into  a 
deep  vessel,  and  cover  with  a plate,  or 
it  will  be  too  crisp.  During  the  time 
the  meat  is  in  the  oven  it  should  be 
turned  once  or  twice.  Time.-  -4  hours. 
Average  cost,  Id.  per  lb.  Seasonable  at 
any  time. 

BEEF,  Stewed.  (A  Polish  Dish.) 

Ingredients. — A thick  beef  or  rump- 
steak  of  about  2 lbs.,  an  onion,  some  bread 
crumbs,  pepper  and  salt,  $ lb.  of  butter. 
Mode. — Mince  the  onion  fine,  mix  it 
with  the  bread,  pepper,  and  salt ; make 
deep  incisions  in  the  beef,  but  do  not  cut 
it  through ; fill  the  spacos  with  the 
bread,  &c.  Roll  up  the  steak  and  put  it 
in  a stewpan  with  the  butter ; let  it  stew 
very  gently  for  more  than  two  hours: 
serve  it  with  its  own  gravy,  thickened 
with  a little  flour,  and  flavoured,  as  may 
be  required,  either  with  tomato  sauce, 
ketchup,  or  Harvey’s  sauce.  Time. — 
About  2 hours,  or  rather  more.  Average 
cost,  2 s.  6d.  Sufficient  for  4 persons. 
Seasonable  at  any  time. 

BEEF,  Stewed  Rump  of. 

Ingredients. — h rump  of  beef,  sufficient 
stock  to  cover  it,  4 tablespoonfuls  of 
vinegar,  2 tablespoonfuls  of  ketchup, 
1 bunch  of  savoury  herbs,  2 onions,  12 
cloves,  pepper  and  salt  to  taste,  thicken- 
ing of  butter  and  flour,  1 glass  of  port 
wine.  Mode. — Cut  out  the  bone,  sprin- 
kle the  meat  with  a little  cayenne  (this 
must  be  sparingly  used),  and  bind  and 
tie  it  firmly  up  with  tape  ; put  it  into  a 
stewpan  with  sufficient  stock  to  cover  it, 
add  vinegar,  ketchup,  herbs,  onions, 
cloves,  and  seasonings  in  the  above  pro- 
portions, and  simmer  very  gently  for  4 
or  5 hours,  or  until  the  meat  is  perfectly 
tender,  which  may  be  ascertained  by 
piercing  it  with  a thin  skewer.  When 
clone,  removp  the  tape,  lay  it  into  a deep 
dish,  which  keep  hot ; strain  and  skim 
the  gravy,  thicken  it  with  but.  ter  and 
flour,  add  a glass  of  port  wine  and 
any  flavouring  to  make  the  gravy  rich 
and  palatable  ; let  it  boil  up,  pour  over 
the  meat,  and  serve.  This  dish  may  be 
very  much  enriched  by  garnishing  with 
forcemeat  balls,  or  filling  up  the  space 
whence  the  bone  is  taken  with  a good 
forcemeat ; sliced  oarrots,  turnips,  and 
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Beef,  Stewed  Shin  of 

onions  boiled  with  the  moat  are  also  a 
great  improvement,  and,  where  expense 
is  not  objected  to,  it  may  be  glazed.  This, 
however,  is  not  necessary  where  a good 
gravy  is  poured  round  and  over  the  meat. 
Time.  — 3 rump  stewed  gently  from  4 to 
5 hours.  Average  cost,  KM  per  lb. 
Sufficient  for  8 or  10  persons.  Season- 
able at  any  time. 

Note. — A stock  or  gravy  in  which  to 
boil  the  meat  may  be  made  of  the  bone 
and  trimmings,  by  boiling  them  with 
water,  and  adding  carrots,  onions,  tur- 
nips, and  a bunch  of  sweet  herbs.  To 
make  this  dish  richer  and  more  savouiy, 
half-roast  the  rump,  and  afterwards  stew 
it  in  strong  stock  and  a little  Madeira. 
This  is  an  expensive  method,  and  is  not, 
after  all,  much  better  than  a plainer- 
dressed  joint. 

EEEF,  Stewed  Shin  of. 

Ingredients. — A shin  of  beef,  1 head  of 
celery,  1 onion,  a faggot  of  savoury  herbs, 

2 teaspoonful  of  allspice,  k teaspoonful  of 
whole  black  pepper,  4 carrots,  12  button 
onions,  2 turnips,  thickening  of  butter 
and  flour,  3 tablespoonfuls  of  mushroom 
ketchup,  2 tablespoonfuls  of  port  wine  ; 
pepper  and  salt  to  taste.  Mode. — Have 
the  bone  sawn  into  4 or  5 pieces,  cover 
with  hot  water,  bring  it  to  a boil,  and 
remove  any  Bcum  that  may  rise  to  the 
surface.  Put  in  the  celery,  onion,  herbs, 
spice,  and  seasoning,  and  simmer  very 
gently  until  the  meat  is  tender.  Peel 
the  vegetables,  fit  them  into  any  shape 
fancy  may  dictate,  and  boil  them  with 
the  onions  until  tender;  lift  out  the 
beef,  put  it  on  a dish,  which  keep  hot, 
and  thicken  with  butter  and  flour  as 
much  of  the  liquor  as  will  be  wanted  for 
gravy;  keep  stirring  till  it  boils,  then 
strain  and  skim.  Put  the  gravy  back  in 
thestewpan,  addtheseasoning,  port  wine, 
and  ketchup,  give  one  boil,  and  pour  it 
over  the  beef ; garnish  with  the  boiled 
carrots,  turnips  and  onions.  Time. — 
The  meat  to  be  stewed  about  4 hours. 
A verafje  cost,  5 d.  per  lb.  with  bone. 
Sufficient  for  7 or  8 persons.  Seasonable 
at  any  time. 

BEEF-TEA. 

Ingredients. — 1 lb.  of  lean  gravy-beef  , 

3 i pint  of  water,  1 saltspoonful  of  salt. 
Mode. — Have  the  meat  cut  without  fat 
and  bone,  and  choose  a nice  fleshy  pioce. 
Cut  it  into  small  pieces  about  the  size  of 


Beef-Tea,  Baked 


dice,  and  put  it  into  a clean  saucepan. 
Add  the  water  cold  to  it ; put  it  on  the 
fire,  and  bring  it  to  the  boiling-point ; 
then  skim  well.  Pul:  in  the  salt  when 
the  water  boils,  and  simmer  the  beef-tea 
gently  from  h to  f hour,  removing  any 
more  scum  sliould  it  appear  on  the  sur- 
face. Strain  the  tea  through  a hair 
sieve,  and  set  it  by  in  a cool  place.  When 
wanted  for  use,  remove  every  particle  of 
fat  from  the  top  ; warm  up  as  much  as 
may  be  required,  adding,  if  necessary,  a 
little  more  salt.  This  preparation  is  sim- 
ple beef-tea,  and  is  to  be  administered 
to  those  invalids  to  whom  flavourings  and 
seasonings  are  not  allowed.  When  the 
patient  is  very  weak,  use  double  the  quan- 
tity of  meat  to  the  same  proportion  of 
water.  Should  the  invalid  be  able  to 
take  the  tea  prepared  in  a more  palatable 
manner,  it  is  easy  to  make  it  so  by  fol- 
lowing the  directions  in  Soyer’s  recipe, 
which  is  an  admirable  one  for  making 
savoury  beef-tea.  Beef-tea  is  always 
better  when  made  the  day  before  it  is 
wanted,  and  then  warmed  up.  It  is  a 
good  plan  to  put  the  tea  into  a small  cup 
or  basin,  and  to  place  this  basin  in  a 
saucepan  of  boiling  water.  When  the 
tea  is  hot,  it  is  ready  to  serve.  Time. 
— A to  J hour.  Average  cost,  fid.  per 
pint.  Sufficient. — Allow  lib.  of  meat  for 
a pint  of  good  beef-tea. 

BEEF-TEA,  Baked. 

Ingredients. — 1 lb.  of  fleshy  beef,  I 
pint  of  water,  1 saltspoonful  of  saVe. 
Mode. — Cut  the  beef  into  small  square 
pieces,  after  trimming  off  all  the  fat,  and 
put  it  into  a baking-jar  (these  jars  are 
sold  expressly  for  the  purpose  of  making 
soups,  gravies,  &c.,  in  the  oven,  and  are 
arranged  with  tightly-fitting  lids),  with 
the  above  proportion  of  water  and  salt ; 
close  the  jar  well,  place  it  in  a warm  but 
not  hot  oven,  and  bake  for  3 or  4 hours. 
When  the  oven  is  very  fierce  in  the  day- 
timo,  it  is  a good  plan  to  put  the  jar  in  at 
night,  and  lot  it  remain  till  next  morn- 
ing, when  the  tea  will  be  done.  It  should 
be  strained,  and  put  by  in  a cool  place  until 
wanted.  It  may  also  bo  flavoured  with 
an  onion,  a clove,  and  a few  sweet  herbs, 
& c.,  when  the  stomach  is  sufficiently 
strong  to  take  these.  Time. — 3 or  4 

hours,  or  to  be  left  in  the  oven  all  night- 
Average  cost,  6d.  per  pint.  Sufficient. — 
Allow  1 lb.  of  meat  for  1 pint  of  good 
beef-tea. 
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Beef-Tea,  Savoury 


B E EIF  -TEA,  Savoury  (Boyer’s 
Recipe). 

Ingredients. — 1 lb.  of  solid  beef,  1 oz. 
of  butter,  1 clove,  2 button  onions  or  ^ a 
large  one,  1 saltspoonful  of  salt,  1 quart 
of  water.  Mode. — Cut  the  beef  into  very 
small  dice ; put  it  into  a stewpan  with 
the  butter,  clove,  onion,  and  salt ; stir 
the  meat  round  over  the  fire  for  a few 
minutes  until  it  produces  a thin  gravy, 
then  add  the  water,  and  let  it  simmer 
gently  from  ^ to  of  an  hour,  skimming 
off  every  particle  of  fat.  When  done, 
strain  it  through  a sieve,  and  put  it  by 
in  a cool  place  until  required.  The  same, 
if  wanted  quite  plain,  is  done  by  merely 
omitting  the  vegetables,  salt,  and  clove  ; 
the  butter  cannot  be  objectionable,  as  it 
is  taken  out  in  skimming.  Time. — ^ to 
if  hour.  Average  cost,  8 d.  per  pint.  Suf- 
ficient.— Allow  1 lb.  of  beef  to  make  1 
pint  of  good  beef-tea. 

Note. — The  meat  left  from  beef -tea 
may  be  boiled  a little  longer,  and  pounded 
with  spices,  &c.,  for  potting.  It  makes 
a very  nice  breakfast  dish. 

BEETROOT,  Boiled. 

Ingredients. — Beetroot ; boiling  water. 
Mock. — When  large,  young,  and  juicy, 
this  vegetable  makes  a very  excellent 
addition  to  winter  salads,  and  may  easily 
be  converted  into  an  economical  and 
quickly-made  pickle.  (See  Beetroot, 
Pickled.)  Beetroot  is  more  frequently 
served  cold  than  hot : when  the  latter  mode 
is  preferred,  melted  butter  should  be  sent 
to  table  with  it.  It  may  also  be  stewed 
with  button  onions,  or  boiled  and  served 
with  roasted  onions.  Wash  the  beets 
thoroughly ; but  do  not  prick  or  break 
the  skin  before  they  are  cooked,  as  they 
would  lose  their  beautiful  colour  in  boil- 
ing. Put  them  into  boiling  water,  and 
let  them  boil  until  tender,  keeping  them 
well  covered.  If  to  be  served  hot,  remove 
the  peel  quickly,  cut  the  beetroot  into 
thick  shoes,  and  send  to  table  melted 
butter.  For  salads,  pickle,  &c.,  let  the 
root  cool,  then  peel,  and  cut  it  into  slices. 
Time.—  Small  beetroot,  II  to  2 hours  ; 
^rge,  2^  to  3 hours.  Average  cost,  in 
full  season,  2d.  each.  Seasonable. — May 
be  had  at  any  time. 

BEETROOT,  Pickled. 

Ingredients. — Sufficient  vinegar  to  cover 
the  beets,  2 oz.  of  whole  pepper,  2 oz.  of 


Biscuits,  Dessert 


allspice  to  each  gallon  of  vinegar.  Mode. 
— Wash  the  beets  free  from  dirt,  and  be 
very  careful  not  to  prick  the  outside  skin, 
or  they  would  lose  their  beautiful  colour. 
Put  them  into  boiling  water,  let  them 
simmer  gently,  and  when  about  three 
parts  done,  which  will  be  in  li  hour, 
take  them  out  and  let  them  cooL  Boil 
the  vinegar  with  pepper  and  allspice,  in 
the  above  proportion,  for  10  minutes, 
and  when  cold,  pour  it  on  the  beets, 
which  must  be  peeled  and  cut  into  slices 
about  I inch  thick.  Cover  with  bladder 
to  exclude  the  air,  and  in  a week  they 
will  be  fit  for  use. 

BISCUITS,  Crisp. 

Ingredients. — 1 lb.  of  flour,  the  yolk  of 
1 egg,  milk.  Mode. — Mix  the  Hour  and 
the  yolk  of  the  egg  with  sufficient  milk 
to  make  the  whole  into  a very  stiff  paste ; 
beat  it  well,  and  knead  it  until  it  is  per- 
fectly smooth.  Roll  the  paste  out  very 
thin  ; with  a round  cutter  shape  it  into 
small  biscuits,  and  bake  them  a nice 
brown  in  a slow  ovon  from  12  to  18 
minutes.  Time. — 12  to  18  minutes. 

A verage  cost,  id.  Seasonable  at  any  time 

BISCUITS,  Dessert,  which  may  he 
flavoured  with  Ground  Ginger, 
Cinnamon,  &c. 

Ingredients. — 1 lb.  of  flour,  I lb.  of  but- 
ter, Jib.  of  sifted  sugar,  the  yolks  of  6 eggs, 
flavouring  to  taste.  Mode. — Put  the  butter 
into  a basin ; warm  it,  but  do  not  allow 
it  to  oil ; then  with  the  hand  beat  it  to 
a cream.  Add  the  flour  by  degrees, 
then  the  sugar  and  flavouring,  and 
moisten  the  whole  with  the  yolks  of  the 
eggs,  which  should  previously  be  well 
beaten.  When  all  the  ingredients  are 
thoroughly  incorporated,  dtrop  the  mix- 
ture from  a spoon  on  to  a buttered  paper, 
leaving  a distance  between  each  cake,  for 
they  spread  as  soon  as  they  begin  to  get 
warm.  Bake  in  rather  a slow  oven  from 
12  to  18  minutes,  and  do  not  let  the 
biscuits  acquire  too  much  colour.  In 
making  the  above  quantity,  half  may  be 
flavoured  with  ground  ginger  and  the 
other  half  with  essence  of  lemon  or  cur- 
rants, to  make  a variety.  With  whatever 
the  preparation  is  flavoured,  so  are  the 
biscuits  called,  and  an  endless  variety 
may  be  made  in  this  manner.  Time.-~ 
12  to  18  minutes,  or  rather  longer,  in  a 
very  slow  oven.  Average  cost,  1*.  Hi 
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Biscuits,  Simple  Hard 

Sufficient  to  make  from  3 to  4 dozen 
cakes.  Seasonable  at  any  time. 

EISCTJITS,  Simple  Hard. 

Ingredients. — To  every  lb.  of  flour 
allow  2 oz.  of  butter,  about  i pint  of 
skimmed  milk.  Mode. — Warm  the  but- 
ter in  milk  until  the  former  is  dissolved, 
and  then  mix  it  with  the  flour  into  a very 
stiff  paste ; beat  it  with  a rolling-pin 
until  the  dough  looks  perfectly  smooth. 
Roll  it  out  thin  ; cut  it  with  the  top  of  a 
glass  into  round  biscuits  ; prick  them 
well,  and  bake  them  from  6 to  10  minutes. 
The  above  is  the  proportion  of  milk 
which  we  think  would  convert  the  flour 
into  a stiff  paste  ; but  should  it  be  found 
too  much,  an  extra  spoonful  or  two  of 
flour  must  be  put  in.  These  biscuits  are 
very  nice  for  the  cheese  course.  Time. — 
6 to  10  minutes.  Seasonable  at  any  time. 

BLACK-COCK,  to  Boast. 

Ingredients. — Black-cock,  butter,  toast. 
Mode. — Let  these  birds  hang  for  a few 
days,  or  they  will  be  tough  and  tasteless, 
if  not  well  kept.  Pluck  and  draw  them, 
and  wipe  the  insides  and  outsides  with  a 
damp  cloth,  as  washing  spoils  the  fla- 
vour. Cut  off  the  heads,  and  truss  them, 
the  same  as  a roast  fowl,  cutting  off  the 
toes,  and  scalding  and  peeling  the  feet, 
'trussing  them  with  the  head  on,  as 
ehown  in  the  engraving,  is  still  practised 
oy  many  cooks,  but  the  former  method 


BOAST  BLACK-COCK. 

is  now  considered  the  best.  Put  them 
down  to  a brisk  fire,  well  baste  them 
with  butter,  and  serve  with  a piece  of 
tca3t  undor,  and  a good  gravy  and  bread 
aauce.  After  trussing,  some  cooks  cover 
the  breast  with  vine-leaves  .and  slices  of 
bacon,  and  then  roast  them.  They 
should  be  served  in  the  same  manner 
and  with  the  same  accompaniments  as 
with  the  plainly-roasted  birds.  Time. — 
45  to  50  minutes.  Average  cost,  from 
Li.  to  6s.  the  brace  ; but  seldom  bought. 
Sufficient, — 2 or  3 for  a dish.  Seasonable 
bora  the  middle  of  August  to  the  end  of 
December, 


Blanc-mango 


BLACK-COCK,  to  Carvo. 

Skilful  carving  of  game  undoubtedly 
adds  to  the  pleasure  of  the  guests  at  a 
dinner- table ; for  game  seems  pre-emi- 
nently to  be  composed  of  such  delicate 
limbs  and  tender  flesh  that  an  inapt  prac- 
titioner appears  to  more  disadvantage 
when  mauling  these  pretty  and  favourite 
dishes,  than  larger  and  more  robust 
piices  de  resistance.  This  bird  is  variously 
served  with  or  without  the  head  on  ; and, 
although  we  do  not  personally  object  to 
the  appearance  of  the  head  as  shown  in 
the  woodcut,  yet  it  seams  to  be  more 

in  rogue  to  

serve  it  with- 

out.  The  y 

carving  is  not  y. aa 

difficult,  but 

should  be  ele-  blaok-oock. 

gantly  and  deftly  done.  Slices  from  the 
breast,  out  in  the  direction  of  the  dotted 
line  from  2 to  1,  should  be  taken  off,  the 
merrythought  displaced,  and  the  leg  and 
wing  removed  by  running  the  knife  along 
from  3 to  4,  reserving  the  thigh,  which 
is  considered  a great  delicacy,  for  the 
most  honoured  guests,  some  of  whom  may 
also  esteem  the  brains  of  this  bird. 

BLAUC-MAUGB  (a  Supper  Dish) 

Ingredients.  — 1 pint  of  new  milk, 
oz.  of  isinglass,  the  rind  of  4 lemon, 
i lb.  of  loaf  sugar,  10  bitter  almonds, 
| oz.  of  sweet  almonds,  1 pint  of  cream. 
Mode.  — Put  the  milk  into  a saucepan, 
with  the  isinglass,  lemon-rind,  and  sugar, 
and  let  these  ingredients  stand  by  the 
side  of  the  fire  until  the  milk  is  well  fla- 
voured ; add  the  almonds,  which  should 
be  blanched  and  pounded  in  a mortar 
to  a paste,  and  let  the  milk  just  boil 
up ; strain  it  through  a fine  sieve  or 
muslin  into  a jug,  add  the  cream,  and 
stir  the  mixture  occasionally  until 
nearly  cold.  Let  it  stand  for  a few 
minutes,  then  pour  it  into  the  mould, 
which  should  bo  previously  oiled  with 
tho  purest,  salad-oil,  or  dipped  in  cold 
water.  There  will  be  a sediment  at  the 
bottom  of  the  jug,  which  must  not  be 
poured  into  the  mould,  as,  when  turned 
out,  it  would  very  much  disfigure  the 
appoarance  of  the  blanc-mange.  Thia 
blanc-mange  may  be  made  very  muon 
richer  by  using  1^  pint  of  croam,  and 
melting  the  isinglass  in  4 pint  of  boiling 
water.  The  flavour  may  also  be  vory  muoh 
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JBlanc-mange,  Cheap 


varied  by  adding  bay-leaves,  'laurel-leaves, 
or  essence  of  vanilla,  instead  of  the  lemon- 
rind  and  almonds.  Noyeau,  Maraschino, 
Cura$oa,  or  any  favourite  liqueur,  added 
in  small  proportions,  very  much  enhances 


BlAirC-MANGB  MOULD. 

the  flavour  of  this  always  favourite  dish. 
In  turning  it  out,  just  loosen  the  edges 
of  the  blanc-mange  from  the  mould,  place 
a dish  on  it,  and  turn  it  quickly  ovor : it 
should  come  out  easily,  and  the  blanc- 
mange have  a smooth  glossy  appearance 
when  the  mould  is  oiled,  which  it  fre- 
quently has  not  when  it  is  only  dipped  in 
water.  It  may  be  garnished  as  fancy 
dictates.  Time. — About  1 A hour  to  steep 
the  lemon-rind  and  almonds  in  the  milk. 
Average  cost,  with  cream  at  Is.  per  pint, 
3s.  6d.  Sufficient  to  fill  a quart  mould. 
Seasonable  at  any  time. 

BLANC-MANGEi  Cheap. 

Ingredients. — |lb.  of  sugar,  1 quart  of 
milk,  1A  oz.  of  isinglass,  the  rind  of  A 
lemon,  4 laurel-loaves.  Mode. — Put  all 
the  ingredients  into  a lined  saucepan, 
and  boil  gently  until  the  isinglass  is  dis- 
solved ; taste  it  occasionally  to  ascertain 
when  it  is  sufficiently  flavoured  with  the 
laurel-leaves ; then  take  them  out,  and 


keep  stirring  the  mixture  over  the  fire 
for  about  10  minutes.  Strain  it  through 
a fine  sieve  into  a jug,  and,  when  nearly 
cold,  pour  it  into  a well-oiled  mould, 
omitting  the  sediment  at  the  bottom. 
Turn  it  out  carefully  on  a dish,  and  gar- 
nish with  preserves,  bright  jelly,  or  a 
compGte  of  fruit.  Time. — Altogether,  5 
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hour.  Average  cost,  8d.  Sufficient  to  fill 
a quart  mould.  Seasonable  at  any  time. 

BOTH)  ITT  & la  REINE  (an  Entrfie; 

M.  Ude’s  Recipe). 

Ingredients. — The  remains  of  cold  roast 
fowls,  1 pint  of  Bechamel,  salt  and  ca- 
yenne to  taste,  egg  and  bread  crumbs. 
Mode. — Take  the  breasts  and  nice  white 
meat  from  the  fowls  ; cut  it  into  small  dice 
of  an  equal  size,  and  throw  them  into  some 
good  Bdchamel  ( see  Bechamel)  ; season 
with  salt  and  cayenne,  and  put  the  mixture 
into  a dish  to  cool.  When  this  prepara- 
tion is  quite  cold,  cut  it  into  2 equal 
parts,  which  should  be  made  into  boudins 
of  a long  shape,  the  size  of  the  dish  they 
are  intended  to  be  served  on  ; roll  them 
in  flour,  egg  and  bread-crumb  them,  and 
be  careful  that  the  ends  aro  well  covered 
with  the  crumbs,  otherwise  they  will 
break  in  the  frying-pan  ; fry  them  a nice 
colour,  put  them  before  the  fire  to  drain 
the  greasy  moisture  from  them,  and 
serve  with  the  remainder  of  the  B6- 
chamel  poured  round : this  should  be 
thinned  with  a little  stock.  Time. — 10 
minutes  to  fry  the  boudins.  Average 
cost,  exclusive  of  the  fowl,  la.  3d.  Suffi- 
cient for  1 entree. 

BRA  WIT,  to  make. 

Ingredients. — To  a pig’s  head  weighing 
6 lbs.  allow  1 A lb.  lean  boef,  2 table- 
spoonfuls of  salt,  2 teaspoonfuls  of  pepper, 
a little  cayenne,  6 pounded  cloves. 
Mode. — Cut  off  the  cheeks  and  salt  them, 
unless  the  head  be  small,  when  all  may 
be  used.  After  carefully  cleaning  the 
head,  put  it  on  in  sufficient  cold  water 
to  cover  it,  with  the  boef,  and  skim  it 
just  before  it  boils.  A head  weighing 
6 lbs.  will  require  boiling  from  2 to  3 
hours.  When  sufficiently  boiled  to  come 
off  the  bones  easily,  put  it  into  a hot  pan, 
remove  the  bones,  and  chop  the  meat 
with  a sharp  knife  before  the  fire,  toge- 
ther with  the  beef.  It  is  7iecessary  to  do 
this  as  quickly  as  possible  to  prevent  the 
fat  settling  in  it.  Sprinkle  in  the  sea- 
soning, which  should  have  been  pre- 
viously mixed.  Stir  it  well  and  put  it 
quickly  into  a brawn- tin  if  you  have  one ; 
if  not,  a cake-tin  or  mould  will  answer 
the  purpose,  if  tho  meat  is  well  pressed 
with  weights,  which  must  not  be  removed 
for  several  hours.  When  quite  cold,  dip 
the  tin  into  boiling  water  for  a minute  or 
two,  and  the  preparation  will  turn  out 
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and  be  fit  for  use.  Time. — From  2 to  3 
hours.  Average  cost,  for  a pig’s  head, 
4 Id.  per  lb.  Seasonable  from  September 
to  March. 

Note, — The  liquor  in  which  the  head 
was  boiled  will  make  good  pea  soup,  and 
the  fat,  if  skimmed  off  and  boiled  in 
water,  and  afterwards  poured  into  cold 
water,  answers  the  purpose  of  lard, 

BREAD-MAKING, 

Pacification,  or  bread-making,  con- 
gists  of  the  following  processes,  in  th  s 
case  of  Wheaten  Flour.  Fifty  or  sixty 
per  cent,  of  water  is  added  to  the  flour, 
with  the  addition  of  some  leavening  mat- 
ter, and  preferably,  of  yeast  from  malt 
and  hops.  All  kinds  of  leavening  matter 
have,  however,  been,  and  are  still  used 
in  different  parts  of  the  world:  in  the 
East  Indies,  “ toddy,”  which  is  a liquor 
that  flows  from  the  wounded  cocoa-nut 
tree  ; and  in  the  West  Indies,  “dunder,” 
or  the  refuse  of  the  distillation  of  rum. 
The  dough  then  undergoes  the  well- 
c®own  process  called  kneading.  The 
yeast  produces  fermentation,  a process 
which  may  be  thus  described : — The 
dough  reacting  upon  the  leavening  mat- 
ter introduced,  the  starch  of  the  tJour  is 
transformed  into  saccharine  matter,  the 
saccharine  matter  being  afterwards 
changed  into  alcohol  and  carbonic  acid. 
The  dough  must  be  well  “ bound,”  and 
yet  allow  the  escape  of  the  little  bubbles 
of  carbonic  acid  which  accompany  the 
fermentation,  and  which,  in  their  pas- 
sage, cause  the  numerous  little  holes 
which  are  seen  in  light  bread. 

The  yeast  must  be  good  and  fresh,  if 
the  bread  i3  to  be  digestible  and  nice. 
Stale  yeast  produces,  instead  of  vinous 
fermentation,  an  acetous  fermentation, 
which  flavours  the  bread  and  makes  it 
disagreeable.  A poor  thin  yeast  pro- 
duces an  imperfect  fermentation,  the 
result  being  a heavy,  unwholesome  loaf. 

When  the  dough  is  well  kneaded,  it  is 
left  to  stand  for  some  time,  and  then,  as 
soon  as  it  begins  to  swell,  it  is  divided 
into  loaves ; after  which  it  is  again  left 
to  stand,  when  it  once  more  swells  up, 
and  manifests  for  the  last  time  the  symp- 
toms ol  fermentation.  It  is  then  put  into 
the  oven,  where  the  water  contained  in 
the  dough  is  partly  evaporated,  and  the 
loaves  swell  up  again,  whilo  a yellow 
crust  begins  to  form  upon  the  surface. 
WhoD  ttj®  bread  is  sufficiently  bakpd.  tho 
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bottom  crust  is  hard  and  resonant  if 
struck  with  the  finger,  while  the  crumb 
is  elastic,  and  rises  again  after  being 
pressed  down  with  the  finger.  The  bread 
is,  in  all  probability,  baked  sufficiently 
if,  on  opening  the  door  of  the  oven,  you 
are  met  by  a cloud  of  steam,  which 
quickly  passes  away. 

One  word  as  to  the  unwholesomeness  1 
of  new  bread  and  hot  rolls.  When  bread 
is  taken  cut  of  the  oven,  it  is  full  of 
moisture  ; the  starch  is  held  together  in 
masses,  and  the  bread,  instead  of  being 
crusted  so  as  to  expose  each  grain  of 
starch  to  the  saliva,  actually  prevents 
their  digestion  by  being  formed  by  the 
teeth  into  leathery  poreless  masses,  whjjc’a 
lie  on  the  stomach  like  so  many  bullets. 
Bread  should  always  be  at  least  a day 
old  before  it  is  eaten ; and,  if  properly 
made,  and  kept  in  a cool  dry  place,  ought 
to  be  perfectly  soft  and  palatable  at  the 
end  of  three  or  four  days.  Hot  roils, 
swimming  in  melted  butter,  and  now 
bread,  ought  to  be  carefully  shunned  by 
everybody  who  has  the  slightest  respeot 
for  that  much-injured  individual  — the 
Stomach. 

Aerated  Bread. — It  is  not  unknown 
to  some  of  our  readers  that  Dr.  Dauglish, 
of  Malvern,  has  recently  patented  a pro- 
cess for  making  bread  "light,”  without 
the  use  of  leaven.  The  ordinary  process 
of  bread-making  by  fermentation  is  te- 
dious, and  much  labour  of  human  hands 
is  requisite  in  the  kneading,  in  order  that 
the  dough  may  be  thoroughly  interpene- 
trated with  the  leaven.  The  new  process 
impregnates  the  bread,  by  the  application 
of  machinery,  with  carbonic  acid  gas,  or 
fixed  air.  Different  opinions  are  ex- 
pressed about  the  bread  ; but  it  is  curious 
to  note,  that,  as  corn  is  now  reaped  by 
machinery,  and  dough  is  baked  by  ma- 
chinery, the  whole  process  of  bread- 
making is  probably  in  course  of  under- 
going  changes  which  will  emancipate 
both  the  housewife  and  the  professional 
baker  from  a large  amount  of  labour. 

In  tho  production  of  Aerated  Bread, 
wheaten  flour,  water,  salt,  and  carbomo 
acid  gas  (generated  by  proper  machinery), 
are  the  only  materials  employed.  We 
need  not  inform  our  readers  that  car- 
bonic acid  gas  is  the  source  of  the  effer- 
vescence, whether  in  common  water 
coming  from  a depth,  or  m lomonado,  or 
any  aerated  drink.  Its  action,  in  the 
new  broad,  takes  the  place  of  fermenta- 
tion in  the  old 
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In  the  patent  process,  the  dough  is 
mixed  in  a groat  iron  ball,  inside  which 
is  a system  of  paddles,  perpetually  turn- 
ing, and  doing  the  kneading  part  of  the 
business.  Into  this  globe  the  flour  is 
dropped  till  it  is  full,  and  then  the  com- 
mon atmospheric  air  is  pumped  out,  and 
the  pure  gas  turned  on.  The  gas  is  fol- 
lowed by  the  water,  which  has  been 
aerated  for  the  purpose,  and  then  begins 
the  churning  or  kneading  part  of  the 
bush, ess. 

Of  course,  it  is  not  long  before  we  have 
the  dough,  and  very  “ light  ” and  nice  it 
looks.  This  is  caught  in  tins,  and  passed 
on  to  the  floor  of  the  oven,  which  is  an 
endless  floor,  moving  slowly  through  the 
fire.  Done  to  a turn,  the  loaves  emerge 
at  the  other  end  of  the  apartment, — and 
the  Aerated  Bread  is  made. 

It  may  be  added,  that  it  is  a good  plan 
to  change  one’s  baker  from  time  to  time, 
and  so  secure  a change  in  the  quality  of 
the  bread  that  is  eaten. 

Mixed  Breads.  —Rye  bread  is  hard  of 
digestion,  and  requires  longer  and  slower 
baking  than  wheaien  bread.  It  is  better 
when  made  with  leaven  of  wheaten  flour 
rather  than  yeast,  and  turns  out  lighter. 
It  should  not  be  eaten  till  two  days  old. 
It  will  keep  a long  time. 

A good  bread  may  be  made  by  mixing 
rye-flour,  wheat-flour,  and  rice-paste,  in 
equal  proportions ; also  by  mixing  rye, 
wheat,  and  barley.  In  Norway,  it  is  said 
that  they  only  bake  thoir  barley  bread 
once  a year,  such  is  its  “ keeping  ” 
quality. 

Indian-com  flour  mixed  with  wheat- 
flour  (half  with  half)  makes  a nice  bread, 
but  it  is  not  considered  very  digestible, 
though  it  keeps  well. 

Rice  cannot  be  mode  into  bread,  nor 
can  potatoes  ; but  one-third  potato-flour 
to  three-fourths  wheaten  flour  makes  a 
tolerably  good  loaf. 

A very  good  bread,  better  than  the 
ordinary  sort,  and  of  a delicious  flavour, 
£ said  to  be  produced  by  adopting  the 
following  recipe : — Take  ten  parts  of 
wheat-flour,  five  parts  of  potato-flour, 
one  part  of  rice-paste  ; knead  together, 
add  the  yeast,  and  bake  as  usual.  This 
is,  of  course,  cheaper  than  wheaten 
bread. 

Flour,  when  freshly  ground,  is  too  glu- 
tinous to  make  good  bread,  and  should 
therefore  not  be  used  immediately,  but 
should  bo  kept  dry  for  a few  weeks,  and 
stirred  occasionally  until  it  becomes 
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dry,  and  crumbles  easily  between  the 
fingers. 

Flour  should  bo  perfectly  dry  before 
being  used  for  broad  or  cakes ; if  at  all 
damp,  the  preparation  is  sure  to  be 
heavy.  Before  mixing  it  with  the  other 
ingredients,  it  is  a good  'plan  to  place  it 
for  an  hour  or  two  before  the  fire,  until 
it  feels  warm  and  dry. 

Yeast  from  home-brewed  beer  is  gene- 
rally preferred  to  any  other : it  is  very 
bitter,  and  on  that  account  should  bo 
well  washed,  and  put  away  until  the 
thick  mass  settles.  If  it  still  continues 
bitter,  the  process  should  be  repeated  ; 
and,  before  being  used,  all  the  water 
floating  at  the  top  must  be  poured  off. 
German  yeast  is  now  very  much  used, 
and  should  be  moistened,  and  thoroughly 
mixed  with  the  milk  or  water  with  which 
the  bread  is  to  be  made. 

The  following  observations  are  ex- 
tracted from  a valuable  work  on  Bread- 
making, and  will  be  found  very  useful 
to  our  readers : — 

The  first  thing  required  for  making 
wholesome  bread  is  tho  utmost  cleanli- 
ness ; the  next  is  the  soundness  and 
sweetness  of  all  the  ingredients  used  for 
it ; and,  in  addition  to  these,  there 
must  bo  attention  and  care  through  tho 
whole  process. 

An  almost  certain  way  of  spoiling 
dough  is  to  leave  it  half -made,  and  to 
allow  it  to  become  cold  before  it  is 
finished.  The  other  most  common 
causes  of  failure  are  using  yeast  which  is 
no  longer  sweet,  or  which  has  been 
frozen,  or  has  had  hot  liquid  poured  over 
it. 

Too  small  a proportion  of  yeast,  or  in- 
sufficient time  allowed  for  the  dough  to 
riso,  will  cause  the  bread  to  be  heavy. 

Heavy  bread  will  also  most  likoly  be 
the  result  of  making  the  dough  very 
hard,  and  letting  it  become  quite  cold, 
particularly  in  winter. 

If  either  the  sponge  or  the  dough  be 
peimitted  to  overwork  itself,  that  is  to 
say,  if  the  mixing  and  knoading  be  ne- 
glected when  it  has  reached  the  proper 
point  for  either,  sour  broad  will  probabl) 
be  the  consequence  in  warm  weather 
and  bad  breau  in  any.  The  goodness 
will  also  be  endangered  by  placing  it  s« 
near  the  fire  as  to  make  any  part  of  if 
hot,  instead  of  maintaining  the  gentle 
and  equal  degree  of  heat  required  lor  itt 
due  fermentation. 

Dfiix  or  Butter.— Milk  which  is  not 
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perfectly  sweet  will  not  only  injure  the 
flavour  of  the  bread,  but,  in  sultry 
weather,  will  often  cause  it  to  be  quite 
uneatable  ; yet  either  of  them,  if  fresh 
and  good,  will  materially  improve  its 
quality. 

To  keep  bread  sweet  and  fresh,  as 
aoou  as  it  is  cold  it  should  be  put  into  a 
clean  earthen  pan,  with  a cover  to  it : 
this  pan  should  be  placed  at  a little  dis- 
tance from  the  ground,  to  allow  a cur- 
rent of  air  to  pass  underneath.  Some 
persons  prefer  keeping  bread  on  clean 
wooden  shelves  without  being  covered, 
that  the  crust  may  not  soften.  Stale 
bread  may  be  freshened  by  warming  it 
through  in  a gentle  oven.  Stale  pastry, 
cakes,  &e.,  may  also  be  improved  by  this 
method. 

The  utensils  required  for  making 
bread  on  a moderate  scale,  are  a knead- 
ing-trough or  pan,  sufficiently  large 
that  the  dough  may  be  kneaded  freely 
without  throwing  the  flour  over  the 
edges,  and  also  to  allow  for  its  rising  ; a 
hair  sieve  for  straining  yeast,  and  one  or 
two  strong  spoons. 

Yeast  must  always  be  good  of  its  kind, 
and  in  a fitting  state  to  produce  ready 
and  proper  fermentation.  Yeast  of 
strong  beer  or  ale  produces  more  effect 
than  that  of  milder  kinds ; and  the 
fresher  the  yeast,  the  smaller  the  quan- 
tity will  bo  required  to  raise  the  dough. 

As  a general  rule,  the  oven  for  baking 
bread  should  be  rather  quick,  and  the 
heat  so  regulated  as  to  penetrate  the 
dough  without  hardening  the  outside. 
The  oven  door  should  not  be  opened  after 
the  bread  i3  put  in  until  the  dough  is 
set,  or  has  become  firm,  as  the  cool  air 
admitted,  will  have  an  unfavourable 
effect  on  it. 

Brick  ovens  are  generally  considered 
the  best  adapted  for  baking  bread  : these 
should  be  heated  with  wood  faggots,  and 
then  swept  and  mopped  out,  to  cleanse 
them  for  the  reception  of  the  bread. 
Iron  ovens  aro  more  difficult  to  manage, 
being  apt  to  burn  the  surface  of  the 
oread  before  the  middle  is  baked.  To 
remedy  this,  a few  clean  bricks  should 
be  set  at  the  bottom  of  the  oven,  close 
together,  to  receive  the  tins  of  bread. 
In  many  modern  stoves  the  ovens  %ro  so 
much  improved  that  they  bake  admi- 
rably , and  they  can  always  be  brought 
to  the  required  temperature,  when  it  is 
higher  than  is  noeded,  by  leaving  the 
door  open  for  a time. 


Bread,  to  make  good  Home-made 


BREAD,  to  make  good  Home- 
made (Miss  Acton’s  Recipe). 

Ingredients. — 1 quartern  of  flour,  1 
large  tablespoonful  of  solid  brewer’s 
yeast,  or  nearly  1 oz.  of  fresh  German 
yeast,  1}  to  1J  pint  of  warm  milk-and- 
water.  Mode.—  Put  the  flour  into  a largo 
earthenware  bowl  or  deep  pan  ; then, 
with  a strong  metal  or  wooden  spoon, 
hollow  out  the  middle  : but  do  not  clear 
i*-  entirely  away  from  the  bottom  of  the 
pan,  as,  in  that  case,  the  sponge,  or 
leaven  (as  it  was  formerly  termed)  would 
stick  to  it,  which  it  ought  not  to  do. 


OOTTAGB  LOAP. 


Nest  take  either  a large  table-spoonful 
of  brewer’s  yeast  which  has  been  ren- 
dered solid  by  mixing  it  with  plenty  of 
cold  water,  and  letting  it  afterwards 
stand  to  settle  for  a day  and  night ; or 
nearly  an  ounce  of  Gorman  yeast ; put  it 
into  a large  basin,  and  proceed  to  mix  it, 
so  that  it  shall  be  as  smooth  as  cream, 
with  j pint  of  warm  milk-and-water,  or 
with  water  only ; though  even  a very 
little  milk  will  much  improve  the  bread. 
Pour  the  yeast  into  the  hole  made  in  the 
flour,  and  stir  into  it  as  much  of  that 
which  lies  round  it  as  will  make  a thick 
hatter,  in  which  there  must  be  no  lumps. 
Strew  plenty  of  flour  on  the  top,  throw  a 
thick  clean  cloth  over,  and  sot  it  where 
the  air  is  warm ; but  do  not  place  it  upon  . 


TIIT  BBBAD. 

the  kitchen  fender,  for  it  will  become 
too  much  heated  there.  Look  at  it  from 
time  to  time : when  it  has  been  liud  for 
nearly  an  hour,  and  when  the  yeast  has 
risen  and  broken  through  the  flour,  so 
that  bubbles  appear  in  it,  you  will  knor 
that  it  „s  ready  to  bo  made  up  into 
dough.  Then  place  the  pan  on  a strong 
chair,  or  drossor,  or  table,  of  convenient 
height ; pour  into  the  sponge  the  re- 
maiador  of  the  warm  milk-and-water ; 
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stir  into  it  as  much  of  the  flour  as  you 
can  with  the  spoon ; then  wipe  it  out 
clean  with  your  fingers,  and  lay  it  aside. 
Next  take  plenty  of  the  remaining  flour, 
throw  it  on  the  top  of  the  leaven,  and  begin, 
with  the  knuckles  of  both  hands,  to  knead 
■'/fc  well.  When  the  flour  is  nearly  all 
kneaded  in,  begin  to  draw  the  edges  of 
the  dough  towards  the  middle,  in  order 
to  mix  the  whole  thoroughly  ; and  when 
it  is  free  from  flour  and  lumps  and 
crumbs,  and  does  not  stick  to  the  hands 
when  touched,  it  will  be  done,  and  may 
be  covered  with  the  cloth,  and  left  to 
rise  a second  time.  In  £ hour  look  at  it, 
and  should  it  have  swollen  very  much 
and  begin  to  crack,  it  will  be  light 
enough,  to  bake.  Turn  it  then  on  to  a 
paste-board  or  very  clean  dresser,  and 
with  a large  sharp  knife  divide  it  in  two ; 
make  it  up  quickly  into  loaves,  and 
despatch  it  to  the  oven : make  one 
or  two  incisions  across  the  tops  of  the 
loaves,  as  they  will  rise  more  easily  if 
this  be  done.  If  baked  in  tins  or  pans, 
rub  them  with  a tiny  piece  of  butter 
laid  on  a piece  of  clean  paper,  to  prevent 
the  dough  from  sticking  to  them.  All 
bread  should  be  turned  upside  down,  or 
on  its  side,  as  soon  as  it  is  drawn  from 
the  oven : if  this  be  neglected,  the  under 
part  of  the  loaves  will  become  wet  and 
blistered  from  the  steam,  which  cannot 
then  escape  from  them.  To  make  the  dough 
without  setting  a sponge,  merely  mix  the 
yeast  with  the  greator  part  of  the  warm 
milk-and-water,  and  wet  up  the  whole 
of  the  flour  at  once  after  a little  salt  has 
been  stirred  in,  proceeding  exactly,  in 
every  other  respect,  as  in  the  directions 
just  given.  As  the  dough  will  soften  in 
the  rising,  it  should  be  made  quite  firm 
at  first,  or  it  will  be  too  lithe  by  the  time 
it  is  ready  for  the  oven.  Time. — To  be 
left  to  rise  an  hour  the  first  time,  £ hour 
the  second  time  ; to  be  baked  from  1 to 
14  hour,  or  baked  in  one  loaf  from  1£  to 
2 hours. 

BREAD,  to  make  a Peek  of  good. 

Ingredients. — 3 lbs.  of  potatoes,  6 pints 
of  cold  water,  h pint  of  good  yeast,  a 
peck  of  flour,  2 oz.  of  salt.  Mode. — Peel 
and  boil  the  potatoes ; beat  them  to  a 
cream  while  warm ; then  add  1 pint  of 
cold  water,  strain  through  a colander, 
and  ad  d to  it  pint  of  good  yeast,  which 
should  have  been  put  in  water  over-night 
to  take  off  its  bitterness.  Stir  all  well 


Bread-and-butter  Pudding,  Baked 


together  with  a wooden  spoon,  and  pour 
the  mixture  into  the  centre  of  the  flour  ; 
mix  it  to  the  substance  of  cream,  cover 
it  over  closely,  and  let  it  remain  near  the 
fire  for  an  hour ; then  add  the  5 pints  of 
water,  milk-warm,  with  2 oz.  of  salt ; 
pour  this  in,  and  mix  the  whole  to  a nice 
light  dough.  Let  it  remain  for  about  2 
hours ; then  make  it  into  7 loaves,  and 
bake  for  about  1A  hour  in  a good  oven. 
When  baked,  the  bread  should  weigh 
nearly  20  lbs.  Time. — About  1£  hour. 

BREAD  - AND  - BUTTER 
FRITTERS. 

Ingredients. — Batter,  8 slices  of  bread 
and  butter,  3 or  4 tablespoonfuls  of  jam. 
Mode. — Make  a batter,  the  same  as  for 
apple  fritters ; cut  some  slices  of  bread 
and  butter,  not  very  thick  ; spread  half 
of  them  with  any  jam  that  may  be  pre- 
ferred, and  cover  with  the  other  slices ; 
slightly  press  them  together,  and  cut 
them  out  in  square,  long,  or  round 
pieces.  Dip  them  in  the  batter,  and  fry 
in  boiling  lard  for  about  10  minutes ; 
drain  them  before  the  fire  on  a piece  of 
blotting-paper  or  cloth.  Dish  them, 
sprinkle  over  sifted  sugar,  and  serve. 
Time. — About  10  minutes.  Average  cost, 
Is.  Sufficient  for  4 or  5 persons.  Sea- 
ionabl&ait  any  time. 

BREA®  - AND  - BUTTER  PUD- 
DING, Baked- 

Ingredients. — 9 thin  slices  of  bread  and 
butter,  l.j  pint  of  milk,  4 eggs,  sugar  to 
taste,  | lb. of  currants,  flavouringof  vanilla, 
grated  lemon-peel,  or  nutmeg.  Mode. — 
Cut  9 slices  of  bread  and  butter,  not  very 
thick,  and  put  them  into  a pie-dish,  with 
currants  between  each  layer,  and  on  the 
top.  Sweeten  and  flavour  the  milk,  either 
by  infusing  a little  lemon-peel  in  it,  or  by 
adding  a few  drops  of  essence  of  vanilla  ; 
well  whisk  the  eggs,  and  stir  these  to  the 
milk.  Strain  this  over  the  bread  and 
butter,  and  bake  in  a moderate  oven  for 
1 hour,  or  rather  longer.  This  pudding 
may  be  very  much  enriched  by  adding 
cream,  candied  peel,  or  more  eggs  than 
stated  above.  It  should  not  be  turned 
out,  but  sent  to  table  in  the  pie-dish,  and 
is  better  for  being  made  about  two  hours 
before  it  is  baked.  Time. — 1 hour,  or 
rather  longer.  Average  cost,  9 d.  Suffi- 
cient for  6 or  7 persons.  Seasonable  a* 
anv  time. 
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Bread  Crumbs,  Fried 


BSBAD  CRUMBS,  Fried. 

Cut  the  bread  into  thin  slices,  place 
them  in  a cool  oven  overnight,  and  when 
thoroughly  dry  and  crisp,  roll  them 
down  into  fine  crumbs.  Put  some  lard, 
or  clarified  dripping,  into  a frying-pan  ; 
jbring  it  to  the  boiling-point,  throw  in 
the  crumbs,  and  fry  them  very  quickly. 
Directly  they  are  done,  lift  them  out 
with  a slice,  and  drain  them  before  the 
fire  from  all  greasy  moisture.  When 
quite  crisp,  they  are  ready  for  use.  The 
fat  they  are  fried  in  should  be  clear,  and 
the  crumbs  should  not  have  the  slightest 
appearance  or  taste  of  having  been,  in 
the  least  degree,  burnt. 

BREAD,  Fried,  for  Borders. 

Proceed  by  frying  some  slices  of  bread, 
cut  in  any  fanciful  shape,  in  boiling  lard. 
When  quite  crisp,  dip  one  side  of  the 
sippet  into  the  beaten  white  of  an  egg 
mixed  with  a little  flour,  and  place  it  on 
the  edge  of  the  dish.  Continue  in  this 
manner  till  the  border  is  completed,  ar- 
ranging the  sippets  a pale  and  a dark  one 
alternately. 

B READ,  Fried  Sippets  cf,  for  Gar- 
nishing many  Dishes. 

Cut  the  bread  into  thin  slices,  and 
stamp  them  out  in  whatever  shape  you 
like, — rings,  crosses,  diamonds,  &c.  &c. 
Fry  them  in  the  same  manner  as  the 
bread  crumbs,  in  clear  boiling  lard  or 
clarified  dripping,  and  drain  them  until 
thoroughly  crisp  before  the  fire.  When 
variety  is  desired,  try  some  of  a pale 
colour,  and  others  of  a darker  hue. 

BREAKFAST  3.' 

It  will  not  be  necessary  to  give  here  a 
long  bill  of  faro  of  cold  joints,  &c.,  which 
may  be  placed  on  the  sideboard,  and  do 
duty  at  the  breakfast-table.  Suffico  it 
to  say,  that  any  cold  meat  the  larder 
may  furnish  should  bo  nicely  garnished 
and  be  placed  on  the  buffet.  Collared 
and  potted  meats  or  fi3h,  cold  game  or 
poultry,  veal-and-ham  pies,  game-and- 
rump3teak  pies,  are  all  suitable  dishes 
for  the  breakfast- table ; as  also  cold  ham, 
tongue,  &c.  kc. 

The  following  list  of  hot  dishes  may 
perhaps  assist  our  readers  in  knowing 
what  to  provide  for  the  comfortable  meai 


Brill 


called  breakfast.  Broiled  fish,  such  as 
mackerel,  whiting,  herrings,  dried  had- 
docks, &c.  ; mutton  chops  and  rump- 
steaks,  broiled  sheep’s  kidneys,  kidneys 
& la  m&itred’hfitel,  sausages,  plain  rashers 
of  bacon,  bacon  and  poached  eggs,  ham 
and  poached  egg3,  omelets,  plain  boiled 
eggs,  ceufs-au-plat,  poached  eggs  on 
toast,  muffins,  toast,  marmalade,  but- 
ter, &c.  &c. 

In  the  summer,  and  when  they  are 
obtainable,  always  have  a vase  of  freshly- 
gathered  flowers  on  the  breakfast-table, 
and,  when  convenient,  a nicely-arranged 
dish  of  fruit : when  strawberries  are  in 
season,  these  are  particularly  refreshing ; 
as  also  grapes,  or  even,  currants. 


BRILL. 

Ingredients. — J lb.  of  salt  to  each  gal- 
lon of  water ; a little  vinegar.  Mode. — 

Clean  the  brill,  cut  off  the  fins,  and  rub 
it  over  with  a little  lemon-juice,  to  pre- 
serve its  whiteness.  Set  the  fish  in  suffi- 
cient cold  water  to  cover  it ; throw  in  salt,  in 
the  above  proportions,  and  a little  vinegar, 
and  bring  it  gradually  to  boil : simmer 
very  gently  till  the  fish  is  done,  which 
will  be  in  about  10  minutes  for  a small 
brill,  reckoning  from  the  time  the  water 
begins  to  simmer.  It  is  difficult  to  give 
the  exact  number  of  minutes  required  for 
cooking  a brill,  as  the  fish  varies  some- 
what in  thickness,  but  the  cook  can  always 
bear  in  mind  that  fish  of  every  descrip- 
tion should  be  very  thoroughly  dressed, 
and  never  come  to  table  in  the  least  degree 
underdone.  The  time  for  boiling  of  course 
depends  entirely  on  the  size  of  the  fish. 
Serve  it  on  a hot  napkin,  and  garnish  with 
cut  lemon,  parsley,  horseradish,  and  a 
little  lobster  coral  sprinkled  over  the 
fish.  Send  lobs  er  or  shrimp  sauce  and 
plain  melted  butter  to  table  with  it- 
Time. — After  the  water  boils,  a small 
brill,  10  minutes;  a medium  sized  brill, 
15  to  20  minutes ; a large  brill,  £ hour. 
Average  c«sl,  from  4s.  to  8s. ; but  when 
the  market  is  plentifully  supplied,  may 
be  had  from  2s.  each.  Seasonable  from 
August  to  April. 

To  choose  Brill. — The  flesh  of  this  fish, 
like  that  of  turbot,  should  bo  of  a yellow- 
ish tint,  and  should  bo  chosen  on  account 
of  its  thickness.  If  the  flosh  hs3  a 
bluish  tint,  it  is  not  good. 

A Brill  and  John  Dory  are  carved  ia 
the  same  manner  as  a Turbot. 
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Browning,  for  Stock 

Note. — The  thick  parts  of  the  middle 
cf  the  back  are  the  best  slices  in  a tur- 


bot ; and  the  rich  gelatinous  skin  cover- 
ing the  fish,  as  well  as  a little  of  the 
thiok  part  of  the  fins,  are  dainty  morsels, 
and  should  be  placed  on  each  plate. 

BROWNING,  for  Stock. 

Ingredients. — 2 oz.  of  powdered  sugar, 
and  | a pint  of  water.  Mode. — Place  the 
sugar  in  a stewpan  ove.  a slow  fire  until 
it  begins  to  melt,  keeping  it  stirred  with 
a wooden  spoon  until  it  becomes  black, 
when  add  the  water,  and  let  it  dissolve. 
Cork  closely,  and  use  a few  drops  when 
requited. 

Note. — In  France,  burnt  onions  are 
made  use  of  for  the  purpose  of  browning. 
As  a general  rule,  the  process  of  brown- 
ing is  to  be  discouraged,  as  apt  to  impart 
a slightly  unpleasant  flavour  to  the  stock, 
and  consequently  all  soups  made  from  it. 

BROWNING  for  Gravies  and 

Sauces. 

The  browning  for  stock  answers  equally 
well  for  sauces  and  gravies,  when  it  is 
absolutely  necessary  to  colour  them  in 
this  manner  ; but  where  they  can  bo  made 
to  look  brown  by  using  ketchup,  wine, 
browned  flour,  tomatoes,  or  any  coloured 
■auce,  it  is  far  profarafele. ' As,  however. 


Bubble-and-  Squeak 


in  cooking  so  much  depends  on  appear- 
ance, perhaps  it  would  be  as  well  for  the 
inexperienced  cook  to  use  the  artificial 
means.  When  no  browning  is  at  hand, 
and  you  wish  to  heighten  the  colour  of 
your  gravy,  dissolve  a lump  of  sugar  in  an 
iron  spoon  close  to  a sharp  fire  ; when  it 
is  in  a liquid  state,  drop  it  into  tho  sauce 
or  gravy  quite  hot.  Care,  however, 
must  be  taken  not  to  put  in  too  much, 
as  it  would  impart  a very  disagreeable 
flavour  to  the  preparation. 

BRUSSELS-SPROUTS,  Boiled. 

Ingredients.  —To  each  £ gallon  of  water 
allow  1 heaped  tablespoonful  of  salt ; a 
very  small  piece  of  soda.  Mode. — Clean 
tho  sprouts  from  insects,  nicely  wash 
thorn,  and  pick  off  any  dead  or  discoloured 
loaves  from  the  outsides  ; put  them  into 
a saucepan  of  boiling  water,  with  salt 
and  soda  in  the  above  proportion  ; keep 
tho  pan  uncovered,  and  let  them  boil 
quickly  over  a brisk  fire  until  tender  ; 
drain,  dish,  and  serve  with  a tureen  of 
melted  butter,  or  with  a maltre  d’hOtel 
sauce  poured  over  them.  Another  mode 
of  serviugMhem  is,  when  they  are  dished, 
to  stir  in  about  1.1  oz.  of  butter  and  a 
seasoning  of  pepper  and  salt.  They 
must,  however,  be  sent  to  table  very 
quickly,  as,  being  so  very  small,  this 
vegetable  soon  cools.  Where  the  cook 
is  very  expeditious,  this  vegetable  when 
cooked  may  be  arranged  on  the  dish  in 
the  form  of  a pineapple,  and  so  served 
has  a very  pretty  appearance.  Time. — 
from  9 to  12  minutes  after  the  water 
boils.  Average  cost,  1*.  id.  per  peck. 
Sufficient. — Ailow  between  40  and  50  for 
5 or  6 persons.  Seasonable  from  Novem- 
ber to  March. 

BUBBLE-AND-SQUEAK. 

[Cold  Meat  Cookery.]  Ingredien  s. 
— A few  thin  slices  of  cold  boiled  beef 
butter,  cabbage,  1 sliced  onion,  pep- 
per and  salt  to  taste.  Mode.  — Fry 
the  slices  of  beef  gently  in  a little  but- 
ter, taking  care  not  to  dry  them  up. 
Lay  them  on  a flat  dish,  and  cover  with 
fried  greens.  The  greens  may  be  pre- 
pared frerr?  cabbage  sprouts  or  green 
savoys.  They  should  be  boiled  till 
tender,  well  drained,  minced,  and  placed, 
till  quite  hot,  in  a frying-pan,  with 
butter,  a sliced  onion,  and  seasoning  of 
pepper  and  salt.  When  the  onion  fa 
done,  it  is  ready  to  serve-  Time. — Alto- 
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Bullock’s  Heart,  to  Dress  a 


gether,  A hour.  Average  cost,  exclusive 
of  the  cold  beef,  3d.  Seasonable  at  any 
time. 

BULLOCK  S HEART,  to  Dress  a. 

Ingredients.— 1 heart,  stuffing  of  veal 
forcemeat.  If  ode. — Put  the  heart  into 
warm  water  to  soak  for  2 hours;  then 
wipe  it  well  with  a cloth,  and,  after 
cutting  off  the  lobes,  stuff  the  inside  with 
a highly-seasoned  forcemeat.  Fasten  it 
in,  by  means  of  a needle  and  coarse 
thread ; tie  the  heart  up  in  paper,  and 
set  it  before  a good  fire,  being  very  par- 
ticular to  keep  it  well  basted,  or  it  will 
eat  dry,  there  being  very  little  of  its  own 
fat.  Two  or  three  minutes  before  dishing 
remove  the  paper,  baste  well,  and  serve 
with  good  gravy  and  red-currant  jelly  or 
melted  butter.  If  the  heart  is  very  large, 
it  will  require  2 hours,  and,  covered  with 
a caul,  may  be  baked  as  well  as  roasted. 
Time. — Large  heart,  2 hours.  Average 
cost,  2j.  6d.  Sufficient  for  6 or  8 persons. 
Seasonable  all  the  year. 

Note. — This  is  an  excellent  family  dish, 
is  very  savoury,  and,  though  not  seen  at 
many  good  tables,  may  be  recommended 
for  its  cheapness  and  economy. 

BUNS,  Light. 

Ingredients. — $ teaspoonful  of  tartario 
acid,  ^ teaspoonful  of  bicarbonate  of  soda, 
1 lb.  of  flour,  2 oz.  of  butter,  2 oz.  of  loaf 
sugar,  ^ lb.  of  currants  or  raisins, — when 
liked,  a few  caraway  seeds,  A pint  of  cold 
new  milk,  1 egg.  Mode. — Rub  the  tar- 
taric acid,  soda,  and  flour  all  together 
through  a hair  sieve;  work  the  butter 
into  the  flour ; add  the  sugar,  currants, 


Bras. 


fad  caraway  seeds,  when  the  flavour  of 
the  latter  is  liked.  Mix  all  these  ingre- 
dients well  together  ; make  a hole  in  the 
middle  of  the  flour,  and  pour  in  the  milk, 
in i xi  yl  with  the  egg,  which  should  be 
well  beaten  ; mix  quickly,  and  sot  the 
dough,  with  a fork,  on  baking-tins,  and 
bake  the  buns  for  about  20  minutes. 
Thi3  mixture  makes  a very  good  cake, 
and  if  put  into  a tin,  should  bo  baked  1 J 
hour.  The  same  quantity  of  flour,  soda, 
and  tartaric  acid,  with  £ pint  of  milk  and 
a little  salt,  will  make  either  bread  or 


Butter,  Clarified 

teacakes,  if  wanted  quickly.  _ Time. — 20 
minutes  for  the  buns ; if  made  into  a cake, 
1A  hour.  Sufficient  to  make  about  12 
buns. 

BUNS,  Plain. 

Ingredients. — 1 lb.  of  flour,  G oz.  of  gvod 
butter,  4 lb.  of  sugar,  1 egg,  nearly  I pint 
of  milk,  2 small  teaspoonfuls  of  baking- 
powder,  a few  drops  of  essence  of  lemon. 
Mode. — Warm  the  butter,  without  oiling 
it ; beat  it  with  a wooden  spoon ; stir  the 
flour  in  gradually  with  the  sugar,  and 
mix  these  ingredients  well  together.  Make 
the  milk  lukewarm,  beat  up  with  it  the 
yolk  of  the  egg  and  the  essence  of  lemon, 
and  stir  these  to  the  flour,  &c.  Add  the 
baking-powder,  beat  the  dough  well  for 
about  10  minutes,  divide  it  into  24  pieces, 
put  them  into  buttered  tins  or  cups,  and 
bake  in  a brisk  oven  from  20  to  30  mi- 
nutes. Time. — 20  to  30  minutes.  Aver 
age  cost,  Is.  Sufficient  to  make  12  buns. 
Seasonable  at  any  time. 

BUNS,  Victoria. 

Ingredients.  — 2 oz.  of  pounded  loaf 
sugar,  1 egg,  1 J oz.  of  ground  rice,  2 oa, 
of  butter,  1A  oz.  of  currants,  a few  thia 
slices  of  candied-peel,  flour.  Mode.  — 
Whisk  the  egg,  stir  in  the  sugar,  and 
beat  these  ingredients  both  together ; 
beat  the  butter  to  a cream,  stir  in  the 
ground  rice,  currants,  and  candied-peel, 
and  as  much  flour  as  will  make  it  of  suclr 
a consistency  that  it  may  be  rolled  into 
7 or  8 balls.  Place  these  on  a buttered 
tin,  and  bake  them  for  ^ to  J hour.  They 
should  be  put  into  the  oven  immediately 
or  they  will  become  heavy,  and  the  oven 
should  be  tolerably  brisk.  Time. — A to  j 
hour?1  Average  cost,  6 d.  Sufficient  to 

make  7 or  8 buns.  Seasonable  at  any  time. 

BUTTER,  Browned. 

Ingredients. — $ lb.  of  butter,  1 table- 
spoonful  of  minced  parsley,  3 table- 
spoonfuls  of  vinegar,  salt  and  pepper  to 
taste.  Mode. — Put  the  butter  into  a 

fiyingpan  over  a nice  clear  fire,  and  when 
it  smokos,  throw  in  the  parsley,  and  add 
the  vinegar  and  seasoning.  Let  the 
whole  simmer  for  a minute  or  two,  when 
it  is  ready  to  serve.  This  is  a vory  good 
sauce  for  skate.  Time. — i hour. 

BUTTER,  Clarified. 

Put  tho  butter  in  a basin  beforo  the 
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Butter,  Curled 


fire,  and  when  it  melts,  stir  it  round  once 
or  twice,  and  let  it  settle.  Do  not  strain 
it  unless  absolutely  necessary,  as  it 
causes  so  much  waste.  Pour  it  gently 
oif  into  a clean  drj  jar,  carefully  leaving 
all  sediment  behind.  Let  it  cool,  and 
carefully  exclude  the  air  by  means  of  a 
bladder,  or  piece  of  wash-leather,  tied 
over.  If  the  butter  is  salt,  it  may  be 
washed  before  melting,  when  it  is  to  be 
used  for  sweet  dishes. 

BUTTER,  Curled. 

Tie  a strong  cloth  by  two  of  the  comers 
to  an  iron  hook  in  the  wall ; make  a knot 
with  the  other  two  ends,  so  that  a stick 
might  pass  through.  Put  the  butter 
into  the  cloth;  twist  it  tightly  over  a 
dish,  into  winch  the  butter  will  fall 
through  the  knot,  so  forming  small  and 
pretty  little  strings.  The  butter  may 
then  be  garnished  with  parsley,  if  to 
serve  with  a cheese  course ; or  it  may  be 
sent  to  table  plain  for  breakfast,  in  an 
ornamental  dish.  Squirted  butter  for 
garnishing  hams,  salads,  eggs,  &c.,  is 
made  by  forming  a piece  of  stiff  paper 
in  the  shape  of  a comet,  and  squeezing 
the  butter  in  fine  strings  from  the  hole 
at  tho  bottom.  Scooped  butter  is  made 
by  dipping  a teaspoon  or  scooper  in  warm 
water,  and  then  scooping  the  butter 
quickly  and  thin.  In  warm  weather,  it 
would  not  be  necessary  to  heat  the  spoon. 

BUTTER,  Fairy. 

Ingredients.  — The  yolks  of  2 hard- 
boiled  eggs,  1 tablespoonful  of  orange- 
flower  water,  2 tablespoonfuls  of  pounded 
sugar,  | lb.  of  good  fresh  butter.  Mode. 
— Beat  the  yolks  of  the  eggs  smoothly  in 
a mortar,  with  the  orange-flower  water 
and  the  sugar,  until  the  whole  is  reduced 
to  a fine  paste ; add  the  butter,  and  force 
all  through  an  old  but  clean  cloth  by 
wringing  the  cloth  and  squeezing  the 
butter  very  hard.  The  butter  will  then 
drop  on  the  plato  in  large  and  small 
pieces,  according  to  the  holes  in  the 
cloth.  Plain  butter  may  be  done  in  the 
same  manner,  and  is  very  quickly  pro- 
pared,  besides  having  a very  good  effect. 

BUTTER,  to  keep  Fresh. 

Butter  may  be  kept  fresh  for  ten  or 
twelve  days  by  a very  simple  process. 
Knesfl  it  well  in  tjoldwater  tiff  the  butter- 
milk is  extracted ? then  ptit  it  in  a glazed 


Butter,  Rancid 


jar,  which  invert  in  another,  putting 
into  the  latter  a sufficient  quantity  of 
water  to  exclude  the  air.  Renew  the 
water  every  day. 

BUTTER,  Maitre  d’HStel,  to- 
putting  into  Broiled  Fish  jus 
before  it  is  sent  to  Table. 

Ingredients. — j lb.  of  butter,  2 desserl 
spoonfuls  of  minced  parsley,  salt  and 
pepper  to  taste,  the  juice  of  1 large 
lemon.  Mode. — Work  the  above  ingre- 
dients well  together,  and  let  them  be 
thoroughly  mixed  with  a wooden  spoon. 
If  this  is  used  as  a sauce,  it  may  be 
poured  either  under  or  over  the  meat  or 
fish  it  is  intended  to  be  served  with. 
Average  cost,  for  this  quantity,  5d. 

Note.—i  tablespoonfuls  of  Bechamel, 
2 do.  of  white  stock,  with  2 oz.  of  the 
above  maitre  d’hfitel  butter  stirred  into 
it,  and  just  allowed  to  simmer  for  1 
minute,  will  be  found  an  excellent  hot 
maitre  d’hotel  sauce. 

BUTTER,  Melted. 

Ingredients. — jib.  of  butter,  a dessert- 
spoonful of  flour,  1 wineglassful  of  water, 
salt  to  taste.  Mode. — Cut  the  butter  up 
into  small  pieces,  put  it  into  a saucepan, 
dredge  over  the  flour,  and  add  the  water 
and  a seasoning  of  salt ; stir  it  one  way 
constantly  till  the  whole  of  the  ingre- 
dients are  melted  andthoroughly  blended. 
Let  it  just  boil,  when  it  is  ready  to  serve. 
If  the  butter  is  to  be  melted  with  cream, 
use  the  same  quantity  as  of  water,  but 
omit  the  flour  ; keep  stirring  it,  but  do 
not  allow  it  to  boil.  Time. — 1 minute  to 
simmer.  Average  cost  for  this  quan- 
tity, 4 d. 

BUTTER,  Melted  (more  Econo- 
mical). 

Ingredients. — 2 oz.  of  butter,  1 dessert- 
spoonful of  flour,  salt  to  taste,  j pint  of 
water.  Mode. — Mix  the  flour  and  water 
to  a smooth  batter,  which  put  into  a 
saucepan.  Add  the  butter  and  a season- 
ing of  salt,  keep  stirring  one  way  till  ah 
the  ingredients  are  melted  and  perfectly 
smooth ; let  the  whole  boil  for  a minute 
or  two,  and  serve.  Time. — 2 minutes 
to  simmer.  Average  cost  for  this  quan- 
tity, 2d. 

BUTTER,  Rancid,  Wbat  to  do  with. 

When  butter  has  Become  very  r&hoid. 
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Butter,  Melted 


It  should  bo  melted  several  times  by  a 
moderate  heat,  with  or  without  the  addi- 
tion of  water,  and  as  soon  as  it  has  been 
well  kneaded,  after  the  cooling,  in  order 
to  extract  any  water  it  may  have  retained, 
it  should  be  put  into  brown  freestone 
pots,  sheltered  from  the  contact  of  the 
air.  The  French  often  add  to  it,  after  it 
has  been  melted,  a piece  oi  toasted  bread, 
which  helps  to  destroy  the  tendency  of 
the  butter  to  rancidity. 

BUTTES,  Melted  (the  French 
Sauce  Blanche). 

Ingredients. — £ lb.  of  fresh  butter,  1 
tablespoonful  of  flour,  salt  to  taste,  A gill 
of  water,  A spoonful  of  white  vinegar,  a very 
little  grated  nutmeg.  Mode. — Mix  the 
flour  and  water  to  a smooth  batter,  care- 
fully rubbing  down  with  the  back  of  a 
spoon  any  lumps  that  may  appear.  Put 
it  in  a saucepan  with  all  the  other  ingre- 
dients, and  let  it  thicken  on  the  fire, 
but  do  not  allow  it  to  boil,  lest  it  should 
taste  of  the  flour.  Time. — 1 minute  to 
simmer.  Average  cost,  5 d.  for  this  quan- 
tity. 

BUTTER,  Melted,  made  with  Milk. 

Ingredients. — 1 teaspoonful  of  flour, 

2 oz.  of  butter,  A pint  of  milk,  a few 
grains  of  salt.  Mode. — Mix  the  butter 
and  flour  smoothly  together  on  a plate, 
put  it  into  a lined  saucepan,  and  pour  in 
the  milk.  Keep  stirring  it  one  way  over 
a sharp  fire ; let  it  boil  quickly  for  a 
minute  or  two,  aDd  it  is  ready  to  serve. 
This  i3  a very  good  foundation  for  onion, 
lobster,  or  oyster  sauce : using  milk 
instead  of  water  makes  it  look  much 
whiter  and  more  delicate.  Time. — ^Alto- 
gether, 10  minutes.  Average  cost  for  this 
quantity,  3d. 

CAEBAGE,  Boiled. 

Ingredients. — To  each  \ gallon  of  water 
allow  1 heaped  tablespoonful  of  salt; 
a very  small  piece  of*soda.  Mode.— 
Pick  off  all  the  dead  outside  leaves,  cut 
cff  as  much  of  the  stalk  a3  possible,  and 
rat  the  cabbages  across  twico,  at  the 
staik  end  ; if  they  should  bo  very  large, 
quarter  them.  Wash  them  well  in  cold 
water,  place  them  in  a colandor,  and 
drain  ; then  put  them  into  plenty  oi  fast- 
boiling  water,  to  which  have  been  added 
salt  and  soda  in  the  above  proportions. 
8tir  them  down  once  or  twice  in  the 


Cabbage,  Red,  Stewed 


water,  keep  the  pan  uncovered,  and  let 
them  boil  quickly  until  tender.  The 
instant  they  are  done,  take  them  up  into 
a colander,  place  a plate  over  them,  let 
them  thoroughly  drain,  dish,  and  serve. 
Time. — Large  cabbages,  or  savoys,  A to  | 
hour,  young  summer  cabbage,  10  to  1” 
minutes,  after  the  water  boils.  Average 
cost,  2d.  each  in  full  season.  Sufficient.— 
2 large  ones  for  4 or  5 persons.  Sea 
sonable. — Cabbages  and  sprouts  of  various 
kinds  at  any  time. 

CABBAGE,  Red,  Pickled. 

Ingredients. — Red  cabbages,  salt  and 
water ; to  each  quart  of  vinegar,  A oz.  of 
ginger  well  bruised,  1 oz.  of  whole  black 
pepper,  and,  when  liked,  a little  cayenne. 
Mode. — Take  off  the  outside  decayed 
leaves  of  a nice  red  cabbage,  cut  it  in 
quarters,  remove  the  stalks,  and  cut  it 
across  in  very  thin  slices.  Lay  these  on 
a dish,  and  strew  them  plentifully  with 
salt,  covering  them  with  another  dish. 
Let  them  remain  for  24  hours,  turn  into 
a colander  to  drain,  and,  if  necessary, 
wipe  lightly  with  a clean  soft  cloth.  Put 
them  in  a jar ; boil  up  the  vinegar  with 
spiices  in  the  above  proportion,  and, 
when  cold,  pour  it  over  the  cabbage.  It 
will  be  fit  for  use  in  a week  or  two,  and, 
if  kept  for  a very  long  time,  the  cabbage 
is  liable  to  get  soft  and  to  discolour.  To 
be  really  nice  and  crisp,  and  of  a good 
red  colour,  it  should  be  eaten  almost  im- 
mediately after  it  is  made.  A little 
bruised  cochineal  boiled  with  the  vinegar 
adds  much  to  the  appearance  of  this 
ickle.  Tie  down  with  bladder,  and 
eep  in  a dry  place.  Seasonable  in  July 
and  August,  but  the  pickle  will  be  much 
more  crisp  if  the  frost  has  just  touched 
the  loaves. 

CABBAGE,  Red,  Stewed. 

Ingredients. — 1 red  cabbage,  a small 
slice  of  ham,  A oz.  of  fresh  butter,  1 pint 
of  weak  stock  or  broth,  1 gill  of  vinegar, 
salt  and  pepper  to  taste,  1 tablespoonfui 
of  pounded  sugar.  Mode.—  Cut  the  cab- 
bage into  very  thin  slices,  put  it  into  a 
stewpan,  with  the  ham  cut  in  dico,  the 
butter,  A pint  of  stock,  and  the  vinegar  - 
cover  the  pan  closely,  and  lot  it  stow  for 
1 hour.  When  it  is  vory  tender,  add  the 
remainder  of  tho.  stock,  a seasoning  of 
salt  and  pepper,  and  the  pounded  sugar; 
mix  all  well  together,  stir  over  tho  fin 
until  nearly  all  the  liquor  is  dried  awajj 
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Cabbage  Soup 


Caf6  Noir 


and  Berve.  Fried  sausages  are  usually 
sent  to  table  with  this  dish  : they  should 
be  laid  round  and  on  the  cabbage,  as  a 
garnish.  Time. — Rather  more  than  I 

hour.  Average  cost,  4 d.  each.  Sufficient 
for  4 persons.  Seasonable  from  Septem- 
ber to  January. 

CABBAGE  SOUP. 

Ingredients. — 1 large  cabbage,  8 car- 
rots, 2 onions,  4 or  5 slices  of  lean  bacon, 
■alt  and  pepper  to  taste,  2 quarts  of 
medium  stock.  Mode. — Scald  the  cab- 
bage, cut  it  up  and  drain  it.  Line  the 
stew  pan  with  the  bacon,  put  in  the 
cabbage,  carrots,  and  onions;  moisten 
with  skimmings  from  the  stock,  and  sim- 
mer very  gently,  till  the  cabbage  is 
tender ; ad^  the  stock,  stew  softly  for 
half  an  hour,  and  carefully  skim  off  every 

Particle  of  fat.  Season  and  serve.  Time. 

^ hour.  Average  cost,  Is.  per  quart. 
Seasonable  in  winter.  Sufficient  for  8 
persons. 


CABINET  or  CHANCELLOR’S 
PUDDING. 


Ingredients. — 1,1  or.  of  candied  peel, 
4 oz.  of  currants,  4 dozen  sultanas,  a few 
slices  of  Savoy  cake,  sponge  cake,  a 
French  roll,  4 eggs.  1 pint  of  milk, 
grated  lemon-rind,  t nutmeg,  3 table- 
spoonfuls  of  sugar.  Mode. — Melt  some 
butter  to  a paste,  and  with  it,  well 
grease  the  mould  or  basin  in  which  the 
pudding  is  to  be  boiled,  taking  care  that 
it  is  buttered  in  every  part.  Cut  the 
peel  into  thin  slices,  and  place  these  in  a 
fanciful  device  at  the  bottom  of  the 
mould,  and  fill  in  the  spaces  between 
with  currants  and 
sultanas ; then  add 
a few  slice*  of 
sponge  cake  or 
French  roll ; drop 
a few  drops  of 
melted  butter  on 
those, and  between 
each  layer  sprinkle  a few  currants.  Pro- 
ceed  in  this  manner  until  the  mould  is 


IABIUKT  PUDDIKO. 


nearly  full ; then  flavour  the  milk  with 
nutmeg  and  grated  lemon-rind  ; add  the 
sugar,  and  stir  to  this  the  eggs,  which 
should  bo  well  beaten.  Boat  this  mix- 
ture for  a few  minutos ; then  strain  it 
Into  the  mould,  which  should  bo  quite 
ffall ; tie  a piece  of  buttered  paper  over 
tt,  and  let  it  stand  for  two  hours  ; then 
tis  it  down  with  a cloth,  put  it  into 


boiling  water,  and  let  it  boil  slowly  for 
1 hour.  In  taking  it  up,  let  it  stand  for 
a minute  or  two  before  the  cloth  is  re- 
moved ; then  quickly  turn  it  out  of  the 
mould  or  basin,  and  serve  with  sweet 
sauce  separately.  The  flavouring  of  this 
pudding  may  be  varied  by  substituting 
for  the  lemond-rind  essence  of  vanilla  or 
bitter  almonds  ; and  it  may  be  made 
much  richer  by  using  cream ; but  this 
is  not  at  all  necessary.  Time. — 1 hour. 
Average  cost,  1j.  3d.  Sufficient  for  5 or  6 
persons.  Seasonable  at  any  time. 

CABINET  or  BOILED  BREAD- 
AND  - BUTTER  PUDDING, 
Plain. 

Ingredients. — 2 oz.  of  raisins,  a few 
thin  slices  of  bread  and  butter,  3 eggs, 
1 pint  of  milk,  sugar  to  taste,  $ nutmeg. 
Mode. — Butter  a pudding-basin,  and  line 
the  inside  with  a layer  of  raisins  that 
have  been  previously  stoned ; then  nearly 
fill  the  basin  with  slices  of  bread  and 
butter  with  the  crust  cut  off,  and,  in 
another  basin,  beat  the  eggs ; add  to 
them  the  milk,  sugar,  and  grated  nut- 
meg ; mix  all  well  together,  and  pour  the 
whole  on  to  the  bread  and  butter  ; let  it 
stand  \ hour,  then  tie  a floured  cloth 
over  it ; boil  for  1 hour,  and  serve  with 
sweet  sauce.  Care  must  be  taken  that 
the  basin  is  quite  full  before  the  cloth  is 
tied  over.  Time. — 1 hour.  Average  cost, 
9 d.  Sufficient  for  5 or  6 persons.  Sea- 
sonable at  any  time. 

CAPE  AU  LAIT. 

This  is  merely  very  strong  coffee  added 
to  a large  proportion  of  good  hot  milk  ; 
about  6 tablespoonfuls  of  strong  coffee 
being  quite  sufficient  for  a breakfast- 
cupful  of  milk.  Of  the  essence  which 
answers  admirably  for  cafe  au  lait,  so 
much  would  not  be  required.  This  pre- 
paration is  infinitely  superior  to  the 
weak  watery  coffee  so  often  served  at 
English  tables.  A little  cream  mixed 
with  the  milk,  if  the  latter  oannot  be 
depended  on  for  richness,  improves  the 
taste  of  the  coffee,  as  also  the  richness  of 
the  beverage.  Sufficient. — 6 tablespoon, 
fuls  of  strong  coffee,  or  2 tablespoonfuls  of 
the  essence,  to  a breakfast-oupful  of  milk, 

CAFE  NOIR. 

This  is  usually  handed  round  after 
dinner,  and  should  be  drunk  well 
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tweetened,  with  the  addition  of  a little 
brandy  or  liqueurs,  which  may  be  added 
or  not  at  pleasure.  The  coffee  should  be 
made  very  strong,  and  served  in  very 
small  cups,  but  never  mixed  with  milk 
or  cream.  Cafe  noir  may  be  made  of  the 
essence  of  coffee  by  pouring  a table- 
spoonful into  each  cup,  and  filling  it  up 
with  boiling  water.  This  is  a very 
simple  and  expeditious  manner  of  pre- 
paring coffee  for  a large  party,  but  the 
essence  for  it  must  be  made  very  good, 
and  kept  well  corked  until  required  for  use . 

CAKES,  Making  and  Baking  of. 

Eggs  should  always  be  broken  into  a 
cup,  the  whites  and  yolks  separated,  and 
they  should  always  bo  strained.  Break- 
ing the  eggs  thus,  the  bad  ones  may 
be  easily  rejected  without  spoiling  the 
others,  and  so  cause  no  waste.  As  eggs 
are  used  instead  of  yeast,  they  should  be 
very  thoroughly  whisked  ; they  are  .ge- 
nerally sufficiently  beaten  when  thick 
enough  to  carry  the  drop  that  falls  from 
the  whisk. 

Loaf  Sugar  should  be  well  pounded, 
and  then  Sifted  through  a fine  sieve. 

Currants  should  be  nicely  washed, 
picked,  dried  in  a cloth,  and  then  care- 
fully examined,  that  no  pieces  of  grit 
or  stone  may  be  left  amongst  them.  They 
should  then  be  laid  on  a dish  before  the 
fire,  to  become  thoroughly  dry ; as,  if 
added  damp  to  the  other  ingredients, 
cake3  will  be  liable  to  be  heavy. 

Good  BvXter  should  always  be  used  in 
the  manufacture  of  cakes  ; and,  if  beaten 
to  a cream,  it  saves  much  time  and  la- 
bour to  warm,  but  not  melt,  it  before 
beating. 

Less  butter  and  eggs  are  required  for 
cakes  when  yeast  is  mixed  with  the  other 
ingredients. 

The  heat  of  the  oven  is  of  great  import- 
ance, especially  for  large  cake3.  If  the 
heat  be  not  tolerably  fierce,  the  batter 
will  not  rise.  If  the  oven  is  too  quick, 
and  there  is  any  danger  of  the  cake 
burning  or  catching,  put  a sheet  of  clean 
paper  over  the  top  : newspaper,  or  paper 
that  has  been  printed  on,  should  never 
be  used  for  this  purpose. 

To  know  when  a cake  is  sufficiently 
baked,  plunge  a clean  knife  into  the 
middle  of  it ; draw  it  quickly  out,  and  if 
it  looks  in  the  least  sticky  nut  the  cake 
back,  and  close  the  oven  door  until  the 
cake  is  done. 


Cake,  Common. 

Cakes  should  be  kept  in  closed  tin 
canisters  or  jars,  and  in  a dry  place. 
Those  made  with  yeast  do  not  keep  so 
long  as  those  made  without  it. 

CAKES,  nice  Breakfast. 

Ingredients. — 1 lb.  of  flour,  h teaspoon- 
ful of  tartaric  acid,  \ teaspooriiful  of  salt, 
i teaspoonful  of  carbonate  of  soda,  Ik 
breakfast-cupful  of  milk,  1 oz.  of  siftea 
loaf  sugar,  2 eggs.  Mode. — These  cakes 
are  made  in  the  samo  manner  as  the  soda 
bread,  with  the  addition  of  eggs  and 
sugar.  Mix  the  flour,  tartaric  acid,  and 
salt  well  together,  taking  care  that  the 
two  latter  ingredients  are  reduced  to  the 
finest  powder,  and  stir  in  tho  sifted  sugar 
which  should  also  be  very  fine.  Dissolve 
the  soda  in  the  milk,  add  the  eggs,  which 
should  be  well  whisked,  and  with  this 
liquid  work  the  flour,  &e.  into  a light 
dough.  Divide  it  into  small  cakes,  put 
them  into  the  oven  immediately,  and 
bake  for  about  20  minutes.  Time. — 20 
minutes. 

CAKE,  Christmas. 

Ingredients. — 5 teacupfuls  of  flour,  1 
teacupful  of  melted  butter,  1 teacupful 
of  cream,  1 teacupful  of  treacle,  1 teacup - 
ful  of  moist  sugar,  2 eggs,  oz.  of  pow- 
dered ginger,  £ lb.  of  raisins,  1 teaspoon- 
ful of  carbonate  of  soda,  1 tablespoonful 
of  vinegar.  Mode. — Make  the  butter 
sufficiently  warm  to  melt  it,  but  do  not 
allow  it  to  oil ; put  the  flour  into  a basin, 
add  to  it  the  sugar,  ginger,  and  raisins, 
whi-sh  should  be  stoned  and  cut  into 
small  pieces. . When  these  dry  ingre- 
clients  are  thoroughly  mixed,  stir  in  tha 
butter,  cream,  treacle,  and  well-whisked 
eggs,  and  beat  the  mixture  for  a few 
minutes.  Dissolve  the  soda  in  the  vine 
gar,  add  it  to  the  dough,  and  be  parti 
cular  that  these  latter  ingredients  act 
well  incorporated  with  the  others ; put 
the  cake  into  a buttored  mould  or  tin, 
place  it  in  a moderate  oven  immediately, 
and  bake  it  from  If  to  hours.  Tune, 
— If  to  2f  hours.  Average  cost,  1j.  Cci, 

CAKE,  Common  (suitable  for  Bend- 
ing to  Children  at  School). 

Ingredients. — 2 lbs.  of  flour,  4 oz.  of 
butter  or  clarifiod  dripping,  j oz.  of  ca- 
raway seods,  j oz.  of  allspice,  J lb.  of 
pounded  sugar,  1 lb.  of  currants,  1 pint 
of  milk,  3 tahtoopesttM^  t£  b.vssh  yeast. 
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Cake,  Economical 


Mode. — Rub  the  butter  lightly  into  the 
flour;  add  all  the  dry  ingredients,  and 
mix  these  well  together.  Make  the  milk 
warm,  but  not  hot ; stir  in  the  yeast,  and 
with  this  liquid  mix  the  whole  into  a 
light  dough  ; knead  it  well,  and  line  the 
cake-tins  with  strips  of  buttered  paper : 
this  paper  should  be  about  6 inches  higher 
than  the  top  of  the  tin.  Put  in  the 
dough ; stand  it  in  a warm  place  to  rise 
for  more  than  an  hour,  then  bake  the 
cakes  in  a well-heated  oven.  If  this 
quantity  be  divided  into  two,  they  will 
take  from  1^  to  2 hours’  baking,  Time. 
— 1A  to  2 hours.  Average  cost,  Is.  9 d. 
Sufficient  to  make  2 moderate- sized  cakes. 

CAKE,  Economical. 

Ingredients. — 1 lb.  of  flour,  i lb.  of 
sugar,  \ lb.  of  butter  or  lard,  A lb.  of 
currants,  1 teaspoonful  of  carbonate  of 
?oda,  the  whites  of  4 eggs,  A pint  of  milk. 
Mode. — In  making  many  sweet  dishes, 
the  whites  of  eggs  are  not  required,  and 
if  well  beaten  and  added  to  the  above 
ingredients,  make  an  excellent  cake  with 
or  without  currants. 
Beat  the  butter  to  a 
cream,  well  whisk 
the  whites  of  the 
eggs,  and  stir  all  the 
ingredients  together 
but  the  soda,  which 
must  not  be  added 
ontil  all  is  well  mixed,  and  the  cake  is 
ready  to  be  put  into  the  oven.  When 
the  mixture  has  been  well  beaten,  stir  in 
the  soda,  put  the  cake  into  a buttered 
mould,  and  bake  it  in  a moderate  oven 
for  1A  hour.  Time. — 1£  hour.  Average 
coat,  Is.  id. 

CAKE,  Good  Holiday. 

Ingredients. — 1A^.  worth  of  Borwick’s 
German  baking-powder,  2 lbs.  of  flour, 
6 oz.  of  butter,  \ lb.  of  lard,  1 lb.  of  cur- 
rants,  A lb.  of  stoned  and  cut  raisins,  | lb. 
of  mixod  candied  peel,  A lb.  of  moist 
sugar,  3 eggs,  £ pint  of  cold  milk.  Mode. 
— Mix  the  baking-powder  with  the  flour ; 
then  rub  in  the  butter  and  lard  ; have 
ready  the  currants,  washed,  picked,  ana 
dried,  the  raisins  stoned  and  cut  into 
small  pieces  (not  chopped),  and  the  peel 
cut  into  neat  slices.  Add  these  with  the 
sugar  to  the  flour,  &c.,  and  mix  all  the 
dry  ingredients  well  together.  Whisk 
the  eggs,  stir  to  them  the  milk,  and  with 
this  liquid  moisten  the  cake ; bsat  it  up 


Cake,  a nice  useful 


well,  that  all  may  be  very  thoroughly 
mixed;  line  a cake-tin  with  buttered 
aper,  put  in  the  cake,  and  bake  it  from 
\ to  2|  hours  in  a good  oven.  To  as- 
certain when  it  is  done,  plunge  a clean 
knife  into  the  middle  of  it,  and  if,  on 
withdrawing  it,  the  knife  looks  clean, 
and  not  sticky,  the  cake  is  done.  To 
prevent  it  burning  at  the  top,  a piece  of 
clean  paper  may  be  put  over  whilst  the 
cake  is  soaking,  or  being  thoroughly 
cooked  in  the  middle.  A steamer,  such 
as  is  used  for  steaming  potatoes,  makes 
a very  good  cake-tin,  if  it  be  lined  at  the 
bottom  and  sides  with  buttered  paper. 
Time. — 2|  to  2J  hours.  Average  cost, 
2s.  dd.  Seasonable  at  any  time. 

CAKE,  Luncheon. 

Ingredients. — A lb.  of  butter,  1 lb.  of 
flour,  A oz.  of  caraway  seeds,  | lb.  of 
currants,  6 oz.  of  moist  sugar,  1 oz.  of 
candied  peel,  3 eggs,  A pint  of  milk,  1 
small  teaspoonful  of  carbonate  of  soda. 
Mode. — Rub  the  butter  into  the  flour 
until  it  is  quite  fine ; add  the  caraway 
seeds,  currants  (which  should  be  nicely 
washed,  picked,  and  dried),  sugar,  and 
candied  peel  cut  into  thin  slices ; mix 
these  well  together,  and  moisten  with 
the  eggs,  which  should  be  well  whisked. 
Boil  the  milk,  and  add  to  it,  whilst  boil- 
ing, the  carbonate  of  soda,  which  must 
be  well  stirred  into  it,  and,  with  the 
milk,  mix  the  other  ingredients.  Butter 
a tin,  pour  the  cake  into  it,  and  bake  it 
in  a moderate  oven  from  1 to  1A  hour. 
Tims. — 1 to  1A  hour.  Average  cost, 
Is.  8 d.  Seasonable  at  any  time. 

CAKE,  a nice  useful. 

Ingredients.—  | lb.  of  butter,  6 oz.  of 
currants,  £ lb.  of  sugar,  1 lb.  of  dried 
flour,  2 teaspoonfuls  of  baking-powder, 
3 eggs,  1 teacupful  of  milk,  2 oz.  of  sweet 
almonds,  1 oz.  of  candied  peel.  Mode. — 
Beat  the  butter  to  a cream  ; wash,  pick, 
and  dry  the  currants  ; whisk  the  eggs ; 
blanch  and  chop  the  almonds,  and  cut 
the  peei  into  neat  slices.  When  all  these 
are  ready,  mix  the  dry  ingredients  to- 
gether ; then  add  the  butter,  milk,  and 
eggs,  and  beat  the  mixture  well  for  a few 
minutes.  Put  the  cake  into  a buttered 
mould  or  tin,  and  bake  it  for  rather 
more  than  hour.  The  currants  and 
candied  peel  may  be  omitted,  and  a little 
lemon  or  almond  flavouring  snA^titutsd 
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Cake,  a Favini 


for  them  ; made  in  tnis  manner,  the 
cake  will  be  found  very  good.  Time. — 
Rather  more  than  1£  hour.  Average  cost , 
la  9d 

CAKE,  a Favini. 

Ingredients. — h lb.  of  flour,  l lb.  of 
ground  rice,  h lb.  of  raisins  stoned  and 
cut  into  small  pieces,  £ lb.  of  currants, 
£ lb.  of  butter,  2 oz.  of  sweet  almonds, 
£ lb.  of  sifted  loaf  sugar,  i nutmeg 
grated,  1 pint  of  milk,  1 teaspoonful  of 
carbonate  of  soda.  Mode. — Stone  and 
cut  the  raisins  into  small  pieces  ; wash, 
pick,  and  dry  the  currants ; melt  the 
butter  to  a cream,  but  without  oiling  it ; 
blanch  and  chop  the  almonds,  and  grate 
the  nutmeg.  When  all  these  ingredients 
are  thus  prepared,  mix  them  well  toge- 
ther ; make  the  milk  warm,  stir  in  the 
soda,  and  with  this  liquid  make  the 
whole  into  a paste.  Butter  a mould, 
rather  more  than  half  fill  it  with  the 
dough,  and  bake  the  cake  in  a moderate 
oven  from  li  to  2 hours,  or  less  time 
should  it  be  made  into  2 cakes.  Time. — - 
lj  to  2 hours.  Average  cost , Is.  8d. 
Seasonable  at  any  time. 

CAKE,  a nice  Flain. 

Ingredients. — 1 lb.  of  flour,  1 teaspoon- 
ful of  Borwick’s  baking-powder,  £ lb.  of 
good  dripping,  1 teacupful  of  moist  sugar, 
3 egers,  1 hr^akfast- cupful  of  milk,  1 oz. 
of  caraway  seeds,  h lb.  of  currants.  Mode. 
Put  the  flour  and  the  baking-powder 
into  a basin  ; stir  these  together ; then 
rub  in  the  dripping,  add  the  sugar,  cara- 
way seeds,  and  currants  ; whisk  the  eggs 
with  the  milk,  and  beat  all  together  very 
thoroughly  until  the  ingredients  are 
well  mixed.  Butter  a tin,  put  in  the 
cake,  and  bake  it  from  li  to  2 hours. 
Let  the  dripping  be  quite*  clean  before 
using : to  insure  this,  it  is  a good  plan 
to  clarify  it.  Beef  dripping  is  bettor 
than  any  other  for  cakes,  &c.,  as  mutton 
dripping  frequently  has  a very  unpleasant 
flavour,  which  would  be  imparted  to  the 
preparation.  Time. — li  to  2 hours. 

Average  cost,  1*.  SeasorMble  at  any  time. 

CAKE,  a nice  Flain,  for  Children. 

Ingredients. — 1 quartern  of  dough,  £ lb. 
©f  moist  sugar,  £ lb.  of  butter  or  good 
beef  dripping,  £ pint  of  warm  milk,  £ 
grated  nutmeg  or  £ oz.  of  caraway  seeds. 
Mode. — If  you  are  not  in  the  habit  of 


Cake,  Saucer,  for  Tea 


making  bread  at  home,  procure  the 
dough  from  the  baker’s,  and  as  soon  as 
it  comes  in  put  it  into  a basin  near  the 
fire  ; cover  the  basin  with  a thick  cloth, 
and  let  the  dough  remain  a little  while 
to  rise.  In  the  mean  time,  beat  the 
butter  to  a cream,  and  make  the  milk 
warm  ; and  when  the  dough  has  risen, 
mix  with  it  thorouglily  all  the  above 
ingred’-jnts,  and  knead  the  cake  well  for 
a fe».  minutes.  Butter  some  cake- tins, 
hah  fill  them,  and  stand  them  in  a warm 
place,  to  allow  the  dough  to  rise  again. 
When  the  tins  are  three  parts  full,  put 
the  cakes  into  a good  oven,  and  bake 
them  from  If  to  2 hours.  A few  currants 
might  be  substituted  for  the  caraway 
seeds  when  the  flavour  of  the  latter  is 
disliked.  Time. — If  to  2 hours.  Average 
cost,  1«.  2 d.  Seasonable  at  any  time. 

CAKE,  Queen. 

Ingredients. — 1 lb.  of  flour,  A lb.  of 
butter,  h lb.  of  pounded  loaf  sugar,  3 
eggs,  1 teacupful  of  cream,  £ lb.  of 
currants,  1 teaspoonful  of  carbonate  of 
soda,  essence  of  lemon,  or  almonds  to 
t“«te.  Mode. — Work  the  butter  to  a 

cream  ; dredge  in  the  flour,  add  the 
' sugar  and  currants,  and  mix  the  ingre- 
dients well  together.  Whisk  the  eggs, 
mix  them  with  the  cream  and  flavouring, 
and  stir  these  to  the  flour  ; add  the  car- 
bonate of  soda,  beat  the  paste  well  foi 
10  minutes,  put  it  into  small  buttered 
pans,  and  bake  the  cake  from  £ to  | hour. 
Grated  lemon-rind  may  be  substituted 
for  the  lemon  and  almond  flavouring, 
which  will  make  the  cakes  equally  nice. 
Time. — £ to  h hour.  Average  cost,  li.  9 d. 
Seasonable  at  any  time. 

CAKE,  Saucer,  for  Tea. 

Ingredients.— £ lb.  of  flour,  £ lb.  of 
tous-les-mois,  £ lb.  of  pounded  white 
sugar,  £ lb.  of  Dutter,  2 eggs,  1 oz.  of  can- 
died orange  or  lemon-peel.  Mode. — Mix 
the  flour  and  tous-les-mois  together  ; add 
the  sugar,  tho  candied  peel  cut  into  thin 
slices,  tho  butter  beaten  to  a cream,  and 
the  eggs  well  whisked.  Beat  tho  mixture 
for  10  minutes,  put  it  into  a buttered 
cake-tin  or  mould,  or,  if  this  is  not  ob- 
tainable,  a soup-plate  answers  the  pur- 
pose, lined  with  a piece  of  buttered 
paper.  Bake  tho  cake  in  a moderato  ovea 
from  1 to  1£  hour,  and  when  oold,  put 
it  away  in  a covered  canister.  It  will 
• main  good  Borne  weeks,  even  if  it  b« 
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Cakes,  Scrap 


cut  into  slices.  Time. — 1 to  hour 
Average  cost,  1*.  Seasonable  at  any  time, 

CAKES,  Scrap. 

Ingredients. — 2 lbs.  of  leaf,  or  the  inside 
fat  of  a pig ; l.A  lb.  of  flour,  £ lb.  of 
moist  sugar,  | lb.  of  currants,  1 oz.  of 
candied  lemon-peel,  ground  Jlspico  to 
taste.  Mode.— Cut  the  leaf,  or  flead,  as 
it  is  sometimes  called,  into  small  pieces  ; 
put  it  into  a large  dish,  which  place  in  a 
quick  oven  ; be  careful  that  it  does  £>Ot 
bum,  and  in  a short  time  it  will  be  re- 
duced tc  oil,  with  the  small  pieces  of 
leaf  floating  on  the  surface  ; and  it  is  of 
these  that  the  cakes  should  be  made. 
Gather  all  the  scraps  together,  put  them 
into  a basin  with  the  flour,  and  rub  them 
well  together.  Add  the  currants,  sugar, 
candied  peel,  cut  into  thin  slices,  and 
the  ground  allspice.  When  all  these 
ingredients  are  well  mixed,  moisten  with 
sufficient  cold  water  to  make  the  whole 
into  a nice  paste  ; roll  it  out  thin,  cut  it 
into  shapes,  and  bake  the  cakes  in  a 
quick  oven  from  15  to  20  minutes.  These 
are  very  economical  and  wholesome  cakes 
for  children,  and  the  lard,  melted  at 
home,  produced  from  the  flead,  is  gene- 
rally better  than  that  you  purchase.  To 
prevent  the  lard  from  burning,  and  to 
insure  its  being  a good  colour,  it  is  bettor 
to  melt  it  in  a jar  placed  in  a saucepan 
of  boiling  wator ; by  doing  it  in  this 
manner,  there  will  be  no  chance  of  its 
discolouring.  Time. — 15  to  20  minutes. 

Sufficient  to  make  3 or  4 dozen  cakes. 
Seasonable  from  September  to  March. 

CALF. 

The  manner  of  cutting  up  a calf  for 
the  English  market  is  to  divide  the 
carcase  into  four  quarters,  with  eleven 
ribs  to  each  fore  quarter  ; which  are 
again  subdivided  into  joints,  as  exem- 
plified on  the  cut. 

Hind  quarter : — 

1.  The  loin. 

2.  The  chump,  consisting  of  the 

rump  and  hock-bone. 

3.  The  fillet. 

4.  The  hock,  or  hind  knuckle. 

Fore  quarter : — 

5.  The  shoulder. 

6.  The  nock. 

7.  The  breast. 

8.  fore  knuckl#. 


Calf’s  Feet,  Baked  or  Stewed 


The  several  parts  of  a moderately -sized 
well-fed  calf,  about  eight  weeks  old,  are 
nearly  of  the  following  weights : — loin 


BIDS  OS  A CALF,  GHOWntS 
TUB  6EVBBAL  JOIUTS, 


and  chump  18  lbs.,  fillet  12.j  lbs.,  hind 
knuckle  5 A lbs.,  shoulder  11  lbs.,  neck 
11  lbs.,  breast  9 lbs.,  and  fore  knuckle 
5 lbs.;  making  a total  of  144  lbs.  weight. 
The  Ixmdon  mode  of  cutting  the  car- 
caso  is  considered  better  than  that  pur- 
sued in  Edinburgh,  as  giving  three 
roasting  joints  and  one  boiling  in  each 
quarter ; besides  the  pieces  being  more 
equally  divided,  as  regards  flesh,  and 
from  the  handsomer  appearance  they 
make  on  the  table. 

CALF’S  FEET,  Baked  or  Stewed. 

Ingredients. — 1 calf '6  foot,  1 pint  of  milk, 
1 pint  of  water,  1 blade  of  mace,  the  rind  of 
A lemon,  pepper  and  salt  to  taste.  Mode. 
Well  clean  the  foot,  and  either  stew 
or  bake  it  in  the  milk-and-water  with 
the  other  ingredients  from  3 to  4 hours. 
To  enhance  the  flavour,  an  onion  and  a 
am  all  quantity  of  celery  may  be  added,  if 
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Calf’a  Feei,  Boiled 


approved ; A a teacupfnl  of  cream,  stirred 
in  just  before  serving,  is  also  a groat 
improvement  to  this  dish.  Time. — 3 to 
4 hours.  Average  cost,  in  full  season, 
9rf.  each.  Sufficient  for  1 person.  Sea- 
sonable from  March  to  October. 

CALF’S  FEET,  Boiled,  and 
Parsley  and  Butter. 

Ingredients.—  2 calf’s  feet,  2 slices  of 
bacon,  2 oz.  of  butter,  two  tablespoon- 
fuls of  lemon-juice,  salt  and  whole 
pepper  to  taste,  1 onion,  a bunch  of 
savoury  horbs,  4 cloves,  1 blade  of  mace, 
water,  parsley,  and  butter.  Mode. — 
Procure  2 white  calf’s  feet ; bone  them 
as  far  as  the  first  joint,  and  put  them 
into  warm  water  to  soak  for  2 hours. 
Then  put  the  bacon,  butter,  lemon-juice, 
onion,  herbs,  spices,  and  seasoning  into 
a stewpan ; lay  in  the  feet,  and  pour  in 
just  sufficient  water  to  cover  the  whole. 
Stew  gently  for  about  three  hours  ; take 
out  the  feet,  dish  them,  and  cover  with 
parsley  and  butter.  The  liquor  they 
were  boiled  in  should  be  strained  and  put 
by  in  a clean  basin  for  use : it  will  be 
found  very  good  as  an  addition  to  gravies, 
he.  Time. — Rather  more  than  3 hours. 
Average  cost,  in  full  season,  fid.  each. 
Sufficient  for  4 persons.  Seasonable  from 
March  to  October. 

CALF’S-FOOT  EROTH, 

Ingredients. — 1 calf’s  foot,  3 pints  of 
water,  1 small  lump  of  sugar,  nutmeg  to 
taste,  the  yolk  of  1 egg,  a piece  of  butter 
the  size  of  a nut.  Mode.— Stew  the  foot 
in  the  water  with  the  lemon -peel  very 
gently,  until  the  liquid  is  half  wasted, 
removing  any  scum,  should  it  rise  to  the 
surface.  Bet  it  by  in  a basin  until  quite 
cold,  then  take  off  every  particle  of  fat. 
Warm  up  about  £ pint  of  the  broth, 
adding  the  butter,  sugar,  and  a very 
small  quantity  of  grated  nutmeg ; take 
it  off  the  fire  for  a minute  or  two,  then 
add  the  beaten  yolk  of  the  egg ; keep 
stirring  over  the  fire  until  the  mixturo 
thickens,  but  do  not  allow  it  to  boil 
again  after  the  egg  is  added,  or  it  will 
curdle,  and  the  broth  will  be  spoiled. 
Time. — To  be  boiled  until  the  liquid  is 
reduced  one  half.  Average  cost,  in  full 
season,  9< i.  each.  Sufficient  to  make  1A 
pint  of  broth.  Seasonable  from  March 
to  October. 


Calf ’s-Feet  J elly 


CALF’S  FEET,  Fricasseed. 

Ingredients. — A set  of  calf ’s  feet ; for  the 
batter,  allow  for  each  egg  1 tablespoonful 
of  flour,  1 tablespoonful  of  bread-crumbs, 
hot  lard,  or  clarified  dripping,  pepper  and 
salt  to  taste.  Mode. — If  the  feet  are  pur- 
chased uncleaned,  dip  them  into  warm 
water  repeatedly,  and  scrape  off  the  hair, 
first  one  foot  and  then  the  other,  until  the 
skin  looks  perfectly  clean,  a saucepan  of 
water  being  kept  by  the  fire  until  they 
are  finished.  After  washing  and  soaking 
in  cold  water,  boil  thorn  in  just  sufficient 
water  to  cover  them,  until  the  bones 
come  easily  away.  Then  pick  them  out, 
and  after  straining  the  liquor  into  a 
clean  vessel,  put  the  meat  into  a pie-dish 
uutil  the  next  day.  Now  cut  it  down  in 
slices  about  A inch  thick,  lay  on  them  a 
stiff  batter  made  of  egg,  flour,  and  bread- 
crumbs in  the  above  proportion ; season 
with  pepper  and  salt,  and  plunge  them 
into  a pan  of  boiling  lard.  Fry  the  slices 
a nice  brown,  dry  them  before  the  fire 
for  a minute  or  two,  dish  them  on  a 
napkin,  and  garnish  with  tufts  of  parsley. 
This  should  be  eaten  with  melted  butter, 
mustard,  and  vinegar.  Be  careful  to 
have  the  lard  boiling  to  set  the  batter, 
or  the  pieces  of  feet  will  run  about  the 
pan.  The  liquor  they  were  boiled  in 
should  be  saved,  and  will  be  found  useful 
for  enriching  gravies,  making  jellies,  &c. 
Time. — About  3 hours  to  stew  the  feet, 
10  or  15  minutes  to  fry  them.  Average 
cost,  in  full  season,  9d.  each.  Sufficient 
for  8 persons.  Seasonable  from  March 
to  October. 

Note. — This  dish  can  be  highly  recom- 
mended to  delicate  persons. 

CALF’S-FEET  JELLY. 

Ingredients. — 1 quart  of  calf 's-feet  stock, 
A lb.  sugar,  A pint  of  sherry,  1 glass  of 
Brandy,  the  shells  and  whites  of  5 eggs, 
the  rind  and  juice  of  2 lemons,  A oz.  of 
isinglass.  Mode. — Prepare  the  stock  as 
directed  in  recipe  for  stock,  taking  care 
to  leave  tho  sediment,  and  to  remove  all 
tho  fat  from  the  surface.  Put  it  into  a 
saucepan  cold,  without  clarifying  it ; 
add  the  remaining  ingredients,  and  stir 
them  well  together  before  the  saucepan 
is  placed  on  the  tiro.  Then  simmor  tho 
mixture  gently  for  £ hour,  but  do  not  stir 
it  after  it  begins  to  warm.  Throw  in  a 
teacupful  of  cold  water,  boil  for  another 
6 minutes,  and  keep  the  saucepan  covered 
by  the  aide  of  the  fire  for  about  £ hour. 
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but  do  not  let  it  boil  again.  In  sim- 
mering, the  head  or  scum  may  be  care- 
fully  removed  as  it  rises  ; but  particular 
attention  must  be  given  to  the  jelly, 
that  it  be  not  stirred  in  the  slightest 
degree  after  it  is  heated.  The  isinglass 
should  be  added  when  the  jelly  begins 
to  boil : this  assists  to  clear  it,  and  make3 
it  firmer  for  turning  out.  Wring  out  a 
jelly-bag  in  hot  water ; fasten  it  on  to  a 
stand,  or  the  back  of  a chair  ; place  it 
near  the  fire  with  a basin  underneath  it, 
and  run  the  jelly  through  it.  Should  it 
not  be  perfectly  clear  the  first  time, 
repeat  the  process  until  the  desired 
brilliancy  is  obtained.  Soak  the  monk's 


in  water,  drain  them  for  half  a second, 
pour  in  the  jelly,  and  put  it  in  a cool 
place  to  set.  If  ice  is  at  hand,  surround 
the  moulds  with  it,  and  the  jelly  will  set 
sooner,  and  be  firmer  when  turned  out. 
In  summer  it  is  necessary  to  have  ice  in 
which  to  put  the  moulds,  or  the  cook 
will  be,  very  kkely,  disappointed,  by  her 
jellies  being  ii  too  liquid  a state  to  turn 
out  properly,  unless  a great  deal  of  isin- 
glass is  used.  When  wanted  for  table, 
dip  the  moulds  in  hot  water  for  a minute, 
wipo  the  outside  with  a cloth,  lay  a dish 
,n  the  top  of  the  mould,  turn  it  quickly 
over,  and  the  jelly  shoJld  slip  out  easily. 
It  is  sometime!-  served  broken  into  square 
lumps,  and  piled  high  in  glasses.  Earth- 
enware moulds  are  preferable  to  those  of 
pewter  or  tin  for  red  jellies,  the  colour 
and  transparency  ol  the  composition 
being  often  spoilod  by  using  the  latter. 
To  make  this  jelly  more  economically, 
raisin  wine  may  be  substituted  for  the 
shorry  and  brandy,  and  the  stock  made 
from  cow-heels,  instead  of  calf’s  feet. 
Tima. — 20  minutes  to  simmer  the  jolly, 
hour  to  stand  covered*  Average  cost, 


Calf’s  Head,  Eoiled 


reckoning  the  feet  at  6d.  each,  5s.  Gd. 
Sufficient  to  fill  two  l.J-pint  moulds. 
Seasonable  at  any  time. 

Note. — As  lemon- juice,  unless  care- 
fully strained,  is  liable  to  make  the  jolly 
muddy,  see  that  it  is  clear  before  it  is 
added  to  the  other  ingredients.  Omit 
the  brandy  when  the  flavour  is  objected 
to. 

CALF’S  HEAD  h la  Maltre  d’Hoteh 

rCJoLD  Meat  Cookery.]  Ingredients. 
— The  remains  of  a cold  calf’s  head, 
rather  more  than  ^ pint  of  maltre 
d’ hotel  sauce.  Mode. — Make  the  sauce 
by  the  given  recipe,  and  have  it  suffi- 
ciently thick  that  it  may  nicely  cover 
the  meat;  remove  the  bones  from  the 
head,  and  cut  the  meat  into  neat  slices. 
When  the  sauce  is  ready,  lay  in  the 
meat ; gradually  warm  it  through,  and, 
after  it  boils  up,  let  it  simmer  very 
gently  for  5 minutes,  and  serve.  Time. 
’ — Rather  more  than  14  hour.  Average 
' cost,  exclusive  of  the  meat,  Is.  2d.  Sea- 
sonable from  March  to  October. 

CALF’S  HEAD,  Boiled  (with  the 
Skin  on). 

Ingredients.  — Calf’s  head,  boiling 
water,  bread  crumbs,  1 large  bunch  of 
parsley,  butter,  white  pepper  and  salt  to 
taste,  4 tablespoonfuls  of  melted  butter, 
1 tablespoonful  of  lemon  juice,  2 or  3 
grains  of  cayenne.  Mode. — Put  the  head 
into  boiling  water,  and  lot  it  remain  by 
the  side  of  the  fire  lor  3 or  4 minutes ; take 
it  out,  hold  it  by  the  ear,  and  with  the 
back  of  a knife,  scrape  off  the  hair  (should 
it  not  come  off  easily,  dip  the  head  again 
into  boiling  water).  When  perfectly 
clean,  take  the  eyes  out,  cut  off  the  ears, 
and  remove  the  brain,  which  soak  for  an 
hour  in  warm  water.  Put  tho  head  into 
hot  water  to  soak  for  a few  minutes,  to 
make  it  look  white,  and  then  have  ready 
a stewpan,  into  which  lay  the  head ; cover 
it  with  cold  water,  and  bring  it  gradually 
to  boil.  Remove  the  scum,  and  add  a 
little  salt,  which  assists  to  throw  it  up. 
Simmer  it  very  gently  from  24  to  3 hours, 
and  when  nearly  done,  boil  the  brains 
for  ^ hour ; skin  and  chop  them,  not 
too  finely,  and  add  a tablespoonful  of 
minced  parsley  which  has  been  previously 
scalded.  Season  with  pepper  and  salt, 
and  stir  the  brains,  parsley,  &e.,  into 
about  4 tablespoonfuls  of  melted  butter ; 
add  the  lemon-juice  and  cayenne,  and 
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Calf’s  Head,  Boiled 


keep  these  hot  by  the  side  of  the  fire. 
Take  up  the  head,  cut  out  the  tongue, 
skin  it,  out  it  on  a small  dish  with  the 
brains  round  it ; sprinkle  over  the  head 
t few  bread  crumbs  mixed  with  a little 
minced  parsley  ; brown  these  before  the 
fire,  and  serve  with  a tureen  of  parsley 
and  butter,  and  either  boiled  bacon, 
ham,  or  pickled  pork  as  an  accompani- 
ment. Time. — 2 A to  3 hours.  Average 
cost , according  to  the  season,  from  3s.  to 
7s.  6d.  Sufficient  for  8 or  9 persons. 
Seasonable  from  March  to  October. 

CALF’S  HSAD,  Boiled  (without 
the  Skin). 

Ingredients. — Calf  s head,  water,  a little 
salt,  4 tablespoonfuls  of  melted  butter, 
1 tablespoonful  of  minced  parsley,  popper 
and  salt  to  taste,  1 tablespoonful  of 
lemon-juice.  Mode. — After  the  head 
has  been  thoroughly  cleaned,  and  the 
brains  removed,  soak  it  in  warm  water 
to  blanch  it.  Lay  the  braiDS  also  into 
warm  water  to  soak,  and  let  them  remain 
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for  about  an  hour.  Put  the  head  into  a 
stewpan,  with  sufficient  cold  water  to 
cover  it,  and,  when  it  boils,  add  a little 
nalt ; take  off  every  particle  of  scum  as 
it  rises,  and  boil  the  head  until  perfectly 
tender.  Boil  the  brains,  chop  them,  and 
mix  with  them  melted  butter,  minced 
pareiey,  pepper,  salt,  and  lemon-juice  in 
*he  above  proportion.  Take  up  the  head, 


HAX*  1 Cixr’s  HEAD, 


ekin  the  tongue,  and  put  it  on  a small 
dish  with  the  brains  round  it.  Have 
ready  some  parsley  and  butter,  smother 
the  head  with  it,  andtherernaindersond  to 
table  in  a tureen.  Bacon,  ham,  pickled 
pork,  or  a pig's  cheek,  are  indispensable 
with  cartf3  head.  The  brains  aro  some- 
times chopped  with  hard-boiled  eggs,  and 


CalffB  Head,  Fricasseed 


mixed  with  a little  Bechamel  or  white 
sauce.  Time. — From  1A  to  2[  hours. 
Average  cost,  according  to  the  season, 
from  3s.  to  5s.  Sufficient  for  6 or  7 pox  • 
sons.  Seasonable  from  March  to  October. 

Note. — The  liquor  in  which  the  head 
was  Doiled  should  be  saved : it  makes 
excellent  soup,  and  will  be  found  a nice 
addition  to  gravies,  &c.  Half  a calfs 
head  is  as  frequently  served  as  a whole 
one,  it  being  a more  convenient-sized 
joint  for  a small  family.  It  is  cooked  in 
the  same  manner,  and  served  with  the 
same  sauces,  as  m the  preceding  recipe. 

CALF’S  HEAD,  Collared. 

Ingredients. — A calfs  head,  4 table- 
spooufuls  of  minced  parsley,  4 blades  of 
pounded  mace,  A teaspoonful  of  grated 
nutmeg,  white  pepper  to  taste,  a few 
thick  slices  of  ham,  the  yolks  of  6 eggs 
boiled  hard.  Mode. — Scald  the  head  for 
a few  minutes  ; take  it  out  of  the  water, 
and  with  a blunt  knife  scrape  off  all  the 
hair.  Clean  it  nicely,  divide  the  head 
and  remove  the  brains.  Boil  it  tender 
enough  to  take  out  tho  bones,  which  will 
be  in  about  2 hours.  When  the  head  is 
boned,  flatten  it  on  the  table,  sprinkle 
over  it  a thick  layer  of  parsley,  theu  a 
layer  of  ham,  and  then  the  yolks  of  the 
eggs  cut  into  thin  rings  and  put  a season- 
ing of  pounded  mace,  nutmeg,  and  white 
pepper  between  each  layer ; roll  the  head 
up  in  a cloth,  and  tie  it  up  as  tightly  as 
possible.  Boil  it  for  4 hours,  and  when 
it  is  taken  out  of  the  pot,  place  a heavy 
weight  on  the  top,  the  same  as  for  other 
collared  meats.  Let  it  remain  till  cold  ; 
then  remove  the  cloth  and  binding,  and  it 
will  be  ready  to  serve.  Time.  — Altogether, 
6 hours.  Average  cost,  5s.  to  7s.  each. 
Seasonable  from  March  to  October. 

i 

CALF’S  HEAD,  Fricasseed  (an 
Entr<5e). 

[('old  Meat  Cookery.]  Ingredients.— 
The  remains  of  a boiled  calf’s  head. 
1A  pint  of  the  liquer  in  which  the  heaa 
was  boiled,  1 blade  of  pounded  mace, 
1 onion  minced,  a bunch  of  savoury 
herbs,  salt  and  white  popper  to  taste, 
thickoning  of  butter  and  Hour,  tho  yolka 
of  2 oggs,  1 tablespoonful  of  lemon-juice, 
forcemoat  balls.  Mode.—  Remove  all  the 
bones  from  the  head,  and  cut  tho  meat 
into  nice  square  pieces.  Put  1J  pint  of 
tholiquorit  was  boiled  in  into  a saucepan, 
with  maco,  onions,  herbs,  and  seasoning 
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tn  the  above  proportion : let  this  simmer 
gently  for  £ hour,  then  strain  it  and  put 
in  the  meat.  When  quite  hot  through, 
thicken  the  gravy  with  a little  butter 
rolled  in  flour,  and,  just  beforo  dishing 
the  fricassee,  put  in  the  beaten  yolks  of 
eggs,  and  lemon-juice;  but  be  particular, 
after  those  two  latter  ingredients  are 
added,  that  the  sauce  does  not  boil,  or  it 
will  curdle.  Garnish  with  forcemeat 
balls  and  curled  slices  of  broiled  bacon. 
To  insure  the  sauce  being  smooth,  it  is 
a good  plan  to  dish  the  meat  first,  and 
then  to  add  the  eggs  to  the  gravy : when 
these  are  set,  the  sauce  may  be  poured 
over  the  meat.  Time. — Altogether,  1| 
hour.  Average  cost,  exclusive  of  the 
meat,  &d. 

CALF’S  HEAD,  Hashed. 

[Cold  Meat  Cookery.]  Ingredients. — 
The  remains  of  a cold  boiled  calf’s  head, 
1 quart  of  the  liquor  in  which  it  was 
boiled,  a faggot  of  savoury  herbs,  1 onion, 
1 carrot,  a strip  of  lemon-peel,  2 blades 
of  pounded  mace,  salt  and  white  pepper 
to  taste,  a very  little  cayenne,  rather 
more  than  2 tablespoonfuls  of  sherry, 
1 tablespoonful  of  lemon-juice,  1 table- 
spoonful  of  mushroom  ketchup,  forcemeat 
balls.  Mode. — Cut  the  meat  into  neat 
slices,  and  put  the  bones  and  trimmings 
into  a stewpan  with  the  above  proportion 
of  liquor  that  the  head  was  boiled  in. 
Add  a bunch  of  savoury  herbs,  1 onion, 

1 carrot,  a strip  of  lemon-peel,  and 

2 blades  of  pounded  mace,  and  let  these 

boil  for  1 hour,  or  until  the  gravy  is 
reduced  nearly  half.  Strain  it  into  a 
clean  stewpan,  thicken  it  with  a little 
butter  and  flour,  and  add  a flavouring  of 
sherry,  lemon-juice,  and  ketchup,  in  the 
above  proportion ; season  with  pepper, 
salt,  and  a little  cayenne ; ■ put  in  the 
meat,  let  it  gradually  warm  through,  but 
not  boil  more  than  two  or  three  minutes. 
Garnish  the  dish  with  forcemeat  balls 
and  pieces  of  bacon  rolled  and  toasted, 
placed  alternately,  and  send  it  to  table 
very  hot.  Time. — Altogether  1J  hour. 

Average  cost,  exclusive  of  the  remains  of 
the  head,  6d.  Seasonable  from  March  to 
October. 

CALF’S  HEAD,  Moulded. 

[Cold  Meat  Cookery.1  Ingredients. — 
The  remains  of  a calf’s  head,  some  thin 
■lioes  of  ham  or  bacon,  6 or  8 eggs  boiled 
hard,  1 dessertspoonful  of  salt,  pepper. 


Calf’s  Liver 


mixed  spice,  and  parsley,  h pint  of  good 
white  gravy.  Mode. — Cut  the  head  into 
thin  slices.  Butter  a tin  mould,  cut  the 
yolks  of  eggs  in  half,  and  put  some  oi 
them  round  the  tin ; sprinkle  some  of 
the  parsley,  spice,  &c.,  over  it;  then  put 
in  the  head  and  the  bacon  in  layers, 
adding  occasionally  more  eggs  and  spice 
till  the  whole  of  the  head  is  used.  Pour 
in  the  gravy,  cover  the  top  with  a thin 
paste  of  flour  and  water,  and  bake  £ of 
an  hour.  Take  off  the  paste,  and,  when 
cold,  turn  it  out.  Time.— From  £ to 
1 hour  to  bake  the  preparation.  Season- 
able from  March  to  October. 

CALF’S  HEAD,  to  Carve. 

This  is  not  altogether  the  most  easy, 
looking  dish  to  cut  when  it  is  put  before 
a carver  for  the  first  time ; there  is  not 
much  real  difficulty  in  the  operation,  how- 
ever, when  the  head  has  been  attentively 
examined,  and,  after  the  manner  of  a 
phrenologist,  you  get  to  know  its  bumps, 
good  and  bad.  In  the  first  place,  in- 
serting the  knife 
quite  down  to 
the  bone,  cut 
slices  in  the  di- 
rection of  the 
line  1 to  2 ; with 
each  of  these 
should  be  helped 
a piece  of  what  is  called  the  throat 
sweetbread,  cut  in  the  direction  of  from 
3 to  4.  The  eye,  and  the  flesh  round, 
are  favourite  morsels  with  many,  and 
should  be  given  to  those  at  the  table  who 
are  known  to  be  the  greatest  connoisseurs. 
The  jawbone  being  removed,  there  will 
then  be  found  some  nice  loan  ; and  the 
palate,  which  is  reckoned  by  some  a tit- 
bit, lies  under  the  head.  On  a separate 
dish  there  is  always  served  the  tongue 
and  brains,  and  each  guest  should  bo 
asked  to  take  some  of  these. 

CALF’S  LIVER  aox  Fines  Herbes 
and  Sauce  Fiquante. 

Ingredients. — A calf’s  liver,  flour,  a 
bunch  of  savoury  herbs,  including  par- 
sley ; when  liked,  2 minced  shalots ; 1 
teaspoonful  of  flour,  1 tablespoonful  of 
Vinegar,  1 tablespoonf'd  of  lemon-juice, 
pepper  and  salt  to  ta"te,  £ pint  water. 
Mode. — Procure  a calf  « liver  as  white  as 
possible,  and  cut  it  in1  o slices  of  a good 
and  equal  shape.  Dip  them  in  flour,  and 
fry  them  of  a good  jolour  in  a "little 
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butter.  When  they  are  done,  put  them 
on  a dish,  which  keep  hot  before  the  fire. 
Mince  the  herbs  very  fine,  put  them  in 
the  frying-pan  with  a little  more  butter  ; 
add  the  remaining  ingredients,  simmer 
gently  until  the  herbs  are  done,  and  pour 
over  the  liver.  Time. — According  to  the 
thickness  of  the  slices,  from  6 to  10 
minutes.  Average  cost,  lOd.  per  lb.  Suf- 
ficient for  7 or  8 persons.  Seasonable  from 
March  to  October. 

CALF'S  LIVER  and  BACON 

Ingredients. — 2 or  3 lbs.  of  liver,  bacon, 
pepper  and  salt  to  taste,  a small  piece 
of  butter,  flour,  2 tablespoonfuls  of  lemon- 
juice,  ^ pint  of  water.  Mode. — Cut  the 
liver  in  thin  slices,  and  cut  as  many 
slices  of  bacon  as  there  are  of  liver ; fry 
the  bacon  first,  and  put  that  on  a hot 
dish  before  the  fire.  Fry  the  liver  in  the 
fat  which  comes  from  the  bacon,  after 
seasoning  it  with  pepper  and  salt  and 
dredging  over  it  a very  little  flour.  Turn 
the  liver  occasionally  to  prevent  its  burn- 
ing, and  when  done,  lay  it  round  the 
dish  with  a piece  of  bacon  between  each. 
Pour  away  the  bacon  fat,  put  in  a small 
piece  of  butter,  dredge  in  a little  flour, 
add  the  lemon-juice  and  water,  give  one 
boil,  and  pour  it  in  the  middle  of  the 
dish.  It  may  be  garnished  with  slices  of 
cut  lemon,  or  forcemeat  balls.  Time. — 
According  to  the  thickness  of  tho  slices, 
from  5 to  10  minutes.  Average  cost,  lOcZ. 
per  lb.  Sufficient  for  6 or  7 persons. 
Seasonable  from  Marclr  to  October 

CALF’S  LIVER,  Larded  and 

Roasted  (an  Entree). 

Ingredients. — A calf’s  liver,  vinegar, 
1 onion,  3 or  4 sprigs  of  parsley  and 
thyme,  salt  and  pepper  to  taste,  1 bay- 
leaf,  lardoons,  brown  gravy.  Mode. — 
Take  a fine  white  liver,  and  lard  it  the 
same  as  a fricandeau  ; put  it  into  vinegar 
with  an  onion  cut  in  slices,  parsley, 
thyme,  bay-leaf,  and  seasoning  in  the 
above  proportion.  Let  it  remain  in  this 
pickle  for  24  hours,  then  roast  and  baste 
it  frequently  with  the  vinegar,  &c. ; glaze 
it,  serve  under  it  a good  brown  gravy, 
or  sauce  piquante,  and  send  it  to  table 
very  hot.  Time. — Rather  more  than  1 
hour.  Average  cost,  10 d.  per  lb.  Sv.j- 
fcient  for  7 or  8 persons.  Seasonable  from 
March  to  October. 

N(M. — Calf’s  liver  stuff ed  with  forco- 
■aeat  (m«  Forcemeat),  to  which  ha* 


Cannelons,  or  Fried  Puita 


been  added  a little  fat  bacon,  will  be 
found  a very  savoury  dish.  It  should  be 
lardod  or  wrapped  in  buttered  paper, 
and  roasted  before  a clear  fire.  Brown 
gravy  and  currant  jolly  should  be  served 
with  it. 

CAMP  VINEGAR. 

Ingredients. — 1 head  of  garlic,  ^ os. 
cayenne,  2 teaspoonfuls  of  soy,  2 ditto 
walnut  ketchup,  1 pint  of  vinegar,  cochi- 
neal to  colour.  Mode. — Slice  the  garlic, 
and  put  it,  with  all  the  above  ingredients, 
into  a clean  bottle.  Let  it  stand  to 
infuse  for  a month,  when  strain  it  off 
quite  clear,  and  it  will  be  fit  for  use. 
Keep  it  in  small  bottles  well  sealed,  to 
exclude  the  air.  Average  cost  for  thin 
quantity,  8 d. 

CANARY  PUDDING  (very  good). 

Ingredients. — The  weight  of  3 eggs  in 
sugar  and  butter,  the  weight  of  2 eggu 
in  flour,  the  rind  of  1 small  lemon,  3 eggs. 
Mode. — Melt  the  butter  to  a liquid  state, 
but  do  not  allow  it  to  oil ; stir  to  this 
the  sugar  and  finely-minced  lemon-peel, 
and  gradually  dredge  in  the  flour,  keep, 
ing  the  mixture  well  stirred  ; whisk  the 
eggs  ; add  these  to  the  pudding ; beat 
all  the  ingredients  until  thoroughly 
blended,  and  put  them  into  a buttered 
mould  or  basin ; boil  for  2 hours,  and  servo 
with  sweet  sauce.  Time. — 2 hours.  Ave- 
rage cost,  9d.  Sufficient  for  4 or  5 per- 
sons. Seasonable  at  any  time. 

CANNELONS,  or  Fried  Puffa 
(Sweet  Entremets). 

Ingredients. — i lb.  of  puff-paste  ; apri- 
cot, or  any  kind  of  preserve  that  may  be 
preferred  ; hot  lard.  Mode. — Cannelons 
which  are  made  of  puff-paste  rolled  verj 
thin,  with  jam  inclosed,  and  cut  out  in  long 
narrow  rolls  or  puffs,  make  a very  pretty 
and  elegant  dish.  Make  some  good  puff- 
paste  by  tho  recipe  given  ; roll  it  out 
very  thin,  and  cut  it  into  pieces  of  an 
equal  size,  about  2 inches  wide  aud  8 
inches  long:  place  upon  each  piece  a 
spoonful  of  jam,  wet  the  edges  with  the 
white  of  egg,  and  fold  tho  paste  over 
twice  ; slightly  press  the  edges  together, 
that  the  jam  may  not  escape  in  the  fry- 
ing ; and  when  all  aro  prepared,  fry 
them  in  boiling  lard  until  of  a nice  brown, 
letting  them  romain  bv  the  side  of  the 
fire  after  they  are  coloured,  that  the 
paste  may  be  thoroughly  done.  Drain 
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them  before  the  fire,  dish  on  a d’oyley, 
sprinkle  over  them  sifted  sugar,  and 
serve.  These  eannelons  are  very  delicious 
made  with  fresh  instead  of  preserved 
fruit,  such  as  strawberries,  raspberries, 
or  currants : it  should  be  laid  in  the 
paste,  plenty  of  pounded  sugar  sprinkled 
over,  and  folded  and  fried  in  the  same 
manner  as  stated  above.  Time. — About 
10  minutes.  Average  cost,  Is.  Sufficient. 
— h lb.  of  paste  for  a moderate-sized  dish 
of  eannelons.  Seasonable,  with  jam,  at 
any  time, 

CAPER  SAUCE,  for  Fish. 

Ingredients. — A pint  of  melted  butter, 
8 dessertspoonfuls  of  capers,  1 dessert- 
spoonful of  their  liquor,  a small  piece  of 
glaze,  if  at  hand  (this  may  be  dispensed 
with),  | teaspoonful  of  salt,  ditto  of 
pepper,  1 tablespoonful  of  anchovy  es- 
sence. Mode. — Cut  the  capers  across 
onco  or  twice,  but  do  not  chop  them  fine  ; 
putthemin  a saucepan  with  A pint  of  good 
melted  butter,  and  add  all  the  other  in- 
gredients. Keep  stirring  the  whole 
until  it  just  simmers,  when  it  is  ready  to 
serve.  Time. — 1 minute  to  simmer. 

A verage  cost  for  this  quantity,  5d.  Suffi- 
cient to  serve  with  a skate,  or  2 or  3 
slices  of  salmon. 

CAPER  SAUCE,  for  Boiled  Mut- 
ton. 

Ingredients. — h pint  of  melted  butter, 
3 iablespoonfuls  of  aapers  or  nasturtiums, 

1 tablespoonful  of  their  liquor.  Mode. — 
Chop  the  capers  twice  or  thrice,  and  add 
them,  with  their  liquor,  to  ^ pint  of  melted 
butter,  made  very  smoothly  with  milk  ; 
keep  stirring  well;  let  the  sauce  just 
simmer,  and  serve  in  a tureen.  Pickled 
nasturtium-pods  are  fine-flavoured,  and 
by  many  are  eaten  in  preference  to 
capers.  They  make  an  excellent  sauce. 
Time. — 2 minutes  to  simmer.  Average 
cost  for  this  quantity,  8 d.  Sufficient  to 
serve  with  a leg  of  mutton. 

CAPER  SAUCE,  a Substitute  for. 

Ingredients.  A pint  of  melted  butter, 

2 tablespoonfuls  of  cut  parsley,  i tea- 

spoonful  of  salt,  1 tablespoonful  of  vine- 
gar. Mode. — Boil  the  parsley  slowly  to 

let  it  become  a bad  colour ; cut,  but  do 
not  chop  it  fine.  Add  it  to  ^ pint  of 
smoothly-made  melted  butter,  with  salt 
and  vinegar  in  the  above  proportions. 


Carp,  Stewed 


Boil  up  and  serve.  Time. — 2 minutes  to 
simmer.  Average  cost  for  this  quantity, 


CAPSICUMS,  Pickled. 

Ingredients. — Vinegar,  j oz.  of  pounded 
mace,  and  | oz.  of  grated  nutmeg,  to 
each  quart ; brine.  Mode.— Gather  the 
pods  with  the  stalks  on,  before  they  turn 
red ; slit  them  down  the  side  with  a 
small-pointed  knife,  and  remove  tho 
seeds  only  ; put  them  in  a strong  brine 
for  3 days,  changing  it  every  morning ; 
then  take  them  out,  lay  them  on  a cloth, 
with  another  one  over  them,  until  they 
are  perfectly  free  from  moisture.  Boil 
sufficient  vinegar  to  cover  them,  with 
mace  and  nutmeg  in  the  above  propor- 
tions ; put  the  pods  in  a jar,  pour  over 
the  vinegar  when  cold,  and  exclude  them 
from  the  air  by  means  of  a wet  bladder 
tijd  over. 

CARP,  Baked. 

Ingredients. — 1 carp,  forcemeat,  bread 
crumbs,  1 oz.  butter,  A pint  of  strck  (set 
Stock),  A pint  of  port  wine,  6 anchovies, 
2 onions  sliced,  1 bay-leaf,  a faggot  of 
sweet  herbs,  flour  to  thicken,  the  juice 
of  1 lemon  ; cayenne  and  salt  to  taste  ; 
£ teaspoonful  of  powdered  sugar.  Mode. 
— Stuff  the  carp  with  a delicate  force- 
meat, after  thoroughly  cleansing  it,  and 
sew  it  up,  to  prevent  the  stuffing  from 
falling  out.  Rub  it  over  with  an  egg, 
and  sprinkle  it  with  bread  crumbs,  lay  it 
a deep  earthen  dish,  and  drop  the 
butter,  oiled,  over  the  bread  crumbs. 
Add  the  stock,  onions,  bay-leaf,  herb^ 
wine,  and  anchovies,  and  bake  for  1 hour. 
Put  1 oz.  of  butter  into  a stewpan,  melt 
it,  and  dredge  in  sufficient  flour  to  dry  it 
up  ; put  in  the  strained  liquor  from  the 
carp,  stir  frequently,  and  when  it  has 
boiled,  add  the  lemon-juice  and  season- 
ing. Serve  the  carp  on  a dish  garnished 
with  parsley  and  cut  lemon,  and  the  sauce 
in  a boat.  Time. — lj  hour.  Average 
cost.  Seldom  bought.  Seasonable  from 
March  to  October.  Sufficient  for  1 or  2 
persons. 

CARP,  Stewed. 

Ingredients.  — 1 carp,  Balt,  stock,  2 
onions,  6 cloves,  12  peppercorns,  1 blade 
of  mace,  ^ pint  of  port  wine,  the  juice  of 
^ lemon,  cayenne  and  salt  to  taste,  a 
faggot  of  savoury  herbs.  Mode. — Scale 
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Carroto,  Boiled 


the  fish,  clean  it  nicely,  and,  if  very 
large,  divide  it ; lay  it  in  the  stewpan, 
ader  having  rubbed  a little  salt  on  it,  and 
put  in  sufficient  stock  to  cover  it ; add 
the  herbs,  onions  and  spices,  and  stew 
gently  for  1 hour,  or  rather  more,  should 
it  be  very  large.  Dish  up  the  fish  with 
great  care,  strain  the  liquor,  and  add  to 
it  the  port  wine,  lemon-juice,  and  ca- 
yenne ; give  one  boil,  pour  it  over  the 
fish,  and  serve.  Time.  1.J  hour.  Aver- 
age cost.  Seldom  bought.  Seasonable 
from  March  to  October.  Sufficient  for  1 
or  2 persons. 

Note. — This  fish  can  be  boiled  plain,  and 
served  with  parsley  and  butter.  Chub 
and  Char  may  be  cooked  in  the  same 
manner  as  the  above,  as  also  Dace  and 
Roach. 

CARROT  JAM,  to  Imitate  Apricot 
Preserve. 

frigrulients. — Carrots ; to  every  lb.  of 
carrot  pulp  allow  1 lb.  of  pounded  sugar, 
the  grated  rind  of  1 lemon,  the  strained 
juice  of  2,  6 chopped  bitter  almonds,  2 
tablespoonfuls  of  brandy.  Mode. — Select 
young  carrots ; wash  and  scrape  them 
clean,  cut  them  into  round  pieces,  put 
them  into  a saucepan  with  sufficient 
water  to  cover  them,  and  let  them  sim- 
mer, until  perfectly  soft ; then  beat  them 
through  a sieve.  Weigh  tho  pulp,  and 
V'  v ' v lb.  ullow  the  above  ingredients. 
Put  the  pulp  into  a preserving-pan  with 
the  sugar,  and  let  this  boil  for  5 minutes, 
stirring  andskimmingall  the  time.  When 
cold,  add  the  lemon-rind  and  juice,  al- 
monds and  brandy  ; mix  these  well  with 
the  jam  ; then  put  it  into  pots,  which 
must  be  well  covered  and  kept  in  a dry 
place.  The  brandy  may  be  omitted,  but 
the  preserve  will  then  not  keep:  with 
the  brandy  it  will  remain  good  for  months. 
Time. — About  hour  to  boil  the  carrots  ; 

6 minutes  to  simmer  the  pulp.  Average 
tost,  1*.  2d  for  1 lb.  of  pulp,  with  the 
other  ingredients  in  proportion.  Suffi- 
cient to  fill  3 pots.  Seasonable  from  July 
to  December. 

CARBOT  PUDDING,  Baked  or 
Boiled. 

Ingredients. — 1 lb.  of  bread  crumbs,  4 
o».  suet,  1 lb.  oi  stoned  raisins,  •{  lb.  of 
carrot,  j lb.  of  currants,  3 oz.  of  sugar, 

3 eggs,  milk,  j nutmeg.  Mode. — Boil 

tho  carrots,  until  tender  enough  to  mash 
to  a pulp;  add  tho  remaining  ingre-  | 


dients,  and  moisten  with  sufficient  milk 
to  make  the  pudding  of  the  consistency 
of  thick  batter.  If  to  bo  boiled,  put  tho 
mixture  into  a buttered  basin,  tie  To  down 
with  a cloth,  and  boil  for  2i  hours : if  to 
be  baked,  put  it  into  a pie-dish,  and  bake 
for  nearly  an  hour ; turn  it  out  of  the 
dish,  strew  sifted  sugar  over  it,  and 
serve.  Time. — 2i  hours  to  boil;  1 hour 
to  bake.  Average  cost , Is.  2d.  Sufficient 
for  5 or  6 persons.  Seasonable  from  Sep- 
tember to  March. 

CARROT  SOUP. 

Ingredients.  — 4 quarts  of  liquor  in 
which  a leg  of  mutton  or  beef  has  been 
boiled,  a few  beef-bones,  6 large  carrots, 
2 large  onions,  1 turnip  ; seasoning  of 
salt  and  pepper  to  taste ; cayenne. 
Mode. — Put  the  liquor,  bones,  onions, 
turnip,  pepper,  and  salt,  into  a stewpan, 
and  simmer  for  3 hours.  Scrape  and  cut 
the  carrots  thin,  strain  the  soup  on  them, 
and  stew  them  till  soft  enough  to  pulp 
through  a hair  sieve  or  coarse  cloth’; 
then  boil  the  pulp  with  the  soup,  which 
should  be  of  the  consistency  of  pea-soup. 
Add  cayenne.  Pulp  only  the  red  part  of 
the  carrot,  and  make  this  soup  the  day 
before  it  is  wanted.  Time.— 4i  hours. 
Average  cost,  per  quart,  lid.  Seasonable 
from  October  to  March.  Sufficient  for  8 
persons. 

CARROT  SOUP. 

Ingredients. — 2 lbs.  of  carrots,  3 oz.  of 
butter,  seasoning  to  taste  of  silt  and 
cayenne,  2 quarts  of  stock  or  gravy  soup. 
Mode. — Scrape  and  cut  out  all  specks 
from  the  carrots,  wash,  and  wipe  them 
dry,  and  then  reduce  them  into  quarter- 
inch  slices.  Put  the  butter  into  a large 
stowpan,  and  when  it  is  melted,  add  2 lbs. 
of  the  sliced  carrots,  and  lot  them  stew 
gently  for  an  hour  without  browning. 
Add  to  them  the  soup,  and  allow  them 
to  simmer  till  tender, — say  for  uearly  an 
hour.  Press  them  through  a strainer 
with  tho  soup,  and  add  salt  and  Cayenne 
if  required.  Boil  tho  wholo  gently  for 
6 minutes,  skim  well,  and  6ervo  as  hot  as 
possible.  Time  1^  hour.  Average  cost, 
per  quart,  If.  Id. 

CARROTS,  Boiled. 

Ingredients.— To  each  i gallon  of  water, 
allow  one  heaped  tablespooniul  of  salt; 
carrots.  Mode.  —Cut  off  tho  grown  temp- 
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Carrots,  to  Dress 


Wash  and  scrape  the  carrots,  and  should 
there  be  any  black  specks,  remove  them. 
If  very  large,  cut  them  in  halves,  divide 
them  lengthwise  into  four  pieces,  aDdput 
them  into  boiling  water,  salted  in  the 
above  proportion ; let  them  boil  until 
tender,  which  may  be  ascertained  by 
thrusting  a fork  into  them : dish,  and 
serve  very  hot.  This  vegetable  is  an 
indispensable  accompaniment  to  boiled 
beef.  When  thus  served,  it  is  usually 
boiled  with  the  beef ; a few  carrots  are 
placed  round  the  dish  as  a garnish,  and 
the  remainder  sent  to  table  in  a vege- 
table-dish. Young  carrots  do  not  require 
nearly  so  much  boiling,  nor  should  they 
be  divided : these  make  a nice  addition 
tostewedveal,  &c.  Time. — Large  carrots. 
If  to  hours  ; young  ones,  about  A hour. 
Average  cost,  6d.  to  8 d.  per  bunch  of  18. 
Sufficient. — 4 large  carrots  for  5 or  6 
persons.  Seasonable.  — Young  carrots 
from  April  to  July,  old  ones  at  any 
time. 

CARROTS,  to  dress,  in  the  German 
way. 

Ingredients. — 8 large  carrots,  3 oz.  of 
bntter,  salt  to  taste,  a very  little  grated 
nutmeg,  1 tablespoonful  of  finely-minced 
parsley,  1 dessertspoonful  of  minced 
onion,  rather  more  than  1 pint  of  weak 
stock  or  broth,  1 tablespoonful  of  flour. 
Mode. — Wash  and  scrape  the  carrots, 
and  cut  them  into  rings  of  about  f inch 
in  thickness.  Put  the  butter  into  a stow- 
pan  ; when  it  is  melted,  lay  in  the  car- 
rots, with  salt,  nutmeg,  parsley,  and 
onion  in  the  above  proportions.  Toss 
the  stewpan  . over  the  fire  for  a few 
minutes,  and  when  the  carrots  are  well 
saturated  with  the  butter,  pour  in  the 
Btoek,  and  simmer  gontly  until  they  are 
nearly  tender.  Then  put  into  another 
stowpan  a small  piece  of  butter ; dredge 
in  about  a tablespoonful  of  flour ; stir 
this  over  the  fire,  and  when  of  a nice 
brown  colour,  add  the  liquor  that  the 
carrots  have  been  boiling  in  ; let  this 
just  boil  up,  pour  it  over  the  carrots  in 
the. other  stewpan,  and  let  them  finish 
simmering  until  quite  tender.  Serve 
very  hot.  This  vegetable,  dressed  as 
above,  is  a favourite  accompaniment  to 
roast  pork,  sausages,  &o.,  &c.  Time. — ■ 
About  f hour.  Average  cost,  6d.  to  8d. 
per  bunch  of  18.  Sufficient  for  6 or  7 
persons.  Seasonable.  — Young  carrots 

om  April  to  July,  old  ones  at  any  time. 


Cauliflowers  h la  Sauce  Blanohe 


CARROTS,  Sliced  (Entremets,  or 
to  be  served  with  the  Second 
Course,  as  a Side-Dish). 

Ingredients. — 5 or  6 large  carrots,  a 
large  lump  of  sugar,  1 pint  of  weak  stock, 
3 oz.  of  fresh  butter,  salt  to  taste.  Mode. 
— Scrape  and  wash  the  carrots,  cut  them 
into  slices  of  an  equal  size,  and  boil  them 
in  salt  and  water  until  half  done ; drain 
them  well,  put  them  into  a stewpan  with 
the  sugar  and  stock,  and  let  them  boil 
over  a brisk  fire.  When  reduced  to  a 
glaze,  add  the  fresh  butter  and  a season- 
ing of  salt ; shake  the  stewpan  about 
well,  and  when  the  butter  is  well  mixed 
with  the  carrots,  serve.  There  should 
be  no  sauce  in  the  dish  when  it  comes  to 
table,  but  it  should  all  adhere  to  the 
carrots.  Time.  — Altogether,  f hour. 
Average  cost,  6d.  to  8 d.  per  bunch  of  18. 
Sufficient  for  1 dish.  Seasonable.  — Y oung 
carrots  from  April  to  July,  old  ones  at 
any  time. 

CARROTS,  Stewed. 

Ingredients. — 7 or  8 large  carrots,  1 
teacupful  of  broth,  pepper  and  salt  to 
taste,  A teacupful  of  cream,  thickening 
of  butter  and  flour.  Mode. — Scrape  the 
carrots  nicely  ; half -boil,  and  slice  them 
into  a stowpan ; add  the  broth,  pepper 
and  salt,  and  cream  ; simmer  till  tender, 
and  be  careful  the  carrots  are  not  broken. 
A few  minutes  before  serving,  mix  a 
little  flour  with  about  1 oz.  of  butter ; 
thicken  the  gravy  with  this  ; let  it  just 
boil  up,  and  serve.  Time. — About  f 

hour  to  boil  the  carrots,  about  20  minutes 
to  cook  them  after  they  are  sliced.  Ave- 
rage cost,  (id.  to  8 d.  per  bunch  of  18. 
Sufficient  for  5 or  6 persons.  Seasonable. 
— Young  carrots  from  April  to  July,  old 
ones  at  any  time. 

CAULIFLOWERS  & la  SAUCE 
BLANCHE  (Entremets,  orjSide- 
dish,  to  be  served  with  the  Second 
Course). 

Ingredients. — 3 cauliflowers,  A pint  of 
sauce  blanche,  or  French  melted  butter, 
8 oz.  of  butter,  salt  and  water.  Mode. — 
Cleanse  the  cauliflowers  as  in  the  suc- 
ceeding recipe,  and  cut  the  stalks  off 
flat  at  the  bottom  ; boil  them  until  ten- 
der in  salt  and  water,  to  which  the  above 
proportion  of  butter  has  been  added,  and 
bo  careful  to  take  them  up  the  moment 
they  are  done,  or  they  will  break,  and 
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Cauliflowers,  Boiled 

the  appearance  of  the  dish  will  be  spoiled. 
Drain  them  well,  and  dish  them  in  the 
shape  of  a large  cauliflower.  Have  ready 
$ pint  of  sauce  made  by  recipe,  pour  it 
over  the  flowers,  and  serve  hot  and 
quickly.  Time. — Small  cauliflowers,  12 
to  15  minutes  ; large  ones,  20  to  25  mi- 
nutes, after  the  water  boils.  Average 
cost,  large  cauliflowers,  in  full  season, 
6d.  each.  Sufficient,  1 large  cauliflower 
for  3 or  4 persons.  Seasonable  from  the 
beginning  of  June  to  the  end  of  Sep- 
tember. 

CATTLIFLO  W ERS,  Eoiled. 

Ingredients. — To  each  A gallon  of  wa- 
ter allow  1 heaped  tablespoonful  of  salt. 
Mode. — Choose  cauliflowers  that  are  close 
and  white  ; trim  off  the  decayed  outside 
leaves,  and  cut  the  stalk  off  flat  at  the 
bottom.  Open  the  flower  a little  in 
places  to  remove  the  insects,  which  are 
generally  found  about  the  stalk,  and  let 
the  cauliflowers 
lie  in  salt  and 
water  for  an 
hour  previous  to 
dressing  them, 
withtheirheads 
downwards : 
thi3  will  effectually  draw  out  all  the  ver- 
min. Then  put  them  into  fast-boiling 
water,  with  the  addition  of  salt  in  the 
above  proportion,  and  let  them  boil 
briskly  over  a good  fire,  keeping  the 
saucepan  uncovered,  and  the  water  well 
skimmed.  When  the  cauliflowers  are 
tender,  take  them  up  with  a slice ; let 
them  drain,  and,  if  largo  enough,  place 
them  upright  in  the  dish.  Servo  with 
plain  melted  butter,  a little  of  which 
may  be  poured  over  the  flower.  Time. 
—Small  cauliflower  12  to  15  minutes, 
large  one  20  to  25  minutes,  after  the 
water  boils.  Average  cost,  for  large  cau- 
liflowers, 6d.  each.  Sufficient.  — Allow 
1 large  cauliflower  for  3 persons.  Sea- 
tamable  from  the  beginning  of  June  to 
the  end  of  September. 

CAULIFLOWERS,  with  Parmesan 
Cheese  (Entremets,  or  Side-dish, 
to  be  served  with  the  Second 
Course). 

Ingredients. — 2 or  3 cauliflowers,  rather 
more  than  £ pint  of  white  sauce,  2 table- 
spoonfuls  of  grated  Parmesan  choose,  t oz. 

frovb  butter,  3 tables pooufula  of  bread 


Celery 


crumbs.  Mode. — Cleanse  and  boil  the  can- 
liflowers  by  the  preceding  recipe,  drain 
them,  and  dish  them  with  the  flowers 
standing  upright.  Have  ready  the  abovo 
proportion  of  white  sauce  ; pour  sufficient 
of  it  over  the  cauliflowers  just  to  cover 
the  top  ; sprinkle  over  this  some  rasped 
Parmesan  cheese  and  bread  crumbs,  and 
drop  on  these  the  butter,  which  should 
be  melted,  but  not  oiled.  Brown  with  a 
salamander,  or  before  the  fire,  and  pour 
round,  but  not  over,  the  flowers  the  re- 
mainder of  the  sauce,  with  which  should 
be  mixed  a small  quantity  of  grated 
Parmesan  cheese.  Time. — Altogether, 

£ hour.  Average  cost,  for  large  cauli- 
flowers, 6d.  each.  Sufficient.  —3  small 
cauliflowers  for  1 dish.  Seasonable  from 
the  beginning  of  Juno  to  the  end  of 
September. 

CAYENNE  CHEESES. 

Ingredients. — .j  lb.  of  butter,  k lb.  of 
flour,  A lb.  of  grated  cheese,  £ teaspoon- 
ful of  cayenne,  % teaspoonful  of  salt ; 
water.  Mode. — Rub  the  butter  in  the 
flour ; add  the  grated  cheese,  cayenne, 
and  salt,  and  mix  these  ingredients  well 
together.  Moisten  with  sufficient  water 
to  make  the  whole  into  a paste  , roll  out, 
and  cut  into  fingers  about  4 inches  in 
length.  Bake  them  in  a moderate  oven 
a very  light  colour,  and  serve  very  hot. 
Time. — 15  to  20  minutes.  Average  cost, 
Is.  id.  Sufficient  for  6 or  7 persona. 
Seasonable  at  any  time. 

CAYENNE  VINEGAR,  or  Essence 
of  Cayenne. 

Ingredients. — I oz.  of  cayenne  pepper, 

I pint  of  strong  spirit,  or  1 pint  of  vine- 
gar. Mode. — Put  the  vinegar,  or  spirit, 
into  a bottle,  with  the  above  proportion 
of  cayenne,  and  let  it  steep  for  a month, 
when  strain  off  and  bottle  for  use.  This 
is  excellent  seasoning  for  soups  or  sauces, 
but  must  be  used  very  sparingly. 

CELERY. 

With  a good  heart,  and  nicely  blanched, 
this  vegetable  is  generally  eaten  raw,  aud 
is  usually  served  with  the  cheese.  Lot 
the  roots  bo  washed  free  from  dirt,  all 
the  docayod  aud  outside  leaves  being 
out  off,  preserving  as  much  of  the  stalk 
as  possible,  and  all  specks  or  blomishou 
being  carefully  removod.  Should  the 
oelery  bo  Urge,  divide  it  lengthwise 
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Into  quarters,  and  place  it,  root  down- 
wards, in  a celery-glass,  which  should  he 
rather  more  than 
half  filled  with 
water.  The  top 
leaves  may  be 
curled,  by  shred- 
ding them  in  nar- 
row strips  with 
the  point  of  a 
clean  skewer,  at 
a distance  of 
about  4 inches 
from  the  top. 
Average  cost,  2 d. 
per  head.  Suffi- 
cient. — Ailow  2 
heads  for  4 or  5 
persons.  Sea - 
sonabU  from  October  to  April. 

Note. — This  vegetable  is  exceedingly 
useful  for  flavouring  soups,  sauces,  &c., 
and  makee  a very  nice  addition  to  winter 
salad. 

CELERY  SAUCE,  for  Boiled  Tur- 
key, Poultry,  &e. 

Ingredients.—  (/  heads  of  celery,  1 pmt 
of  white  stock,  k blades  of  mace,  1 small 
bunch  of  savoury  herbs ; thickening  of 
butter  and  flour,  or  arrowroot,  A pint  of 
cream,  lemon-juice.  Mode.  — Boil  the 
celery  in  salt  and  water  until  tender,  and 
out  it  into  pieces  2 inches  long.  Put  the 
stock  into  a stewpan  with  the  mace  and 
herbs,  and  let  it  simmer  for  A hour  to 
extract  their  flavour.  Then  strain  the 
liquor,  add  the  celery,  and  a thickening 
of  butter  kneaded  with  flour,  or,  what  is 
still  better,  with  arrowroot ; just  before 
serving,  put  in  the  cream,  boil  it  up,  and 
squeeze  in  a little  lemon-juice.  If  neces- 
sary, add  a seasoning  of  salt  and  white 
pepper.  Time. — 25  minutes  to  boil  the 
celery.  Average  cost,  1*.  3 d.  Sufficient, 
this  quantity  for  a boiled  turkey. 

Note. — This  sauce  may  be  made  brown 
by  using  grav\  instead  of  white  stock, 
and  flavouring  it  with  mushroom  ketchup 
or  Harvey’s  sauce. 

CELERY  SAUCE  (a  more  simple 
Recipe). 

Ingredients  — 4 heads  of  celery,  A pint 
of  melted  butter  made  with  milk.  1 blade 
of  pounded  niaco  ; salt  and  white  pepper 
to  taste.  Mode. — Wash  the  celery,  boil 
**  in  salt  and  watof  till  tender,  and  cut 
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it  into  pieces  2 inches  long ; make  A pint 
molted  butter  by  recipe  ; put  in  the 
celery,  pounded  mace,  and  seasoning; 
simmer  for  3 minutes,  when  the  sauce 
will  be  ready  to  serve.  Time. — 25  mi- 
nutes to  boil  the  celery.  Average  cost, 
6d.  Sufficient,  this  quartity  for  a boiled 
fowl. 

CELERY  SOUP. 

Ingredients. — 9 heads  of  celery,  1 tea- 
spoonful  of  salt,  nutmeg  to  taste,  1 lump 
of  sugar,  k2  pint  of  strong  stock,  a pint  of 
cream,  and  2 quarts  of  boiling  water. 
Mode. — Cut  the  celery  into  small  pieces  ; 
throw  it  into  the  water,  seasoned  with  the 
nutmeg,  6alt,  and  sugar.  Boil  it  till  suf- 
ficiently tender ; pass  it  through  a sieve, 
add  the  stock,  and  simmer  it  for  half  an 
hour.  Now  put  in  the  cream,  bring  it  to 
the  boiling-point,  and  serve  immediately. 
Time. — 1 hour.  Average  cost,  Is.  per 
quart.  Seasonable  from  September  to 
March.  . Sufficient  for  8 persons. 

Note. — This  soup  can  be  made  brown 
instead  of  white,  by  omitting  the  cream, 
aud  colouring  it  a little.  When  celery 
cannot  be  procured,  half  a drachm  of  the 
seed,  finely  pounded,  will  give  a flavour 
to  the  soup,  if  put  in  a quarter  of  an  hour 
before  it  is  done.  A little  of  the  essence 
of  celery  will  answer  the  same  purpose. 

CELERY,  Stewed,  k la  CrSme. 

Ingredients. — 6 heads  of  celery ; to  eack 
A gallon  of  water  allow  1 heaped  table- 
spoonful of  salt,  1 blade  of  pounded  mace, 
| pint  of  cream.  Mode.  — Wash  the 
celery  thoroughly  ; trim,  and  boil  it  in 
salt  and  water  until  tender.  Put  the 
cream  and  pounded  mace  into  a stewpan, 
shake  it  over  the  fire  until  the  cream 
thickens,  dish  the  celery,  pour  over  the 
sauce,  and  serve.  Time. — Large  heads 
of  celery,  25  minutos  ; small  ones,  15  to 
20  minutes.  Average  cost,  2d.  per  head. 
Sufficient  for  5 or  6 persons.  Seasonabli 
from  October  to  April. 

CELERY,  Stewed  (with  White 
Sauce). 

Ingredients. — 6 heads  of  celery,  1 oz. 
of  butter ; to  each  half  gallon  of  water 
allow  1 heaped  teaspoonful  of  salt,  A pint 
of  white  sauce  ( see  White  Sauce).  Mode. 
— Have  ready  sufficient  boiling  water  just 
to  cover  the  celery,  with  salt  and  butter 
in  the  above  proportion.  Wash  th« 
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celory  well,  cut  off  the  decayed  outside 
waves,  trim  away  the  green  tops,  and 
shape  the  root  into  a point ; put  it  into 
the  coiling  water,  let  it  boil  rapidly  until 
tender,  then  take  it  out,  drain  well,  place 
it  upon  a dish,  and  pour  over  it  about 
£ pint  of  white  sauce,  made  by  re- 
cipe. It  may  also  be  plainly  boiled  as 
above,  placed  on  toast,  and  melted  but- 
ter poured  over,  the  same  as  asparagus 
is  dished.  Time. — Large  heads  of  celery 
25  minutes,  small  ones  15  to  20  minutes, 
after  the  water  boils.  Average  cost,  2d. 
per  head.  Sufficient  for  5 or  6 persons. 
Seasonable  from  October  to  April. 

CELERY,  Stewed  (with  White 
Sauce). 

Ingredients. — 6 heads  of  celery,  A pint 
of  white  stock  or  weak  broth,  4 table- 
spoonfuls of  cream,  thickening  of  butter 
and  flour,  1 blade  of  pounded  mace,  a 
very  little  grated  nutmeg ; pepper  and 
salt  to  taste.  Mode. — Wash  the  celery, 
strip  off  the  outer  leaves,  and  cut  it  into 
lengths  of  about  4 inches.  Put  these 
into  a saucepan,  with  the  broth,  and 
stew  till  tender,  which  will  be  in  from 
20  to  25  minutes  ; then  add  the  remaining 
ingredients,  simmer  altogether  for  4 or  5 
minutes,  pour  into  a dish,  and  serve.  It 
may  be  garnished  with  sippets  of  toasted 
bread.  Time. — Altogether,  ,j  hour.  Ave- 
rage cost,  2d.  per  bead.  Sufficient  for  5 
or  6 persons.  Seasonable  from  October 
to  April. 

Note.  — By  cutting  the  celery  into 
smaller  pieces,  by  stewing  it  a little 
longer,  and,  when  done,  by  pressing  it 
through  a sieve,  the  above  stew  may  be 
converted  into  a Purge  of  Celery. 

CELERY  VINEGAR. 

Ingredients. — j on.  of  celery-seed,  1 
pint  of  vinegar.  ilo<le. — Crush  the  seed 
by  pounding  it  in  a mortar ; boil  the 
vinegar,  and  when  cold,  pour  it  to  the 
seed;  lot  it  infuse  for  a fortnight,  when 
strain  and  bottle  off  for  use.  This  is 
frequently  used  in  salads. 

CHAMPAGNE-CUP. 

Ingredients.— 1 quart  bottle  of  cham- 
pagne, 2 bottles  of  soda-water,  1 liqueur- 
glass  of  brandy  or  G'uragoa,  2 tablespoon- 
iuls  of  powdered  sugar,  1 lb.  of  pounded 
ice,  a sprig  of  green  borage.  Mode. — 
Put  aL  the  ingredients  into  a silver  cup  ; 


stir  them  together,  and  serve  the  Bams 
as  claret-cup.  Should  the  above  propor- 
tion of  sugar  not  be  found  sufficient  to 
suit  some  tastes,  increase  the  quantity. 
When  borage  is  not  easily  obtainable, 
substitute  for  it  a few  slices  of  cucumber- 
rind.  Seasonable. — Suitable  for  pic-nics, 
balls,  weddings,  and  other  festive  occa- 
sions. 

CHARLOTTE-AUX-POMMES. 

Ingredients. — A few  slices  of  rather 
stale  bread  A inch  thick,  clarified  butter, 
apple  marmalade,  with  about  2 dozeD 
apples,  A glass  of  sherry.  Mode. — Cut  a 
slice  of  bread  the  same  shape  as  the  bot- 
tom of  a plain  round  mould,  which  has 
been  well  buttered,  and  a few  strips  the 
height  of  the  mould,  and  about  1£  inch 
wide ; dip  the 
bread  in  cla- 
rified butter 
(or  spread  it 
with  cold  but- 
ter, if  not 
wanted  quite 
so  rich) ; place 
the  round  chabloitb-aux-pommrs. 

piece  at  the  bottom  of  the  mould,  ana 
set  the  narrow  strips  up  the  sides  of  it, 
overlapping  each  other  a little,  that,  no 
jiiice  from  the  apples  may  escape,  and 
tha-t  they  may  hold  firmly  to  the  mould. 
Brush  the  interior  over  with  tl  •>  white  of 
egg  (this  will  assist  to  make  the  case 
firmer)  ; fill  it  with  the  apple  marmalade, 
with  the  addition  of  a little  sherry,  and 
cover  them  with  a round  piece  of  bread, 
also  brushed  over  with  egg,  the  same  as 
the  bottom ; slightly  press  the  bread 
down  to  make  it  adhere  to  the  other 
pieces  ; put  a plate  on  the  top,  and  bake 
tho  charlotte  in  a brisk  oven,  of  a I'.ght 
colour.  Turn  it  out  on  the  dish,  strew 
sifted  sugar  over  the  top,  and  pour  rouno 
it  a little  melted  apricot  jam.  Time. — 
40  to  50  minutes.  Average  cost,  Is.  9d. 
Sufficient  for  5 or  6 persons.  Seasonable 
from  J uly  to  March. 

CHARLOTTE  - AUX  - POMMES, 
an  easy  method  of  making. 

Ingredients.— % lb.  of  flour,  j lb.  ot 
butter,  | lb.  of  powdered  sugar,  tea. 
spoonful  of  baking-powder,  1 egg,  milk. 

1 glass  of  raisin-wine,  apple  marmalauo 
i pint  of  cream,  2 dessert  spoonfuls  cA 
pounded  sugar,  2 tablespoonf  uls  of  .omoo. 
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I"  nice.  Mode. — Make  a cake  with  the  flour, 
mtter,  sugar,  and  baking-powder ; mois- 
ten with  the  egg  and  sufficient  milk  to 
make  it  the  proper  consistency,  and  bake 
It  in  a round  tin.  When  cold,  scoop  out 
the  middle,  leaving  a good  thickness  all 
round  the  sides_,  to  prevent  them  break- 
ing ; take  some  of  the  scoopod-out 
pieces,  which  should  be  trimmed  into 
neat  slices ; lay  them  in  the  cake,  and 
pour  over  sufficient  raisin-wine,  with  the 
addition  of  a little  brandy,  if  approved, 
to  soak  them  well.  Have  ready  some 
apple  marmalade,  made  by  recipe  ; place 
a layer  of  this  over  the  soaked  cake,  then 
a layer  of  cake  and  a layer  of  apples  ; 
whip  the  cream  to  a froth,  mixing  with 
it  the  sugar  and  lemon-juice  ; pile  it  on 
the  top  of  the  charlotte,  and  garnish  it 
with  pieces  of  clear  apple  jelly.  This 
dish  is  served  cold,  but  may  be  eaten  hot 
by  omitting  the  cream,  and  merely  gar- 
nishing the  top  with  bright  jelly  just 
before  it  is  sent  to  table.  Time. — 1 hour 
to  bake  the  cake.  Average  cost,  2s. 
Sufficient  for  5 or  6 persons.  Seasonable 
from  July  to  March, 

CHARLOTTE,  Russe  (an  elegant 
Sweet  Entremet). 

Ingredients. — About  18  Savoy  biscuits, 
I pint  of  cream,  flavouring  of  vanilla, 
liqueurs,  or  wine,  1 tablespoonful  of 
pounded  sugar,  .j  oz.  of  isinglass.  Mode. 
Procure  about  18  Savoy  biscuits,  or 
ladies’-fingers,  as  they  are  sometimes 
called  ; brush  the  edges  of  them  with  the 
white  of  an  egg,  and  line  the  bottom  of  a 
plain  round  mould,  placing  them  like 
a star  or  rosette.  Stand  them  upright 
all  round  the  edge,  carefully  put  them  so 
closely  together  that  the  white  of  egg 
connects  them  firmly,  and  place  this  case 
in  the  oven  for  about  5 minutes,  just  to 
dry  the  egg.  Whisk  the  cream  to  a stiff 
froth,  with  the  sugar,  flavouring,  and 
molted  isinglass ; fill  the  charlotte  with 
it,  cover  with  a slice  of  sponge-cake  cut 
in  the  shape  of  the  mould ; place  it  in 
ice,  where  let  it  remain  till  ready  for 
table  ; then  turn  it  on  a dish,  remove 
the  mould,  and  serve.  1 tablespoonful 
of  liqueur  of  any  kind,  or  4 tablespoonfuls 
of  wine,  would  nicoly  flavour  the  above 
proportion  of  cream.  For  arranging  the 
biscuits  in  the  mould,  cut  them  to  the 
shape  required,  so  that  they  fit  in  nicely, 
and  level  them  with  the  mould  at  the 
top,  that,  when  turned  out,  there  may  be 


Cheese 


something  firm  to  rest  upon.  Great  care 
and  attention  is  required  in  the  turning 
out  of  this  dish,  that  the  cream  does  not 
burst  the  case  ; and  the  edges  of  the  bis- 
cuits must  have  the  smallest  quantity  of 
egg  brushed  over  them,  or  it  would  stick 
to  the  mould,  and  so  prevent  the  char- 
lotte from  coming  away  properly.  Time. 
— 5 minutes  in  the  oven.  Average  cost , 
with  cream  at  Is.  per  pint,  2s.  6d.  Suf- 
ficient for  1 charlotte.  Seasonable  at  any 
time. 

CHEESE. 

Cheese  is  the  curd  formed  from  milk  by 
artificial  coagulation,  pressed  and  dried  for 
use.  Curd,  called  also  casein  and  caseous 
matter,  or  the  basis  of  cheese,  exists  in 
the  milk,  and  not  in  the  cream,  and  re- 
quires only  to  be  separated  by  coagula- 
tion : the  coagulation,  however,  supposes 
some  alteration  of  the  curd.  By  means 
of  the  substance  employed  to  coagulate 
it,  it  is  rendered  insoluble  in  water. 
When  the  curd  is  freed  from  the  whey, 
kneaded  and  pressed  to  expel  it  entirely, 
it  becomes  cheese ; this  assumes  a degree 
of  transparency,  and  possesses  many  of 
the  properties  of  coagulated  albumen. 
If  it  be  well  dried,  it  does  not  change  by 
exposure  to  the  air ; but  if  it  contain 
moisture,  it  soon  putrefies  ; it  therefore 
requires  some  salt  to  preserve  it,  and  this 
acts  likewise  as  a kind  of  seasoning.  All 
our  cheese  is  coloured  more  or  less,  ex- 
cept that  made  from  skim  milk.  The 
colouring  substances  employed  are  ar- 
natto,  turmeric,  or  marigold,  all  perfectly 
harmloss  unless  they  are  adulterated ; 
and  it  is  said  that  arnatto  sometimes 
contains  red  lead. 

Cheese  varies  in  quality  and  richness 
according  to  the  materials  of  which  it  is 
composed.  It  is  made — 1.  Of  entire  milk, 
as  in  Cheshire  ; 2.  of  milk  and  cream,  as 
at  Stilton ; 3.  of  new  milk  mixed  with 
skim  milk,  as  in  Gloucestershire ; 4.  of 
skimmed  milk  only,  as  in  Suffolk,  Hol- 
land, and  Italy. 

The  principal  varieties  of  cheese  used 
in  England  are  the  following : Cheshire 
cheese,  famed  all  over  Europe  for  its  nch 
quality  and  fine  piquante  flavour.  It  is 
made  of  entire  new  milk,  the  cream  not 
being  taken  off.  Gloucester  cheese  is  much 
milder  in  its  taste  than  the  Cheshire. 
There  are  two  kinds  of  Gloucester  cheese, 
single  and  double : — Single  Gloucester  if 
made  of  skimmed  milk,  or  of  the  milk 
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deprived  of  half  the  cream ; Double 
Gloucester  is  a cheeso  that  pleases  almost 
every  palate : it  is  made  of  the  whole 
milk  and  cream.  Stilton  cheese  is  made 
by  adding  the  cream  of  one  day  to  the 
entire  milk  of  the  nest : it  was  first  made 
at  Stilton,  in  Leicestershire.  Sage  cheese 
is  so  callod  from  the  practice  of  colour- 
ing some  curd  with  bruised  sage,  mari- 
gold-leaves, and  parsley,  and  mixing  this 
with  some  uncoloured  curd.  With  the 
Romans,  and  during  the  middle  ages, 
this  practice  was  extensively  adopted. 
Cheddar  cheese  much  resembles  Parmesan. 
It  has  a very  agreeable  taste  and  flavour, 
and  has  a spongy  appearance.  Brickbat 
cheese  has  nothing  remarkable  except  its 
form.  It  is  made  by  turning  with  rennet 
a mixture  of  cream  and  new  milk  ; the 
curd  is  put  into  a wooden  vessel  the 
shape  of  a brick,  and  is  then  pressed  and 
dried  in  the  usual  way.  Dunlop  cheese 
has  a peculiarly  mild  and  rich  taste  : the 
best  is  made  entirely  from  new  milk. 
New  cheese  (as  it  is  called  in  London)  is 
made  chiefly  in  Lincolnshire,  and  is  either 
made  of  all  cream,  or,  like  Stilton,  by 
adding  the  cream  of  one  day’s  milking 
to  the  milk  that  comes  immediately  from 
the  cow : they  are  extremely  thin,  and 
are  compressed  gently  two  or  three  timos, 
turned  for  a few  days,  and  then  eaten 
new  with  radishes,  salad,  &c.  Skimmed 
Milk  cheese  is  made  for  sea  voyages  prin- 
cipally. Parmesan  cheese  is  made  in 
Parma  and  Piacenza.  It  is  the  most 
celebrated  of  all  cheese : it  is  made  en- 
tirely of  skimmed  cows’  milk ; the  high 
flavour  which  it  has  is  supposed  to  be 
owing  to  the  rich  herbage  of  the  meadows 
of  the  Po,  where  the  cows  are  pastured. 
The  best  Parmesan  is  kept  for  three  or 
four  years,  and  none  is  carried  to  market 
till  it  i3  at  least  six  months  old.  Dutch 
cheese  derives  its  peculiar  pungent  taste 
from  the  practice  adopted  in  Holland  of 
coagulating  the  milk  with  muriatic  acid 
instead  of  rennet.  Swiss  cheeses,  in  their 
Several  varieties,  are  all  remarkable  for 
their  fine  flavour ; that  from  Gmyire,  a 
bailiwick  in  the  canton  of  Fribourg,  is 
best  known  in  England  ; it  is  flavoured 
by  the  dried  herb  of  Melilolos  officinalis 
in  powder.  Cheese  from  milk  and  pota- 
toes is  manufactured  in  Thuringia  and 
Saxony.  Cream  cheese,  although  so  called, 
la  not  properly  cheeso,  but  is  nothing 
more  than  cream  dried  sufficiently  Vo  bo 
OTt  with  a knife. 
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CHEESE. 

In  families  where  much  cheese  is  con- 
sumed, and  it  is  bought  in  large  quan- 
tities,  a piece  from  the  whole  cheese 
should  be  cut,  the  larger  quantity  spread 
with  a thickly-buttered  sheet  of  whit? 
paper,  and  the  outside  occasionally  wiped. 
To  keep  cheeses  moist  that  are  in  dailj 
use,  when  they  come  from  table  a damp 
cloth  should  be  wrapped  round  them, 
and  the  cheese  put  into  a pan  with  a 
cover  to  it,  in  a cool  but  not  very  dry 
place.  To  ripen  cheeses,  and  bring  them 
forward,  put  them  into  a damp  cellar ; 
and  to  check  too  large  a production  of 
mites,  spirits  may  be  poured  into  the 
parts  affected.  Pieces  of  cheese  which 
are  too  near  the  rind,  or  too  dry  to  put 
on  table,  may  be  made  into  Welsh  rare- 
bits, or  grated  down  and  mixed  with 
macaroni.  Cheeses  may  bo  preserved  in 
a perfect  state  for  years,  by  covering 
them  with  parchment  made  pliable  by 
soaking  in  water,  or  by  rubbing  them 
over  with  a coating  of  molted  fat.  The 
cheeses  selected  should  be  free  from 
cracks  or  bruises  of  any  kind. 

CHEESE,  Mode  of  Serving. 

The  usual  mode  of  serving  cheese  e.4 
good  tables  is  to  cut  a small  quantity  or 
it  into  neat  square  pieces,  and  to  put 
them  into  a glass  cheese-dish,  this  dish 
being  handed 
round.  Should 
the  cheese  crum- 
ble much,  of 
course  this  me- 
thod is  rather 
wasteful,  and  it 
may  then  be  put  on  the  table  in  the 
piece,  and  the  host  may  cut  from  it. 
When  served  thus,  the  cheese  must  al- 
ways be  carefully  scraped,  and  laid  on 
a white  d’oyley  or  napkin,  neatly  folded. 
Cream  cheese  is  often  served  in  a cheese 
course,  and,  sometimes,  grated  Parme- 
san : the  latter  should  be  put  into  a 
covered  glass  dish.  Rusks,  cheese-bis- 
cuits, pats  or  slices  of  butter,  and  salad, 
cucumber,  or  water-cressos,  should  al- 
ways form  part  of  a cheese-course. 

CHEESE,  Pounded. 

Ingredients. — To  every  lb.  of  choose 
allow  3 oz.  of  frosh  butter.  Mode. — To 
pound  choose  is  an  economical  way  of 
using  it  if  it  has  beoome  dry ; it  is  ex- 
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©ecdingly  good  spread  on  broad,  and  is 
the  best  way  of  eating  it  for  those  whose 
digestion  is  weak.  Cut  up  the  cheese 
into  small  pieces,  and  pound  it  smoothly 
in  a mortar,  adding  butter  in  the  above 
proportion.  Press  it  down  into  a jar, 
cover  with  clarified  butter,  and  it  will 
keep  for  several  days.  The  flavour  may 
be  very  much  increased  by  adding  mixed 
mustard  (about  a teaspoonful  to  every 
lb. ),  or  caj  enne,  or  pounded  mace.  Curry- 
powder  is  also  not  unfrequently  mixed 
with  it. 

CHEESE,  Toasted,  or  Scotch  Rare- 
bit. 

Ingredients.  — A few  slices  of  rich 
cheese,  toast,  mustard,  and  pepper. 
Mode. — Cut  some  nice  rich  sound  cheese 
into  rather  thin  slices  ; melt  it  in  a 
cheese-toaster  on  a hot  plate  or  over 
steam,  and,  when  melted,  add  a small 
quantity  of  mixed  mustard  and  a season- 
ing of  pepper ; stir  the  cheese  until  it  is 
completely  dissolved,  then  brown  it  be- 
fore  the  fire,  or  with  a salamander.  Fill  ■ 
the  bottom  of  the  cheese-toaster  with 
hot  water,  and  serve  with  dry  or  buttered 
toasts,  whichever  may  be  preferred.  Our 
engraving  illus- 
trates a cheese- 
toaster  with 
hot-water  re- 
servoir : the 

hot-waxbb  cheese-dish,  cheese  is  melted 

in  the  upper  tin,  which  is  placed  in  an- 
other vessel  of  boiling  water,  so  keeping 
the  preparation  beautifully  hot.  A small 
quantity  of  porter,  or  port  wine,  is  some- 
times mixed  with  the  cheese  ; and,  if  it 
be  not  very  rich,  a few  pieces  of  butter 
may  be  mixed  with  it  to  great  advantage. 
Sometimes  the  melted  cheese  is  spread 
on  the  toasts,  and  then  laid  in  the  cheese- 
iish  at  the  top  of  the  hot  water.  Which- 
ever way  it  is  served,  it  is  highly  neces- 
sary that  the  mixture  be  very  hot,  and 
very  quickly  sent  to  table,  or  it  will  be 
worthless.  Time. — About  5 minutes  to 
melt  the  cheese.  Average  cost,  lod.  per 
slice.  Sufficient. — Allow  a slice  to  each 
person.  Seasonable  at  any  time. 

CHEESE,  Toasted,  or  Welsh  Rare- 
bit. 

Ingredients. — Slices  of  bread,  butter, 
Cheshire  or  Gloucester  cheese,  mustard, 
and  pepper.  Mode. — Cut  the  bread  into 


Cheesecakes 


slices  about  § inch  in  thickness ; pare  of? 
the  crust,  toast  the  bread  slightly  with- 
out hardening  or  burning  it,  and  spread 
it  with  butter.  Cut  some  slices,  not 
quite  so  large  as  the  bread,  from  a good 
rich  fat  cheese  ; lay  them  on  the  toasted 
bread  in  a cheese- toaster ; be  careful  that 
the  cheese  does  not  burn,  and  let  it  be 
equally  melted.  Spread  over  the  top  a 
little  made  mustard  and  a seasoning  of 
pepper,  and  serve  very  hot,  with  very 
hot  plates.  To  facilitate  the  melting  of 
the  cheese,  it  may  be  cut  into  thin  flakes, 
or  toasted  on  one  side  before  it  is  laid 
on  the  bread.  As  it  is  so  essential  to 
send  this  dish  hot  to  table,  it  is  a good 
plan  to  melt  the  cheese  in  small  round 
silver  or  metal  pans,  and  to  send  these 
pans  to  table,  allowing  one  for  each 
guest.  Slices  of  dry  or  buttered  toast 
should  always  accompany  them,  with 
mustard,  pepper,  and  salt.  Time. — 

About  5 minutes  to  melt  the  cheese. 
Average  cost,  l.^d.  per  slice.  Sufficient. — 
Allow  a slice  to  each  person.  Seasonable 
at  any  time. 

Note. — Should  the  cheese  be  dry,  a 
little  butter  mixed  with  it  will  be  an 
improvement. 

CHEESE  SANDWICHES. 

Ingredients.  — Slices  of  brown  bread- 
and-butter,  thin  slices  of  cheese.  Mode. 
— Cut  from  a nice  fat  Cheshire,  or  any 
good  rich  cheese,  some  slices  about  £ inch 
thick,  and  place  them  betweeu  some 
slices  of  brown  bread-and-butter,  like 
sandwiches.  Place  them  on  a plate  in 
the  oven,  and,  when  the  bread  is  toasted, 
serve  on  a napkin  very  hot  and  very 
quickly.  Time. — 10  minutes  in  a brisk 
oven.  Average  cost,  each  sandwich. 
Sufficient.  — Ailow  a sandwich  for  each 
person.  Seasonable  at  any  time, 

CHEESECAKES. 

Ingredients. — 8 os.  of  pressed  curds, 
2 oz.  of  ratafias,  6 oz.  of  sugar,  2 oz.  of 
butter,  the  yolks  of  6 eggs,  nutmegs, 
salt,  rind  of  2 oranges  or  lemons.  Mode. 
— Rub  the  sugar  on  the  orange  or  lemon 
rind,  and  scrape  it  off.  Press  the  curd 
in  a napkin,  to  get  rid  of  moisture  ; pound 
it  thoroughly  in  a mortar  with  the  other 
ingredients  till  the  whole  becomes  a soft 
paste.  Line  2 dozen,  or  more,  tartlet- 
pans  with  good  puff- paste,  garnish  these 
with  the  cheese-custard,  place  a strip  of 
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oandied-peel  on  the  top  of  each,  and  bake 
in  a moderate  oven  a light  colour  ; when 
done,  shake  a little  sifted  sugar  over 
them.  Currants,  dried  cherries,  sul- 
tanas, and  citron  may  be  used  instead 
of  candied-peel.  Time. — 20  minutes  to 
bake.  Average  cost,  Qd.  per  dozen.  Sea- 
sonable at  any  time. 

CHEROKEE,  or  Store  Sauce. 

Ingredients. — A oz.  of  cayenne  pepper, 
5 cloves  of  garlic",  2 tablespoonfuls  of  soy, 
1 tablespoonful  of  walnut  ketchup,  1 pint 
of  vinegar.  Mode. — Boil  all  the  ingre- 
dients gently  for  about  A hour;  strain 
the  liquor,  and  bottle  off  for  use.  Time. 
— ^ hour.  Seasonable. — This  sauce  can 
be  made  at  any  time. 

CHERRIES,  Dried. 

Cherries  may  be  put  into  a slow  oven 
and  thoroughly  dried  before  they  begin 
to  change  colour ; they  should  then  be 
taken  out  of  the  oven,  tied  in  bunches, 
aud  stored  away  in  a dry  place.  In  the 
winter,  they  may  be  cooked  with  sugar 
for  dessert,  the  same  as  Normandy  pip- 
pins. Particular  care  must  be  taken  that 
the  oven  be  not  too  hot.  Another  me- 
thod of  drying  cherries  is  to  stone  them, 
and  to  put  them  into  a preserving-pan, 
with  plenty  of  loaf  sugar  strewed  amongst 
them.  They  should  be  simmered  till 
the  fruit  shrivels,  when  they  should  be 
strained  from  the  juice.  The  cherries 
should  then  be  placed  in  an  oven  cool 
enough  to  dry  without  baking  them. 
About  5 oz.  of  sugar  would  be  required 
for  1 lb.  of  cherries,  and  the  same  syrup 
may  be  used  again  to  do  another  quan- 
tity of  fruit. 

CHERREES,  Morello,  to  Preserve. 

Ingredients. — To  every  lb.  of  cherrios 
allow  1}  lb.  of  sugar,  1 gill  of  water. 
Mo dye.  —Select  ripe  cherries,  pick  off  the 
stalks,  and  reject  all  that  have  any  ble- 
mishes. Boil  the  sugar  and  water  toge- 
ther for  5 minutes  ; put  in  the  cherries, 
and  boil  them  for  10  minutes,  removing 
the  scum  as  it  rises.  Then  turn  the  fruit, 
kc.,  into  a pan,  and  let  it  remain  until 
the  next  day,  when  boil  it  all  again  for 
another  10  minutes,  and,  if  necessary, 
*kim  well.  Put  the  cherries  into  small 
dots,  pour  over  them  the  syrup,  and, 
when  cold,  cover  down  with  oiled  papers, 
and  the  tops  of  the  jars  with  tissue- papor 


Cherry  Brandy,  to  make 

brushed  over  on  both  sides  with  the  white 
of  an  egg,  and  keep  in  a dry  place.  Time. 
— Altogether,  25  minutes  to  boiL  Ave- 
rage cost,  from  8<f.  to  lOcf.  per  lb.  pot. 
Seasonable.—  Make  this  in  July  or  August. 

CHERRIES,  to  Preserve  in  Syrup 
(very  delicious). 

Ingredients.— 4 lbs.  of  cherries,  3 lbs. 
of  sugar,  1 pint  of  white-ourrant  juice. 
Mode. — Let  the  cherries  be  as  clear  and 
as  transparent  as  possible,  and  perfectly 
ripe  ; pick  off  the  stalks,  and  remove  the 
stones,  damaging  the  fruit  as  little  as 
you  can.  Make  a syrup  with  the  above 
proportion  of  sugar,  mix  the  cherries 
with  it,  and  boil  them  for  about  15  mi- 
nutes, carefully  skimming  them  ; turn 
them  gently  into  a pan,  and  let  them 
remain  till  the  next  day,  then  drain  the 
cherries  on  a sieve,  and  put  the  syrup 
and  white-currant  juice  into  the  pre- 
serving-pan again.  Boil  these  together 
until  the  syrup  is  somewhat  reduced  and 
rather  thick,  then  put  in  the  cherries, 
and  let  them  boil  for  about  5 minutes  ; 
take  them  off  the  fire,  skim  the  syrup, 
put  the  cherries  into  small  pots  or  wide- 
mouthed bottles  ; pour  the  syrup  over, 
and,  when  quite  cold,  tie  them  down 
carefully,  so  that  the  air  is  quite  excluded. 
Time. — 15  minutes  to  boil  the  cherries 
in  the  syrup  ; 10  minutes  to  boil  the 
syrup  and  currant- juice ; 5 minutes  to 
boil  the  cherries  the  second  time.  Ave- 
rage cost  for  this  quantity,  3s.  6d.  Sea- 
sonable.—Make  this  in  July  or  August. 

CHERRY  BRANDY,  to  make. 

Ingredients.  — Morello  cherries,  good 
brandy  ; to  every  lb.  of  cherries  allow 
3 oz.  of  pounded  sugar.  Mode. — Have 
ready  some  glass  bottles,  which  must  be 
perfectly  dry.  Ascertain  that  the  cher- 
ries are  not  too  ripe  and  are  freshly 
gathered,  and  cut  off  about  half  of  the 
stalks.  Put  them  into  the  bottles,  with 
the  above  proportion  of  sugar  to  every 
lb.  of  fruit;  strew  this  in  between  the 
cherries,  and,  when  the  bottles  are  nearly 
full,  pour  in  sufficient  brandy  to  roach 
just  below  the  cork.  A few  peach  or 
apricot  kernels  will  add  much  to  their 
flavour,  or  a few  blanched  bitter  almonds. 
Put  corks  or  bungs  into  the  bottlos,  tie 
over  them  a piece  of  bladder,  and  storo 
away  in  a dry  place.  The  cherries  will 
be  tit  to  eat  in  2 or  8 months,  and  will 
remain  good  for  yearn.  They  »r®  liable 
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to  shrivel  and  become  tough  if  too  much 
sugar  be  added  to  them.  Average  cost, 
Is.  to  Is.  6d.  per  lb.  Sufficient.— I lb.  of 
cherries  and  about  a .}  pint  of  brandy  for 
a quart  bottle.  Seasonable  in  August 
and  September. 

CHEESY  JAM. 

Ingredients.  — To  every  lb.  of  fruit, 
weighed  before  stoning,  allow  k lb.  of 
sugar ; to  every  6 lbs.  of  fruit  allow 
1 pint  of  red-currant  juice,  and  to  every 
pint  of  juice  1 lb.  of  sugar.  Mode. — 
Weigh  the  fruit  before  stoning,  and  allow 
half  the  weight  of  sugar  ; stone  the  cher- 
ries, and  boil  them  in  a preserving-pan 
until  nearly  all  the  juice  is  dried  up,  then 
add  the  sugar,  which  should  be  crushed 
to  powder,  and  the  currant-juice,  allow- 
ing 1 pint  to  every  6 lbs.  of  cherries  (ori- 
ginal weight),  and  1 lb.  of  sugar  to  every 
pint  of  juice.  Boil  all  together  until  it 
jellies,  which  will  be  in  from  20  minutes 
to  k hour ; skim  the  jam  well,  keep  it 
well  stirred,  and,  a few  minutes  before  it 
is  done,  crack  some  of  the  stones,  and 
add  the  kernels : these  impart  a very 
delicious  flavour  to  the  jam.  Time. — 

According  to  the  quality  of  the  cherries, 
from  f to  1 hour  to  boil  them ; 20  mi- 
nutes to  k hour  with  the  sugar.  Average 
sost,  from  Id.  to  8d.  per  lb.  pot.  Sufficient. 
— 1 pint  of  fruit  for  a lb.  pot  of  jam. 
Seasonable.  — Make  this  in  J uly  or  August. 

CHERRY  SAUCE,  for  Sweet  Pud- 
dings (German  Recipe). 

Ingredients. — 1 lb.  of  cherries,  1 table- 
spoonful  of  flour,  1 oz.  of  butter,  k pint 
of  water,  1 wineglassful  of  port  wine, 
a little  gratod  lemon-rind,  4 pounded 
cloves,  2 tablespoonfuls  of  lemon-juice, 
sugar  to  taste.  Mode. — Stone  the  cher- 
ries, and  pound  the  kernels  in  a mortar 
to  a smooth  paste ; put  the  butter  and 
ilour  into  a saucepan,  stir  them  over  the 
fire  until  of  a pale  brown,  then  add  the 
cherries,  the  pounded  kernels,  the  wine, 
and  the  water.  Simmer  these  gently 
for  i hour,  or  until  the  cherries  are 
quite  cooked,  and  rub  the  whole  through 
a hair  sieve  ; add  the  remaining  ingr  e- 
dients, let  the  sauce  boil  for  another 
6 minutes,  and  serve.  This  is  a deli- 
cious sauce  to  serve  with  boiled  batter 
pudding,  and  when  thus  used,  should 
be  sent  to  table  poured  over  the  pud- 
ding. Time. — 20  minutes  to  £ hour. 


Chestnut  Sauce 


Average  cost,  1*.  2 d.  Sufficient  for  4 of 
6 persons.  Seasonable  in  June,  July,  and 
August. 

CHERRY  TART. 

Ingredients. — 1 j lb.  of  cherries,  2 small 
tablespoonfuls  of  moist  sugar,  k lb.  of 
short  crust.  Mode.  — Pick  the  stalks 
from  the  cherries,  put  them,  with  the 
sugar,  into  a deep  pie-dish  just  capable 
of  holding  them,  with  a small  cup  placed 
upside  down  in  the  midst  of  them.  Make 
a short  crust  with  k lb.  of  flour,  by  either 
of  the  recipes  for  short  crust,  lay  a bor- 
der round  the  edge  of  the  dish,  put  on 
the  cover,  and  ornament  the  edges  ; bake 
in  a brisk  oven  from  k hour  to  40  mi- 
nutes ; strew  finely-sifted  sugar  over, 
and  serve  hot  or  cold,  although  the  latter 
is  the  more  usual  mode.  It  is  more 
economical  to  make  two  or  three  tarts  at 
one  time,  as  the  trimmings  from  one  tart 
answer  for  lining  the  edges  of  the  dish 
for  another,  and  so  much  paste  is  not 
required  as  when  they  are  made  singly. 
Unless  for  family  use,  never  make  fruit 
pie3  in  very  large  dishes  ; select  them, 
however,  as  deep  as  possible.  Time.  — 
k hour  to  40  minutes.  Average  cost,  in 
full  season,  8d.  Sufficient  for  5 or  6 per- 
sons. Seasonable  in  June,  July,  and 
August. 

Note. — A few  currants  added  to  the 
cherries  will  be  found  to  impart  a nice 
piquante  taste  to  them. 

CHESTNUT  SAUCE,  Brown. 

Ingredients. — .J  lb.  of  chestnuts,  i pint 
of  stock,  2 lumps  of  sugar,  4 tablespoon- 
fuls of  Spanish  sauce  (see  Sauces).  Mode. 
— Prepare  the  chestnuts  as  in  the  suc- 
ceeding recipe,  by  scalding  and  peeling 
them  ; put  them  in  a stewpan  with  the 
stock  and  sugar,  and  simmer  them  till 
tender.  When  done,  add  Spanish  sauce 
in  the  above  proportion,  and  rub  the 
whole  through  a tammy.  Keep  this 
sauce  rather  liquid,  as  it  is  liable  to 
thicken.  Time. — 1.)  hour  to  simmer  the 
chestnuts.  Average  cost,  8 d. 

CHESTNUT  SAUCE,  for  Fowls 
or  Turkey. 

Ingredients. — J lb.  of  chestnuts,  J pint 
of  white  stock,  *2  strips  of  lemon-peel, 
cayenne  to  taste,  j pint  of  cream  or  milk. 
Mode. — Peel  off  the  outside  skin  of  the 
ohestnuts,  and  put  them  into  boiling 
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water  for  a few  minutes ; take  off  the 
thin  inside  peel,  and  put  them  into  a 
saucepan  with  the  white  stock  and  lemon- 
peel,  and  let  them  simmer  for  1>,  hour, 
or  until  the  chestnuts  are  quite  tender. 
Rub  the  whole  through  a hair-sieve  with 
a wooden  spoon  ; add  seasoning  and  the 
cream  ; let  it  just  simmer,  but  not  boil, 
and  keep  stirring  all  the  time.  Serve 
very  hot,  and  quickly.  If  milk  is  used 
instead  of  cream,  a very  small  quantity 
of  thickening  may  be  required  : that,  of 
course,  the  cook  will  determine.  Time. 
— Altogether,  nearly  2 hours.  Average 
cost,  Sd.  Sufficient,  this  quantity  for  a 
turkey. 

CHESTNUT  (Spanish)  SOUP. 

Ingredients. — f lb.  of  Spanish  chest- 
nuts, j pint  of  cream  ; seasoning  to  taste 
of  salt,  cayenne,  and  mace ; 1 quart  of 
stock.  Mode. — Take  the  outer  rind  from 
the  chestnuts,  and  put  them  into  a large 
pan  of  warm  water.  As  soon  as  this 
becomes  too  hot  for  the  fingers  to  remain 
in  it,  take  out  the  chestnuts,  peel  them 
quickly,  and  immerse  them  in  cold  water, 
and  wipe  and  weigh  them.  Now  cover 
them  with  good  stock,  and  stew  them 
gently  for  rather  more  than  $ of  an  hour, 
or  until  they  break  when  touched  with  a 
fork  ; then  drain,  pound,  and  rub  them 
through  a fine  sieve  reversed  ; add  suffi- 
cient stock,  mace,  cayenne,  and  salt, [and 
stir  it  often  until  it  boils,  and  put  in  the 
cream.  The  stock  in  which  the  chest- 
nuts are  boiled  can  be  used  for  the  soup, 
when  its  sweetness  is  not  objected  to, 
or  it  may,  in  part,  be  added  to  it ; and 
the  rule  is,  that  j lb.  of  chestnuts  should 
be  given  to  each  quart  of  soup.  Time. — 
Rather  more  than  1 hour.  Average  cost, 
per  quart,  Is.  6d.  Sufficient  for  4 persons. 
Seasonable  from  October  to  February. 

CHICKENS,  Boiled. 

Ingredients. — A pair  of  chickens,  wa- 
ter. Choosing  and  Trussing. — In  choos- 
ing fowls  for  boiling,  it  should  be  borne 
in  mind  that  those  which  are  not  black- 
legged are  generally  much  whiter  when 
dressed.  Rick,  draw,  singe,  wash,  and 
truss  them  in  the  following  manner, 
without  the  livers  in  the  wings  ; and,  in 
drawing,  be  careful  not  to  break  the 
gall-bladder  : — Cut  off  the  neck,  leaving 
sufficient  skin  to  skewer  back.  Cut  the 
feet  off  to  the  first  joint,  tuck  the  stumps 
into  a slit  made  on  each  side  of  the  belly, 


Chicken  Brotffi 


twist  the  wings  over  the  back  of  the  fowl, 
and  secure  the  top  of  the  leg  and  the 
bottom  of  the  wing  together  by  running 
a skewer  through  them  and  the  body. 
The  other  side  must  be  done  in  the  same 
manner.  Should  the  fowl  be  very  large 
and  old,  draw  the  sinews  of  the  legs 
before  tucking  them  in.  Make  a slit  in 
the  apron  of  the  fowl,  large  enough  to 
admit  the  parson’s  nose,  and  tie  a string 
on  the  tops  of  the  legs  to  keep  them  in 
their  proper  place.  Mode. — When  they 
are  firmly  trussed,  put  them  into  a stew- 
an  with  plenty  of  hot  water,  bring  it  to 
oil,  and  carefully  remove  all  the  scum 
as  it  rises.  Simmer  very  gently  until  the 
fowl  is  tender,  and  bear  in  mind  that  the 
slower  it  boils  the  plumper  and  whiter 


B0IX.3D  FOWL. 

will  the  fowl  be.  Many  cooks  wrap  them 
in  a floured  cloth  to  preserve  the  colour, 
and  to  prevent  the  scum  from  clinging 
to  them ; in  this  case,  a few  slices  of 
lemon  should  be  placed  on  the  breasts, 
over  these  a sheet  of  buttered  paper,  and 
then  the  cloth  ; cooking  them  in  this 
manner  renders  the  flesh  very  white. 
Boiled  ham,  bacon,  boiled  tongue,  or 
pickled  pork,  are  the  usual  accompani- 
ments to  boiled  fowls,  and  they  may  be 
served  with  Bechamel,  white  sauce,  par- 
sley and  butter,  oyster,  lemon,  liver, 
celery,  or  mushroom  sauce.  A little 
should  be  poured  over  the  fowls  after  the 
skewers  are  removed,  and  the  remainder 
sent  in  a tureen  to  table.  Time. — Large 
fowl,  1 hour  ; moderate-sized  one,  | hour  ; 
chicken,  from  20  minutes  to  h hour. 
Average  cost,  in  full  season,  5s.  the  pair. 
Sufficient  for  7 or  8 persons.  Seasonable 
all  the  year,  but  scarce  in  early  spring. 

CHICKEN  BROTH. 

Ingredients. — .j  fowl,  or  the  inferior 
joints  of  a whole  'one  ; 1 quart  of  water, 
1 blade  of  mace,  .j  onion,  a small  buncl 
of  sweot  horbs,  salt  to  taste,  10  popper, 
corns.  Mode. — An  old  fowl  not  suitabU 
for  eating  may  bo  converted  into  very 
good  broth  ; or,  if  a young  one  be  used, 
the  inferior  joints  may  be  put  in  tki 
broth,  and  the  best  pieces  reserved  for 
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Chicken,  Curried 

dressing  in  some  other  manner.  Put  the 
fowl  into  a saucepan,  stow  all  the  ingre- 
dients, and  simmer  gently  for  1.A  hour, 
carefully  skimming  the  broth  well.  "When 
done,  strain,  and  put  by  in  a cool  place 
until  wanted ; then  take  all  the  fat  off 
the  top,  warm  up  as  much  as  may  be 
required,  and  serve.  This  broth  is,  of 
course,  only  for  those  invalids  whose 
stomachs  are  strong  enough  to  digest,  it, 
with  a flavouring  of  herbs,  &c.  It  may 
be  made  in  the  same  manner  as  beef  tea, 
with  water  and  salt  only,  but  the  prepa- 
ration will  be  but  tasteless  and  insipid. 
When  the  invalid  cannot  digest  this 
chicken  broth  with  the  flavouring,  we 
would  recommend  plain  beef  tea  in  pre- 
ference to  plain  chicken  tea,  which  it 
would  be  without  the  addition  of  herbs, 
onions,  &c.  Time. — l.i  hour.  Sufficient 
to  make  rather  more  than  1 pint  of  broth. 

CHICKEN,  Curried. 

[Cold  Meat  Cookery.]  Ingredients. 
— The  remains  of  cold  roast  fowls,  2 large 
onions,  1 apple,  2 oz.  of  butter,  1 dessert- 
spoonful of  curry-powder,  1 teaspoon ful 
of  flour,  A pint  of  gravy,  1 tablespoonful 
of  lemon- juice.  Mode. — Slice  the  onions, 
peel,  coro,  and  chop  the  apple,  and  cut 
the  fowl  into  neat  joints  ; fry  these  in 
the  butter  of  a nice  brown,  then  add  the 
curry-powder,  flour,  and  gravy,  and  stew 
for  about  20  minutes.  Put  in  the  lemon- 
juice,  and  serve  with  boiled  rice,  either 
placed  in  a ridge  round  the  dish  or  sepa- 
rately. Two  or  three  shalots  or  a little 
garlic  may  be  added,  if  approved.  Time. 
— Altogether,  A hour.  A verage  cost,  ex- 
clusive of  the  cold  fowl,  6d.  Seasonable 
in  the  winter. 

CHICKEN  CUTLETS  (an  Entr6e). 

Ingredients. — 2 chickens  ; seasoning  to 
taste  of  salt,  white  pepper,  and  cayenne  ; 

2 blades  of  pounded  mace,  egg  and  bread 
crumbs,  clarified  butter,  1 strip  of  lemon- 
rind,  2 carrots,  1 onion,  2 tablespoonfuls 
of  mushroom  ketchup,  thickening  of  but- 
ter and  flour,  1 egg.  Mode. — Remove 
the  breast  and  leg-bones  of  the  chickens ; 
cut  the  meat  into  neat  pieces  after  having 
skinned  it,  and  season  the  cutlets  with 
pepper,  salt,  pounded  mace,  and  cayenne. 
Put  the  bones,  trimmings,  &c.,  into  a 
stewpan  with  1 pint  of  water,  adding 
carrots,  onions,  and  lemon-peel  in  the 
above  proportion  ; stew  gently  for  1.] 
hour,  and  strain  the  gravy.  Thicken  it 


Chicken,  Fricasseed 


with  butter  and  flour,  add  the  ketchup 
and  1 egg  well  beaten ; stir  it  over  the 
fire,  and  bring  it  to  the  simmering-point, 
but  do  not  allow  it  to  boil.  In  the  mean 
time,  egg  and  bread  crumb  the  cutlets, 
and  give  them  a few  drops  of  clarified 
butter ; fry  them  a delicate  brown,  oc- 
casionally turning  them ; arrange  them 
pyramidically  on  the  dish,  and  pour  over 
them  the  sauce.  Time. — 10  minutes  to 
fry  the  cutlets.  Average  cost,  2 s.  each. 
Sufficient  for  an  entree.  Seasonable  from 
April  to  July. 

CHICKEN  CUTLETS,  French. 

[Cold  Meat  Cookery.]  Ingredients. 
— The  remains  of  cold  roast  or  boiled 
fowl,  fried  bread,  clarified  butter,  the 
yolk  of  1 egg,  bread  crumbs,  A teaspoon- 
ful of  finely-minced  lemon-peel ; salt,  ca- 
yenne, and  mace  to  taste.  For  sauce, — 
1 oz.  of  butter,  2 minced  shalots,  a few 
slices  of  carrot,  a small  bunch  of  savoury 
herbs,  including  parsley,  1 blade  of 
pounded  mace,  6 peppercorns,  A pint  oi 
gravy.  Mode. — Cut  the  fowls  into  as 
many  nice  cutlets  as  possible;  take  a 
corresponding  number  of  sippets  about 
the  same  size,  all  cut  one  shape ; fry 
them  a pale  brown,  put  them  before  the 
fire,  then  dip  the  cutlets  into  clarified 
butter  mixed  with  the  yolk  of  an  egg, 
cover  with  bread  crumbs  seasoned  in 
the  above  proportion,  with  lemon-peel, 
mace,  salt,  and  cayenne ; fry  them  for 
about  5 minutes,  put  each  piece  on  one 
of  the  sippets,  pile  them  high  in  the  dish, 
and  serve  with  the  following  sauce,  which 
should  be  made  ready  for  the  cutlets. 
Put  the  butter  into  a stewpan,  add  the 
shalots,  carrot,  herbs,  mace,  and  pepper- 
corns ; fry  for  10  minutes,  or  rather 
longer ; pour  in  A pint  of  good  gravy, 
made  of  the  chicken-bones  ; stew  gently 
for  20  minutes,  strain  it,  and  serve.  Time. 
— 5 minutes  to  fry  the  cutlets ; 35  minutes 
to  make  the  gravy.  Average  cost,  exclu- 
sive of  the  chicken,  9 d.  Seasonable  frvnr 
April  to  July. 

CHICKEN,  Fricasseed  (an  Entree). 

Ingredients. — 2 small  fowls  >r  1 large 
one,  3 oz.  of  butter,  a bunch  of  parsley 
and  green  onions,  1 clove,  2 blades  of 
mace,  1 skalot,  1 bay-leaf,  salt  and  white 
pepper  to  taste,  j pint  of  cream,  the 
yolks  of  3 eggs.  Mode.  —Choose  a couple 
of  fat  plump  chickens,  and,  alter  drawing, 
singeing,  and  washing  them,  skin,  ana 
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Chicked  Patties 


carve  them  into  joints  ; blanch  these  in 
boiling  water  for  2 or  3 minutes,  take 
them  out,  and  immerse  them  in  cold 
water  to  render  them  white.  Put  the 
trimmings,  with  the  necks  and  legs,  into 
astewpan  ; add  the  parsley,  onions,  clove, 
mace,  shalot,  bay-leaf,  and  a seasoning 
of  pepper  and  sa*t ; pour  to  these  the 
water  that  the  chickens  were  blanched 
in,  and  simmer  gently  for  rather  more 
than  1 hour.  Have  ready  another  stew- 
pan  ; put  in  the  joints  of  fowl,  with  the 
above  proportion  of  butter ; dredge  them 
with  flour,  let  them  get  hot,  but  do  not 
brown  them  much ; then  moisten  the 
fricassee  with  the  gravy  made  from  the 
trimmings,  &c.,  and  stew  very  gently  for 
A hour.  Lift  the  fowl  into  another  stew- 
pan,  skim  the  sauce,  reduce  it  quickly 
over  the  fire  by  letting  it  boil  fast,  and 
strain  it  over  them.  Add  the  cream, 
and  a seasoning  of  pounded  mace  and 
cayenne  ; let  it  boil  up,  and  when  ready 
to  serve,  stir  to  it  the  well-beaten  yolks 
of  3 eggs;  these  should  not  bo  put  in 
till  the  last  moment,  and  the  sauce  should 
be  made  hot,  but  must  not  boil,  or  it  will 
instantly  curdle.  A few  button-mush- 
rooms stewed  with  the  fowl  are  by  many 
persons  considered  an  improvement. 
Time. — 1 hour  to  make  the  gravy,  A hour 
to  simmer  the  fowl.  Average  cost,  5s. 
the  pair.  Sufficient. — 1 large  fowl  for 
1 entree.  Seasonable  at  any  time. 

CHICKEN  (or  Fowl)  PATTIES. 

[Cold  Meat  Cookery.]  Ingredients. 

— The  remains  of  cold  roast  chicken  or 
fowl  ; to  every  ^ lb.  of  meat  allow  2 oz. 
of  ham,  3 tablespoonfuls  of  cream,  2 ta- 
blespoonfuls of  veal  gravy,  A teaspoonful 
of  minced  lemon-peel ; cayenne,  salt, 
and  pepper  to  taste ; 1 tablespoon  ful  of 
lemon-juice,  1 oz.  of  butter  rolled  in  flour, 
puff  paste.  Mode. — Mince  very  small 
the  white  meat  from  a cold  roast  fowl, 
after  removing  all  the  skin ; weigh  it, 
and  to  every  ^ lb.  of  meat  allow  the  above 
proportion  of  minced  ham.  Put  these 
into  a etewpan  with  the  remaining  ingre- 
dients, stir  over  the  fire  for  10  minutes 
or  | hour,  taking  care  that  the  mixture 
does  not  burn.  Roll  out  some  puff  paste 
about  j inch  in  thickness,  line  the  patty- 
pans with  this,  put  upon  each  a small 
piece  of  bread,  and  cover  with  another 
layer  of  paste  ; brush  over  with  the  yolk 
of  an  egg,  and  bake  in  a brisk  oven  for 
about  i hour.  When  done,  cut  a round  I 


Chicken,  Potted 


piece  out  of  the  top,  and,  with  a small 
spoon,  take  out  the  bread  (be  particular 
in  not  breaking  the  outside  border  of 
the  crust),  and  fill  the  patties  with  the 
mixture.  Time. — | hour  to  prepare  the 
meat ; not  quite  ] hour  to  bake  the 
crust.  Seasonable  at  any  time. 

CHICKEN  (or  Fowl)  PIE. 

Ingredients. — 2 small  fowls  or  1 large 
one,  white  pepper  and  salt  to  taste,  .j 
teaspoonful  of  grated  nutmeg,  £ tea- 
spoonful of  pounded  mace,  forcemeat,  a 
few  slices  of  ham,  3 hard-boiled  eggs, 
A pint  of  water,  puff  crust.  Mode. — 
Skin  and  cut  up  the  fowls  into  joints, 
and  put  the  neck,  leg,  and  backbones 
in  a stewpan,  with  a little  water,  an 
onion,  a bunch  of  savoury  herbs,  and  a 
blade  of  mace  ; let  these  stew  for  about 
an  hour,  and,  when  done,  strain  off  the 
liquor : this  is  for  gravy.  Put  a layer 
of  fowl  at  the  botto«i  of  a pie-dish,  then 
a layer  of  ham,  then  one  of  forcemeat 
and  hard-boiled  eggs  cut  in  rings  ; be- 
tween the  layers  put  a seasoning  of 
pounded  mace,  nutmeg,  pepper,  and  salt. 
Proceed  in  this  manner  until  the  dish  is 
full,  and  pour  in  about  A pint  of  wator ; 
border  the  edge  of  the  dish  with  puff 
crust,  put  on  the  cover,  ornament  the 
top,  and  glaze  it  by  brushing  over  it 
the  yolk  of  an  egg.  Bake  from  1]  to 
l.j  hour,  should  the  pie  be  very  large, 
and,  when  done,  pour  in  at  the  top  the 
gravy  made  from  the  bones.  If  to  be 
eaten  cold,  and  wished  particularly  nice, 
the  joints  of  the  fowls  should  be  boned, 
and  placed  in  the  dish  with  alternate 
layers  of  forcemeat ; sausage-meat  may 
also  be  substituted  for  the  forcemeat, 
and  is  now  very  much  used.  When  the 
chickens  are  boned,  and  mixed  with 
sausage-meat,  the  pie  will  take  about 
2 hours  to  bake.  It  should  be  covored 
with  a piece  of  paper  when  about  half- 
done,  to  prevent  the  paste  being  dried 
up  or  scorched.  Time. — For  a pie  with 
unboned  meat,  1}  to  1A  hour  ; with  boned 
meat  and  sausage  or  forcemeat,  la  to  2 
hours.  A verage  cost,  with  2 fowls,  6s.  6d. 
Sufficient  for  6 or  7 persons.  Seasonable 
at  any  time. 

CHICKEN,  Potted  (a  Luncheon  or 
Breakfast  Dish). 

Ingredients. — Tbo  remains  of  cold  roast 
chicken  ; to  evoiy  lb.  of  meat  allow  I lb. 
af  fresh  butter,  salt  and  cayenne  to  taste. 
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Chocolate  Cream 


1 teaspoonful  of  pounded  mace,  ^ small 
nutmeg.  Mode. — Strip  the  meat  from 
the  bones  of  cold  roast  fowl ; when  it  is 
treed  from  gristle  and  skin,  weigh  it,  and 
to  every  lb.  of  moat  allow  the  above  pro- 
portion of  butter,  seasoning,  and  spices. 
Cut  the  meat  into  small  pieces,  pound  it 
well  with  the  fresh  butter,  sprinkle  in 
the  spices  gradually,  and  keep  pounding 
until  reduced  to  a perfectly  smooth  paste. 
Put  it  into  potting-pots  for  use,  and  cover 
it  with  clarified  butter,  about  \ inch  in 
thickness,  and,  if  to  be  kept  for  some 
time,  tie  over  a bladder  : 2 or  3 slices  of 
ham,  minced  and  pounded  with  the  above 
ingredients,  will  be  found  an  improve- 
ment. It  should  be  kept  in  a dry  place. 
Seasonable  at  any  time. 

CHICKEN  (or  Fowl)  SALAD. 

Ingredients. — The  remains  of  cold  roast 
or  boiled  chicken,  2 lettuces,  a little  en- 
dive, 1 cucumber,  a few  slices  of  boiled 
beetroot,  salad-dressing.  Mode.— Trim 
neatly  the  remains  of  the  chicken ; wash,' 
dry,  and  slice  the  lettuces,  and  place  in 
the  middle  of  a dish  ; put  the  pieces  of 
fowl  on  the  top,  and  pour  the  salad- 
dressing  over  them.  Garnish  the  edge 
of  the  salad  with  hard-boiled  eggs  cut  in 
lings,  sliced  cucumber,  and  boiled  beet- 
root cut  in  slices.  Instead  of  cutting  the 
«ggs  in  rings,  the  yolks  may  be  rubbed 
through  a hair  sieve,  and  the  whites 
chopped  very  finely,  and  arranged  on  the 
salad  in  Email  bunches,  yellow  and  white 
alternately.  This  should  not  be  made 
long  before  it  is  wanted  for  table.  A ver- 
age  cost,  exclusive  of  the  cold  chicken, 
8 d.  Sufficient  for  4 or  5 persons.  Sea- 
sonable at  any  time. 

CHILI  VINEGAR. 

Ingredients. — 50  fresh  red  English  chi- 
lies,  1 pint  of  vinegar.  Mode. — Pound 
or  cut  the  chilies  in  half,  and  infuse  them 
in  the  vinegar  for  a fortnight,  when  it 
will  be  fit  for  use.  This  will  be  found  an 
agreeable  relish  to  fish,  as  many  people 
cannot  eat  it  without  the  addition  of  an 
acid  and  cayenne  pepper. 

CHINA  CHILO. 

Ingredients. — 14  lb.  of  leg,  loin,  or  neck 
vt  mutton,  2 onions,  2 lettuces,  1 pint  of 
green  peas,  1 teaspoonfu)  of  salt,  1 tea- 
Bpoonful  of  pepper,  .}  pint  of  water,  | lb. 
ot  clarified  butter  • when  liked,  a little 


cayenne.  Mode. — Mince  the  above  quan- 
tity  of  undressed  leg,  loin,  or  neck  of 
mutton,  adding  a little  of  the  fat,  also 
minced  ; put  it  into  a stowpan  with  the 
remaining  ingredients,  previously  shred- 
ding the  lettuce  and  onion  rather  fine  ; 
closely  cover  the  stewpan,  after  the  ingre- 
dients have  been  well  stirred,  and  sira  • 
mer  gently  for  rather  more  than  two 
hours.  Sorve  in  a dish,  with  a border  of 
rice  round,  the  same  as  for  curry.  Time. 
— Rather  more  than  two  hours.  Average 
cost,  Is.  8 d.  Sufficient  for  3 or  4 persons. 
Seasonable  from  June  to  August. 


^ pint 


CHOCOLATE,  to  Make. 

Ingredients. — Allow  4 oz.  of  chocolate 
to  each  person  ; to  every  oz.  allow 
of  water,  £ pint  of  milk.  Mode. — 

Make  the  milk-and-water  hot ; 
scrape  the  chocolate  into  it,  and 
stir  the  mixture  constantly  and 
quickly  until  the  chocolate  is  dis- 
solved; bring  it  to  the  boiling- 
point,  stir  it  well,  and  serve  di- 
rectly with  white  sugar.  Choco- 
late prepared  within  a mill,  as 
shown  in  the  engraving,  is  made 
by  putting  in  the  scraped  choco- 
late, pouring  over  it  the  boiling 
milk-and-water,  and  milling  it 
over  the  fire  until  hot  and  frothy. 
Sufficient. — Allow  4 oz.  of  cake 
chocolate  to  each  person. 


HXIUi. 


CHOCOLATE  CREAM. 

Ingredients. — 3 oz.  of  grated  chocolate, 
| lb.  of  sugar,  14  pint  of  cream,  1.4  oz.  of 
clarified  isinglass,  the  yolks  of  6 eggs. 
Mode. — Beat  the  yolks  of  the  eggs  well, 
put  them  into  a basin  with  the  grated 


chocolate,  the  sugar,  and  1 pint  of  the 
cream  ; stir  these  ingredients  well  toge- 
ther, pom-  them  into  a jug,  and  set  this 
jug  in  a saucepan  of  boiling  water  ; stir 
it  one  way  until  the  mixture  thickens, 
but  do  not  ailoio  it  <o  boil,  or  it  will 
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Chocolate  SoufQ6 


curdle.  Strain  the  cream  through  a sieve 
into  a basin  ; stir  in  the  isinglass  and  the 
other  ,J|  pint  of  cream,  which  should  be 
well  whipped ; mix  all  well  together,  and 
pour  it  into  a mould  which  has  been  pre- 
viously oiled  with  the  purest  salad-oil, 
and,  if  at  hand,  set  it  in  ice  until  wanted 
for  table.  Time. — About  10  minutes  to 
stir  the  mixture  over  the  fire.  Average 
cost,  4s.  Gd.,  with  cream  at  1*.  per  pint. 
Stifficient  to  fill  a quart  mould.  Seasonable 
at  any  time. 

CHOCOLATE  SOUFFLE,. 

Ingredients. — 4 eggs,  3 teaspoonfuls  of 

runded  sugar,  1 teaspoonful  of  flour, 
oz.  of  the  best  chocolate.  Mode.  — 
Break  the  eggs,  separating  the  whites 
from  the  yolks,  and  put  them  into  dif- 
ferent basins ; add  to  the  yolks  the 
sugar,  flour,  and  chocolate,  which  should 
be  very  finely  grated,  and  stir  these  in- 
gredients for  5 minutes.  Then  well  whisk 
the  whites  of  the  eggs  in  the  other  basin 
until  they  are  stiff,  and,  when  firm,  mix 
lightly  with  the  yolks  till  the  whole  forms 
a smooth  and  light  substance  ; butter  a 
round  cake-tin,  put  in  the  mixture,  and 
bake  in  a moderate  oven  from  15  to  20 
minutes.  Pin  a white  napkin  round  the 
tin,  strew  sifted  sugar  over  the  top  of  the 
souffll,  and  send  it  immediately  to  table. 
The  proper  appearance  of  this  dish  de- 
pends entirely  on  the  expedition  with 
which  it  is  served ; and  some  cooks,  to 
preserve  its  lightness,  hold  a salamander 
over  the  souffle  until  it  is  placed  on  the 
table.  If  allowed  to  stand  after  it  comes 
from  the  oven  it  will  be  entirely  spoiled, 
as  it  falls  almost  immediately.  Time. — 
15  to  20  minutes.  Average  cost,  Is.  Suf- 
ficient for  a moderate-sized  souffld.  Sea- 
sonable at  any  time. 

CLARET-CUP. 

ingredients.— 1 bottle  of  claret,  1 bottle 
of  mda-water,  about  5 lb.  of  pounded  ice, 
4 tablespoonfuls  of 
powdered  sugar, 
i teaspoonful  of 
grated  nutmeg,  1 
liqueur  - glass  of 
Maraschino,  a 
sprig  of  green  bo- 
rago.  Mode. — Put 
all  the  ingredients 
into  a silver  cup, 
regulating  the  pro- 
portion of  ice  by 


Cocoa,  to  make 


the  state  of  the  weather ; if  very  warm, 
a larger  quantity  would  be  necessary. 
Hand  the  cup  round  with  a clean  nap- 
kin passed  through  one  of  the  han- 
dles, that  the  edge  of  the  cup  may  be 
wiped  after  each  guest  has  partaken 
of  the  contents  thereof.  Seasonable  in 
summer. 

COCK-A-LEEKIE. 

Ingredients. — A capon  or  large  fowl 
(sometimes  an  old  cock,  from  which  the 
recipe  takes  its  name,  is  used),  which 
should  be  trussed  as  for  boiling,  2 or  3 
bunches  of  fine  leeks,  5 quarts  of  stock 
(see  Stock),  pepper  and  salt  to  taste. 
Mode. — Well  wash  the  leeks  (and,  if  old, 
scald  them  in  boiling  water  for  a few 
minutes),  taking  off  the  roots  and  part 
of  the  heads,  and  cut  them  into  lengths 
of  about  an  inch.  Put  the  fowl  into  the 
stock,  with,  at  first,  one  half  of  the  leeks, 
and  allow  it  to  simmer  gently.  In  half 
an  hour  add  the  remaining  leeks,  and 
then  it  may  simmer  for  3 or  4 hours 
longer.  It  should  be  carefully  skimmed, 
and  can  be  seasoned  to  taste.  In  serving, 
take  out  the  fowl  and  carve  it  neatly, 
placing  the  pieces  in  a tureen,  and  pour- 
ing over  them  the  soup,  which  should  be 
very  thick  of  leeks  (a  ■puree  of  leeks,  the 
French  would  call  it).  Time. — 4 hours. 
Average  cost,  Is.  Gd.  per  quart;  or  with 
stock,  Is.  Sufficient  for  10  persons.  Sea- 
sonable in  winter. 

Note. — Without  the  fowl,  the  above, 
which  would  then  be  merely  called  leek 
soup, Us  very  good,  and  also  economical. 
Cock-a-leekie  was  largely  consumed  at 
the  Bums  Centenary  Festival  at  the 
Crystal  Palace,  Sydenham,  in  1859. 

COCOA-  to  Make. 

Ingredients. — Allow  2 teaspoonfuls ’of 
the  prepared  cocoa,  or  1 teaspoonful  of 
cocoa  essence,  to  1 breakfast-cup ; boiling 
milk  and  boiling  water.  Mode. — Put  the 
cocoa  into  a breakfast-cup,  pour  over  it 
sufficient  cold  milk  to  make  it  into  a smooth 
paste  ; then  add  equal  quantities  of  boil- 
ing milk  and  boiling  water,  and  stir  all  well 
together,  boiling  for  one  or  two  minutes. 
Care  must  be  taken  not  to  allow  the  milk 
to, get  burnt,  as  it  will  entirely  spoil  the 
flavourof  the  preparation.  Therockcocoa, 
or  that  bought  in  a solid  pioce,  should  bo 
scraped,  and  made  in  the  same  manner, 
taking  care  to  rub  down  all  the  lumps 
before  the  boiling  liquid  is  added.  Sq/W- 
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cient. — 2 teaspoonfuls  of  prepared  cocoa, 
or  1 of  cocoa  essence,  for  1 breakfast-cup, 
or  J oz.  of  the  rock  cocoa  for  the  same 
quantity. 

COD. 

Cod  should  be  chosen  for  the  table 
when  it  is  plump  and  round  near  the  tail, 
when  the  hollow  behind  the  head  is  deep, 
and  when  the  sides  are  undulated  as  if 
they  were  ribbed.  The  glutinous  parts 
about  the  head  lose  their  delicate  flavour 
after  the  fish  has  been  twenty-four  hours 
out  of  the  water.  The  great  point  by 
which  the  cod  should  be  judged  is  the 
firmness  of  its  flesh  ; and,  although  the 
cod  is  not  firm  when  it  is  alive,  its  quality 
may  be  arrived  at  by  pressing  the  finger 
into  the  flesh  : if  this  rises  immediately, 
the  flesh  is  good ; if  not,  it  is  stale. 
Another  sign  of  its  goodness  is,  if  the 
fish,  when  it  is  cut,  exhibits  a bronze  ap- 
earance,  like  the  silver  side  ofa  round  of 
eef  ; when  this  is  the  case  the  flesh  will 
be  firm  when  cooked.  Stiffness  in  a cod, 
or  in  any  other  fish,  is  a sure  sign  of 
freshness,  though  not  always  of  quality. 
Sometimes  codfish,  though  exhibiting 
signs  of  rough  usage,  will  eat  much  bet- 
ter than  those  with  red  gills,  so  strongly 
recommended  by  many  cookery-bf“jks. 
This  appearance  is  generally  causes  by 
the  fish  having  been  knocked  about  at 
sea,  in  the  well-boats,  in  which  they  are 
conveyed  from  the  fishing-grounds  to 
market. 

COD  it  la  BECHAMEL. 

[Cold  Meat  Cookery.]  Ingredients. — 
Any  remains  of  cold  cod,  4 tablespoonfuls 
of  bechamel  ( see  Bechamel  Sauce),  2 oz. 
of  butter ; seasoning  to  taste  of  pepper 
and  salt ; fried  bread,  a few  bread  crumbs. 
Mode.— Flake  the  cod  carefully,  leaving 
out  all  skin  and  bone  ; put  the  bechamel 
in  a stewpan  with  the  butter,  and  stir  it 
over  the  fire  till  the  latter  is  melted  : add 
seasoning,  put  in  the  fish,  and  mix  it 
well  with  the  sauce.  Make  a border  of 
fried  bread  round  the  dish,  lay  in  the 
fish,  sprinkle  over  with  bread  crumbs, 
and  baste  with  butter.  Brown  either 
before  the  tire  or  with  a salamander,  and 
garnish  with  toasted  bread  cut  in  fanci- 
ful shapes.  Time. — A hour.  Average  cost, 
exclusive  of  the  fish,  6d. 

COD  it  la  CREME. 

[Cold  Meat  Cookery.]  Ingredients. 


Cod  a la  Maltre  d’Hfitel 


— 1 large  slice  of  cod,  1 oz.  of  butter, 
1 chopped  shalot,  a little  minced  parsley, 
| teacupful  of  white  stock,  \ pint  of  milk 
or  cream,  flour  to  thicken,  cayenne  and 
lemon-juice  to  taste,  j teaspoonful  of 
powdered  sugar.  Mode. — Boil  the  cod, 
and  while  hot,  break  it  into  flakes  ; put 
the  butter,  shalot,  parsley,  and  stock  into 
a stewpan,  and  let  them  boil  for  5 mi- 
nutes. Stir  in  sufficient  flour  to  thicken, 
and  pour  to  it  the  milk  or  cream.  Sim- 
mer for  10  minutes,  add  the  cayenne  and 
sugar,  and,  when  liked,  a little  lemon- 
juice.  Put  the  fish  in  the  sauce  to  warm 
gradually,  but  do  not  let  it  boil.  Serve 
in  a dish  garnished  with  crofttons.  Time. 
— Rather  more  than  A hour.  Average 
cost,  with  cream,  2s.  Sufficient  for  3 per- 
sons. Seasonable  from  November  to 
March. 

Note. — The  remains  of  fish  from  the 
preceding  day  answer  very  well  for  this 
dish. 

COD  it  FITALIENNE. 

Ingredients. — 2 slices  of  crimped  cod, 
1 shalot,  1 slice  of  ham  minced  very  fine, 
A pint  of  white  stock,  when  liked,  A tea- 
cupful of  cream  ; salt  to  taste  ; a few 
drops  of  garlic  vinegar,  a little  lemon- 
juice,  A teaspoonful  of  powdered  sugar. 
Mode. — Chop  the  shalots,  mince  the  ham 
very  fine,  pour  on  the  stock,  and  simmer 
for  15  minutes.  If  the  colour  should  not 
be  good,  add  cream  in  the  above  pro- 
portion, and  strain  it  through  a fine 
sieve  ; season  it,  and  put  in  the  vinegar, 
lemon-juice,  and  sugar.  Now  boil  the 
cod,  take  out  the  middle  bone,  and  skin 
it ; put  it  on  the  dish  without  breaking, 
and  pour  the  sauce  over  it.  Time. — 
| hour.  A verage  cost,  3s.  6 d. , with  fresh 
fish.  Sufficient  for  4 persons.  Seasonable 
from  November  to  March. 

COD  it  la  MAITRE  D’HOTEL. 

[Cold  Meat  Cookery.]  Ingredients. 
— 2 slices  of  cod,  I lb.  of  butter,  a little 
chopped  shalot  and  parsley;  pepper  to 
taste  ; ] teaspoonful  of  grated  nutmeg, 
or  rather  less  when  the  flavour  is  not 
liked;  the  juice  of  I lemon.  Mode.— 
Boil  the  cod,  and  either  leave  it  whole, 
or,  what  is  still  better,  flake  it  from  the 
bone,  and  take  off  the  skin.  Put  it  into 
a stewpan  with  the  butter,  parsley,  sha- 
lot, pepper,  and  nutmeg.  Melt  the  but- 
ter gradually,  and  be  very  careful  that  it 
does  not  become  like  oil.  W hen  all  is 


THE  DICTIONARY  OP  COOKERY. 


81 


Cod,  Curriod 


well  mixed  and  thoroughly  hot,  add  tho 
lemon  juice,  and  servo.  Time. — j hour. 
A v erage  cost , 2s.  6d,  ; with  remains  of 
lold  fish,  5 cL  Sufficient  for  4 persons. 
Seasonable  from  November  to  March. 

Note. — Cod  that  has  been  left  will  do 
for  this. 

COD,  Curried. 

[Cold  Meat  Cookery.]  Ingredients. 
— 2 slices  of  large  cod,  or  the  remains  of 
any  cold  fish  ; 3 oz.  of  butter,  1 onion 
sliced,  a teacupful  of  white  stock,  thick- 
ening of  butter  and  flour,  1 small  tea- 
spoonful of  curry-powder,  ^ pint  of  cream, 
salt  and  cayenne  to  taste.  Mode. — Flake 
the  fish,  and  fry  it  of  a nice  brown  colour 
with  the  butter  and  onions  ; put  this  in 
a stewpan,  add  the  stock  and  thickening, 
and  simmer  for  10  minutes.  Stirthe  curry- 
powder  into  the  cream  ; put  it,  with  the 
seasoning,  to  the  other  ingredients  ; give 
one  boil,  and  serve.  Time. — J hour. 

Average  cost,  with  fresh  fish,  3s.  Suffi- 
cient for  4 persons.  Seasonable  from 
November  to  March. 

COD  PIE. 

Ingredients.— 2 slices  of  coa  ; pepper 
and  6alt  to  taste ; j a teaspoonfui  of 
grated  nutmeg,  1 large  blade  of  pounded 
mace,  2 oz.  of  butter,  j pint  of  stock,  a 
paste  crust  ( see  Pastry).  For  sauce, — 

1 tablespoonful  of  stock,  \ pint  of  cream 
or  milk,  thickening  of  flour  or  butter, 
lemon-peel  chopped  very  fine  to  taste, 
12  oysters.  Mode. — Lay  the  cod  in  salt 
for  4 hours,  then  wash  it  and  place  it 
in  a dish  ; season,  and  add  the  butter 
and  stock  ; cover  with  tho  crust,  and 
bake  for  1 hour,  or  rather  more.  Now 
make  tho  sauce,  by  mixing  the  ingre- 
dients named  above;  give  it  one  boil, 
and  pour  it  into  the  pie  by  a hole  mado 
at  the  top  of  the  crust,  which  can  easily 
be  covered  by  a small  piece  of  pastry  cut 
and  baked  in  any  fanciful  shape, — such 
as  a leaf,  or  otherwise.  Time.— Ik  heur. 

A verage  cost,  with  fresh  fish,  2s.  6d.  Suffi 
fieietU  for  6 persons.  Seasonable  from 
November  to  March. 

Note. — Tho  remains  sf  cold  fish  may 
be  used  for  this  pi9. 

COD  PIE.  (Economical.) 

[Cold  Meat  Cookery.]  Ingredients. 
Any  remains  of  cold  cod,  12  oysters, 
wifficient  melted  butter  to  moisten  it; 


Cod  Sounds,  en  Pouie 


mashed  potatoes  enough  to  fill  up  the 
dish.  Mode. — Flake  tho  fish  from  th* 
bono,  and  carefully  take  away  all  the 
skin.  Lay  it  in  a pie-dish,  pour  over  the 
melted  butter  and  oysters  (or  oysto? 
sauce,  if  there  is  any  left),  and  cover 
with  mashed  potatoes.  Bake  for  ^ an 
hour,  and  send  to  table  of  a nice  brown 
colour.  Time. — j hour.  Seasonable  froiy 
November  to  March. 

COD,  Salt,  commonly  called  “Salt- 
fish.” 

Ingredients. — Sufficient  water  to  cover 
the  fish.  Mode.  — Wash  the  fish,  and 
lay  it  all  night  in  water,  with  a ]•  pint 
of  vinegar.  When  thoroughly  soaked, 
take  it  out,  see  that  it  is  perfectly  clean, 
and  put  it  in  the  fish-kettle  with  suffi- 
cient cold  water  to  cover  it.  Heat  it 
gradually,  but  do  not  let  it  boil  much,  or 
the  fish  will  bo  hard.  Skim  well,  and 
when  done,  drain  the  fish,  and  put  it  on 
a napldn  garnished  with  hard-boiled  eggs 
cut  in  rings.  Time. — About  1 hour. 
Average  cost,  Gd.  per  lb.  Sufficient  for 
each  person,  i lb.  Seasonable  in  the 
spring. 

Note. — Serve  with  egg  sauce  and  par- 
snips. This  is  an  especial  dish  on  Ash 
Wednesday. 

COD  SOUNDS 

Should  be  well  soaked  in  salt  and 
water,  and  thoroughly  washed  before 
dressing  them.  They  are  considered  a 
great  delicacy,  and  may  either  be  broiled, 
fried,  or  boiled  ; if  they  are  boilgd,  mix 
a little  milk  with  the  water. 


COD  SOUNDS,  en  Poulo. 

Ingredients. — For  forcemeat,  12  chop- 
ped oysters,  3 chopped  anchovies,  $ lb. 
of  bread  crumbs,  1 o’z.  of  butter,  2 eggs, 
seasoning  of  salt,  pepper,  nutmeg,  and 

mace  to  taste ; 4 cod  sounds.  Mode. 

Make  tho  forcemeat  by  mixing  the  ingre- 
dients  well  togothor.  Wash  the  sounds, 
and  boil  them  in  milk  and  water  for  k an 
hour ; tako  them  out,  and  let  them  cool. 
Cover  each  with  a layer  of  foioemeat, 
roll  them  up  in  a nioo  form,  and  skowur 
them.  Rub  over  with  lard,  dredge  wit! 
flour,  and  cook  them  gently  before  the 
fire  in  a Dutch  oven.  Time. — 1 hour. 
Average  cast,  6d.  per  lb. 
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COD’S  HEAD  & SHOULDERS. 

Ingredients. — Sufficient  water  to  coyer 
the  fish ; 5 o».  of  salt  to  each  gallon  of 
water.  Mode.  — Cleanse  the  fish  tho- 
roughly, and  rub  a little  salt  over  the 
thick  part  and  inside  of  the  fish  1 or  2 
hours  before  dressing  it,  as  this  very 
much  improves  the  flavour.  Lay  it  in 
the  fish-kettle,  with  sufficient  cold  wator 
to  cover  it.  Be  very  particular  not  to 
pour  the  water  on  the  fish,  as  it  is  liable 
to  break  it,  and  only  keep  it  just  simmer- 
ing. 'If  the  water  should  boil  away,  add 
a little  by  pouring  it  in  at  the  side  of 
the  kettle,  and  not  on  the  fish.  Add 
salt  in  the  above  proportion,  and  bring 
it  gradually  to  a boil.  Skim  very  care- 
fully, draw  it  to  the  side  of  the  fire,  and 
let  it  gently  simmer  till  done,  Take  it 
out  and  drain  it ; serve  on  a hot  napkin, 
and  garnish  with  cut  lemon  and  horse- 
radish. Time. — According  to  size,  l an 
hour,  moi-e  or  less.  Average  cost,  from 
3s.  to  6s.  Sufficient  for  6 or  8 persons. 
Seasonable  from  November  to  March. 

Note. — Oyster  sauce  and  plain  melted 
butter  should  be  served  with  this. 


COD’S  HEAD  & SHOULDERS, 
to  Carve. 

First  run  the  knife  along  the  centre  of 
the  side  of  the  fish,  namely,  from  d to  b, 
down  to  the  bone  ; then  carve  it  in  un- 


c 


broken  slices  downwards  from  d to  e,  oi 
upwards  from  d to  c,  as  shown  in  the 
engraving.  The  carver  should  ask  the 
guests  if  they  would  like  a portion  of  the 
toe  and  liver. 

Note. — Of  this  fish,  the  parts  about  the 
backbone  and  shoulders  are  the  firmest 
ftnd  most  esteemed  by  connoisseurs.  The 
sound,  which  lines  the  fish  beneath  the 
backbone,  is  considered  a delicacy,  as 
are  aiso  the  gelatinous  parts  about  the 
head  and  neck. 


Coffee,  Nutritious  ' > 


COFFEE,  Essence  of. 

Ingredients. — To  every  ^ lb.  of  ground 
coffee  allow  1 small  teaspoonful  of  pow- 
dered chicory,  3 small  teacupfuls,  or 
1 pint,  of  water.  Mode. — Let  the  coffee 
be  freshly  ground,  and,  if  possible,  freshly 
roasted  ; put  it  into  a percolater,  or  filter, 
with  the  chicory,  and  pour  slowly  over  it 
the  above  proportion  of  boiling  water. 
When  it  has  all  filtered  through,  warm 
the  coffee  sufficiently  to  bring  it  to  the 
simmering- point,  but  do  not  allow  it  to 
boil ; then  filter  it  a second  time,  put  it 
into  a clean  and  dry  bottle,  cork  it  well, 
and  it  will  remain  good  for  several  days. 
Two  tablespoonfuls  of  this  essenoe  are 
quite  sufficient  for  a breakfast- cupful  of 
hot  milk.  This  essence  will  be  found 
particularly  useful  to  those  persons  who 
have  to  rise  extremely  early  ; and  having 
only  the  milk  to  make  boiling,  is  very 
easily  and  quickly  prepared.  When  the 
essence  is  bottled,  pour  another  3 tea- 
cupfuls of  boiling  water  slowly  on  the 
grounds,  which,  when  filtered  through, 
will  be  a very  weak  coffee.  The  next 
time  there  is  essence  to  be  prepared, 
make  this  weak  coffee  boiling,  and  pour 

if  on  the  ground  coffee  instead  of  water. 
Time. — To  be  filtered  once,  then  brought 
to  the  boiling  point,  and  filtered  again. 
Average  cost,  with  coffee  at  la.  8 d.  per  lb. , 
6 d.  Sufficient. — Allow  2 tablespoonfuls 
for  a breakfastcupful  of  hot  milk. 

Coffee  Essence  can  now  be  obtained 
ready  for  use,  thus  saving  time  and 
trouble.  Thatprepared  by  Messrs.  Thos. 
Symington,  containing  only  sugar  in 
addition  to  the  soluble  constituents  of 
freshcoffee,  forms  an  excellent  substituU 

COFFEE,  Nutritious. 

Ingredients. — 1 oz.  of  ground  coffee,  1 
pint  of  milk.  Si  ode. — Let  the  coffee  c.» 
freshly  ground ; put  it  into  a saucepan 
with  the  milk,  which  should  be  mado 
nearly  boiling  before  ttoe  coffee  is  put  in, 
and  boil  together  for  3 minutes  ; clear  it 
by  pouring  some  of  it  into  a cup,  and 
then  back  again,  and  leave  it  on  the  hob 
for  a few  minutes  t«  settle  thoroughly. 
This  coffee  may  be  made  still  more  nu- 
tritious by  the  addition  of  an  egg  well 
beaten,  and  put  into  the  coffee-cup. 
Time. — 5 minutes  to  boil,  5 minutes  to 
settle.  Sufficient  to  maks»  1 large  break- 
fast-otfpful  of  coffee. 
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Coffee,  Simple  Method 


COFFEE,  Simple  Method  of 
Making. 

Ingred  ie  Jits.  —Allow  $ oz.,  or  1 table- 
spoonful,  of  coffee  to  each  person  ; to 
every  oz.  allow  pint  of  water,  il lode. 
— Have  a small  Iron  ring  mado  to  fit  the 
top  of  the  coffee-pot  inside,  and  to  this 
ring  sew  a small  muslin  bag  (the  muslin 
for  the  purpose  must  not  be  too  thin). 
Fit  the  bag  into  the  pot,  warm  the  pot 
with  some  boiling  water;  throw  this 
away,  and  put  the  ground  coffee  into  the 
bag ; pour  over  as  much  boiling  water  as 
is  required,  close  the  lid,  and,  when  ail 
the  water  has  filtered  through,  remove 
the  bag,  and  send  the  coffeo  to  table. 
Making  it  in  this  manner  prevents  the 
necessity  of  pouring  the  coffee  from  one 
vessel  to  another,  which  cools  and  spoils 
it.  The  water  should  be  poured  on  the 
coffee  gradually,  so  that  the  infusion 
may  be  stronger  ; and  the  bag  must  be 
well  made,  that  none  of  the  grounds  may 
escape  through  the  seams,  and  so  make 
the  coffee  thick  and  muddy.  Sufficient. 
— Allow  1 tablespoonful,  or  .j  oz. , to  each 
person. 

COFFEE,  to  Make. 

Ingredients. — Allow  i oz.,  or  1 table- 
spoonful, of  ground  coffee  to  each  per- 
son ; to  every  oz.  of  coffee  allow  ^ pint 
of  water.  Mode. — To  make  coffee  good, 
it  should  never  be  boiled,  but  the  boiling 
water  merely  poured  on  it,  the  same  as 
for  tea.  The  coffee  should  always  be 
purchased  in  the  berry, — if  possible, 
freshly  roasted  ; and  it  should  never  be 
ground  long  before  it  is  wanted  for  use. 


iOTBKI,’8  HYDHOBTATIO  TH2T. 

There  are  very  many  new  kinds  of  coffee- 
pots, but  the  mothod  of  making  the 
coffee  «a  nearly  always  fcho«ame,  namely. 


Coffee,  to  make 

pouring  the  boiling  water  on  the  powder, 
and  allowing  it  to  filter  through.  Our 
illustration  shows  one  of  Loysel’s  Hydro- 
static Urns,  which  are  admirably  adapted 
for  making  good  and  clear  coffee,  which 
should  be  made  in  the  following  man- 
ner : — Warm  the  urn  with  boiling  water, 
remove  the  lid  and  movable  filter,  and 
place  the  ground  coffee  at  the  bottom  of 
the  urn.  Put  the  movable  filter  over 
this,  and  screw  the  lid,  inverted,  tightly 
on  the  end  of  the  centre  pipe.  Pour  into 
the  inverted  lid  the  above  proportion  of 
boiling  water,  and  when  all  the  water  so 
poured  has  disappeared  from  the  funnel, 
and  made  its  way  down  the  centre  pipe 
and  up  again  through  the  ground  coffee 
by  hydrostatic  pressure,  unscrew  the  lid 
and  cover  the  urn.  Pour  back  direct 
into  the  urn,  no  t through  the  funnel,  one, 
two,  or  three  cups,  according  to  the  size 
of  the  percolater,  in  order  to  make  the 
infusion  of  uniform  strength;  the  con- 
tents  will  then  be  ready  for  use,  and 
should  run  from  the  tap  strong,  hot,  and 
clear.  The  coffee  made  in  these  urns 
generally  turns  out  very  good,  and  there 
is  but  one  objection  to  them, — the  coffee 
runs  rather  slowly  from  the  tap  ; this  is 
of  no  consequence  where  there  is  a small 
party,  but  tedious  where  there  are  many 
persons  to  provide  for.  A remedy  for 
this  objection  may  be  suggested,  namely, 
to  make  the  coffee  very  strong,  so  that 
not  more  than  cup  would  be  required, 
as  the  rest  would  be  filled  up  with  milk. 
Making  coffee  in  filters  or  persolater* 
does  away  with  the  necessity  of  using 
isinglass,  white  of  egg,  and  various  other 
preparations,  to  clear  it.  Coffee  should 
always  be  served  very  hot,  and,  if  pos- 
sible, in  the  same  vessel  in  which  it  is 
made,  as  pouring  it  from  one  pot  to 
another  cools,  and  consequently  spoils 
it.  Many  persons  may  think  that  the 
proportion  of  water  we  have  given  for 
each  oz.  of  coffee  is  rather  small ; it  is 
so,  and  the  coffee  produced  from  it  will 
be  very  strong ; ^ of  a cup  will  be  found 
quite  sufficient,  which  should  be  filled 
with  nice  hot  milk,  or  milk  and  cream 
mixed.  This  is  the  cafe  au  lait  for  which 
our  neighbours  over  the  Channel  are  so 
justly  celebrated.  Should  the  ordinary 
method  of  making  coffee  be  preferred, 
use  double  the  quantity  of  water,  and, 
in  pouring  it  into  the  cups,  put  in  more 
coffee  and  less  milk.  Sufficient. — For 
very  good  coffee,  allow  j oz.,  or  1 table- 
spoonful,  to  eapb  Derowm- 
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COFFEE,  to  Roast.  (A  French 
Recipe.) 

It  being  an  acknowledged  fact  that 
French  coffee  is  decidedly  superior  to 
that  made  in  England,  and  as  the  roast- 
ing of  the  berry  is  of  great  importance 
to  the  flavour  of  the  preparation,  it  will 
be  useful  and  interesting  to  know  how 
they  manage  these  things  in  France.  In 
Paris,  there  are  two  houses  j ustly  cele- 
brated for  the  flavour  of  their  coffee, — 
La  Maison  Corcellet  and  La  Maison 
Royer  de  Chartres;  and  to  obtain  this 
flavour,  before  roasting,  they  add  to  every 
3 lbs.  of  coffee  a piece  of  butter  the  size 
of  a nut,  and  a dessertspoonful  of  pow- 
dered sugar : it  is  then  roasted  in  the 
usual  manner.  The  addition  of  the  but- 
ter and  sugar  develops  the  flavois*-  and 
aroma  of  the  berry  ; but  it  must  be  borne 
in  mind,  that  the  quality  of  the  outter 
must  be  of  the  very  best  description. 

COLLOPS,  Scotch. 

[Cold  Meat  Cookery.]  Ingredients. 
— The  remains  of  cold  roast  veal,  a little 
butter,  flour,  ^ pint  of  water,  1 onion, 
1 blade  of  pounded  mace,  1 tablespoonful 
of  lemon-juice,  i teaspoouful  of  finely- 
minced  lemon-peel,  2 tablespoonfuls  of 
sherry,  1 tablespoonful  of  mushroom 
ketchup.  Mode. — Cut  the  veal  the  same 
thickness  as  for  cutlets,  rather  larger 
than  a crown  piece  ; flour  the  meat  well, 
and  fry  a light  brown  in  butter ; dredge 
again  with  flour,  and  add  l pint  of  water, 
nouring  it  in  by  degrees ; set  it  on  the 
fire,  and  when  it  boils,  add  the  onion  and 
mace,  and  let  it  simmer  very  gently  about 
^ hour ; flavour  the  gravy  with  lemon- 
juice,  peel,  wine,  and  ketchup,  in  the 
above  proportion  ; give  one  boil,  and 
6erve.  Time. — £ hour.  Seasonable  from 
March  to  October. 

COLLOPS,  Scotch,  White. 

[Cold  Meat  Cookery.]  Ingredients. 
The  remains  of  cold  roast  veal,  h tea- 
spoonful of  grated  nutmeg,  2 blades  of 
pounded  mace,  cayenne  and  salt  to  taste, 
a little  butter,  1 dessertspoonful  of  flour, 
£ pint  of  water,  1 teaspoonful'ef  anchovy 
sauce,  1 tablespoonful  of  lemon-juice, 
j teaspoonful  of  lemon-peel,  1 table- 
spoonful of  mushroom  ketchup,  3 table- 
spoonfuls of  cream,  1 tablospoonful  of 
sherry.  Mode. — Cut  the  veal  into  thin 
dice?  about  3 inches  in  width  ; hack  the® 


Confectionary 


with  a knife,  and  grate  on  them  the  nut- 
meg, mace,  cayenne,  and  salt,  and  fry 
them  in  a little  butter.  Dish  them,  and 
make  a gravy  in  the  pan  by  putting  in 
the  remaining  ingredients.  Give  one 
boil,  and  pour  it  over  the  collops ; gar- 
nish with  lemon  and  slices  of  toasted 
bacon,  rolled.  Forcemeat  balls  may  be 
added  to  this  dish.  If  cream  is  not  at 
hand,  substitute  the  yolk  of  an  egg  beaten 
up  well  with  a little  milk.  Time. — About 
5 or  7 minutes.  Seasonable  from  May  to 
October. 

COMPOTE, 

A confiture  made  at  the  moment  of 
need,  and-  with  much  less  sugar  than 
would  be  ordinarily  put  to  preserves. 
They  are  very  wholesome  things,  suit- 
able to  most  stomachs  which  cannot  ac- 
commodate themselves  to  raw  fruit  or  a 
large  portion  of  sugar : they  are  the 
happy  medium,  and  far  better  than  ordi- 
nary stewed  fruit.  For  Fruit  Competes 
refer  to  the  recipes  relating  to  the  various 
Fruits. 

CONFECTIONARY. 

In  speaking  of  confectionary,  it  should 
be  remarked  that  many  preparations 
come  under  that  head  ; for  the  various 
fruits,  flowers,  herbs,  roots,  and  juices, 
which,  when  boiled  with  sugar,  were  for- 
merly employed  in  pharmacy  as  well  as 
for  sweetmeats,  were  called  confections, 
from  the  Latin  word  conficere,  ‘ to  make 
up ; ’ but  the  term  confectionary  embraces 
a very  large  class  indeed  of  sweet  food, 
many  kinds  of  which  should  not  be  at- 
tempted in  the  ordinary  cuisine.  The 
thousand  and  one  ornamental  dishes  that 
adorn  the  tables  of  the  wealthy  should 
be  purchased  from  the  confectioner : they 
cannot  profitably  be  made  at  home. 
Apart  from  these,  cakes,  biscuits,  and 
tarts,  &c.,  the  class  of  sweetmeats  called 
confections  may  be  thus  classified  : — 
1.  Liquid  confects,  or  fruits  either  whole 
or  in  pieces,  preserved  by  being  im- 
mersed in  a fluid  transparent  syrup  ; as 
the  liquid  confects  of  apricots,  green 
citrons,  and  many  foreign  fruits.  2.  Dry 
confects  are  those  which,  after  having 
been  boiled  in  the  syrup,  are  taken  out 
and  put  to  dry  in  an  oven,  as  citron  and 
orange-peel,  &c.  3.  Marmalade,  jams, 

and  pastes,  a kind  of  soft  compounds 
made  of  the  pulp  of  fruits  or  other  vege- 
table substances,  boat  up  with  sviarar  w 
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Cow-Hool,  Fried 


honey  ; such  as  oranges,  apricots,  poars, 
&c.  4.  Jellies  are  the  juices  of  fruits 

boiled  with  sugar  to  a pretty  thick  con- 
sistency, so  as,  upon  cooling,  to  form  a 
trembling  jolly  ; as  currant,  goosoberry, 
apple  jelly,  kc.  5.  Conserves  are  a kind 
of  dry  confects,  made  by  beating  up 
flowers,  fruits,  &c.,  with  sugar,  not  dis- 
solved. 6.  Candies  are  fruits  candied 
over  with  sugar  after  having  been  boiled 
in  the  syrup. 

COW-HEEL,  Fried. 

Ingredients.  — Ox-feet,  the  yolk  of  1 
egg,  bread  crumbs,  parsley,  salt  and 
cayenne  to  taste,  boiling  butter.  Mode. 
— Wash,  scald,  and  thoroughly  clean  the 
feet,  and  cut  them  into  pieces  about 
2 inches  long  ; have  ready  some  fine 
bread  crumbs  mixed  with  a little  minced 
parsley,  cayenne,  and  salt ; dip  the 
pieces  of  heel  into  the  yolk  of  egg, 
sprinkle  them  with  the  broad  crumbs, 
and  fry  them  until  of  a nice  brown  in 
boiling  butter.  Time. — j hour.  Average 
cost,  6d.  each.  Seasonable  at  any  time. 

Mote. — Ox-feet  may  be  dressed  in  va- 
rious ways,  stewed  in  gravy  or  plainly 
boiled  and  served  with  melted  butter. 
When  plainly  boiled,  the  liquor  will  an- 
swer for  making  sweet  or  relishing  jel- 
lies, and  also  to  give  richness  to  soups 
or  gravies. 

COW-HEEL  STOCK,  for  Jellies 
(More  Economical  than  Calf’s- 
Feet). 

Ingredients. — 2 cow-heels,  3 quarts  of 
water.  Mode.  — Procure  2 heels  that 
have  only  been  scalded,  and  not  boiled  ; 
split  them  in  two,  and  remove  the  fat 
between  the  claws ; wash  them  well  in 
warm  water,  and  put  them  into  a sauce- 
pan with  the  above  proportion  of  cold 
water ; bring  it  gradually  to  boil,  re- 
move all  the  scum  a3  it  rises,  and  simmor 
the  heels  gently  from  7 to  8 hours,  or 
until  the  liquor  is  reduced  one-half  ; then 
strain  it  into  a basin,  measuring  the  quan- 
tity, and  put  it  in  a cool  place.  Clarify 
it  in  the  same  manner  as  calfs-feet  stock, 
using,  with  the  other  ingredients,  about 
£ os.  of  isinglass  to  each  quart.  This 
stock  should  be  made  the  day  before  it 
is  required  for  use.  Two  dozen  shank- 
bones  of  mutton,  boiled  for  G or  7 hours, 
yield  a quart  of  strong  firm  stock.  They 
should  oe  nut  on  in  2 quarts  of  water, 
wmch  should  be  reduced  oue-haif.  Make 


Crab,  Hot 


this  also  the  day  before  it  is  required. 
Time.— I to  8 hours  to  boil  the  cow-heels, 
6 to  7 hours  to  boil  the  shank-bones. 
Average  cost,  from  id.  to  Gd.  each.  Suf 
ficient. — 2 cow-heels  should  make  3 pints 
of  stock.  Seasonable  at  any  time. 

COWSLIP  WINE. 

Ingredients. — To  evert  gauon  of  water 
allow  3 lbs.  of  lump  sugar,  the  rind  of 
2 lemons,  the  juice  of  1,  the  rind  and 
juice  of  1 Seville  orange,  1 gallon  of  cow- 
slip pips.  To  every  4^  gallons  of  wine 
allow  1 bottle  of  brand}’.  Mode. — Boil 
the  sugar  and  water  together  for  i hour, 
carefully  removing  all  the  scum  as  it 
rises.  Pour  this  boiling  liquor  on  the 
orange  and  lemon-rinds  and  the  juice, 
which  should  be  strained ; when  milk- 
warm,  add  the  cowslip  pips  or  flowers, 
picked  from  the  stalks  and  seeds ; and 
to  9 gallons  of  wine  3 tablespoon  fills  of 
good  fresh  brewers’  yeast.  Let  it  fer- 
ment 3 or  4 days,  then  put  all  together 
in  a cask  with  the  brandy,  and  lot  it 
remain  for  2 months,  when  bottle  it  off 
for  use.  Time. — To  be  boiled  i hour  ; 
to  ferment  3 or  4 days  ; to  remain  in  the 
cask  2 months.  Average  cost,  exclusive 
of  the  cowslips,  which  may  be  picked  in 
the  fields,  2s.  9 d.  per  gallon.  Seasonable. 
Make  this  in  April  or  May. 

CRAB,  to  Choose. 

The  middle-sized  crab  is  the  best ; and 
the  crab,  like  the  lobster,  should  be 
judged  by  its  weight ; for  if  light,  it  is 
watery. 

CHAB,  to  Dress. 

Ingredients. — 1 crab,  2 tablespoonfuls 
of  vinegar,  1 ditto  of  oil ; salt,  white 
pepper,  and  cayenne,  to  taste.  Mode. — 
Empty  the  shells,  and  thoroughly  mix 
the  meat  with  the  above  ingredients,  and 
put  it  in  the  large  shell.  Garnish  with 
slices  of  cut  lemon  and  parsley.  The 
quantity  of  oil  may  be  increased  when  it 
is  much  liked.  Average  cost,  from  lOd. 
to  2s.  Seasonable  all  the  year ; but  not 
so  good  in  May,  J une,  and  J uly.  Sufficient 
for  3 persons. 

CRAB,  Hot. 

Ingredients. — 1 crab,  nutmeg,  salt  and 

Eopper  to  taste,  3 oz.  of  butter,  J lb.  of 
read  crumbs,  3 tablospoonfuls  of  vine- 
gar. Mode.  — Afn-r  having  boiled  the 
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crab,  pick  the  meat  out  from  the  shells, 
md  mix  with  it  the  nutmeg  and  season- 
ing. Cut  up  the  butter  in  small  pieces, 
and  add  the  bread  crumbs  and  vinegar. 
Mix  altogether,  put  the  whole  in  the  large 
shell,  and  brown  before  the  fire  or  with 
a salamander.  Time. — 1 hour.  Average 
cost,  from  lOcZ.  to  2s.  Sufficient  for  3 per- 
sons. Seasonable  all  the  year;  but  not 
*o  good  in  May,  June,  and  July. 

13AB  SAUCE,  for  Fish  (equal  to 
Lobster  Sauce). 

Ingredients. — 1 crab;  salt,  pounded 
me-Ace,  and  cayenne  to  taste;  A pint  of 
melted  butter  made  with  milk.  Mode. — 
Choose  a nice  fresh  crab,  pick  all  the 
meat  away  from  the  shell,  and  out  it  into 
small  square  pieces.  Make  pint  of 
melted  butter,  put  in  the  fish  and  sea- 
soning ; let  it  gradually  warm  through, 
and  simmer  for  2 minutes : it  should  not 
boil.  Average  cost,  1*.  2d. 

CRAYFISH. 

Crayfish  should  be  thrown  into  boiling 
water,  to  which  has  been  added  a good 
seasoning  of  salt  and  a little  vinegar. 
When  done,  which  will  be  in  ^ hour, 
take  them  out  and  drain  them.  Let 
them  cool,  arrange  them  on  a napkin, 
and  garnish  with  plenty  of  double  par- 
sley. 

Note. — This  fish  is  frequently  used  for 
garnishing  boiled  turkey,  boiled  fowl, 
calf’s  head,  turbot,  and  all  kinds  of  boiled 
fish. 

CRAYFISH,  Potted. 

Ingredients.  — 100  crayfish ; pounded 
mace,  pepper,  and  salt  to  taste ; 2 oz. 
butter.  Mode. — Boil  the  fish  in  salt  and 
water,  pick  out  all  the  meat,  and  pound 
it  in  a mortar  to  a paste.  Whilst  pound- 
ing, add  the  butter  gradually,  and  mix 
in  the  spice  and  seasoning.  Put  it  in 
small  pots,  and  pour  over  it  clarified 
butter,  carefully  excluding  the  air.  Time. 
— 15  minutes  to  boil  the  crayfish.  Aver- 
age cost , 2s.  9d.  Seasonable  all  the  year. 

CRAYFISH  SOUP. 

Ingredients. — 50  crayfish,  \ lb.  of  but- 
ter, 6 anchovies,  the  crumb  of  1 French 
roll,  a little  lobster-spawn,  seasoning  to 
taste,  2 quarts  of  medium  stock,  or  fish 
stock.  Mode.  — Shell  the  crayfish,  and 
put  the  fish  between  two  plates  until  thev 


Cream,  Devonshire 


are  wanted  ; pound  the  shells  in  a mor- 
tar  with  the  butter  and  anchovies ; when 
well  beaten,  add  a pint  of  stock,  and 
simmer  for  £ of  an  hour.  Strain  it  through 
a hair  sieve,  put  the  remainder  of  the 
stock  to  it,  with  the  crumb  of  the  roll ; 
give  it  one  boil,  and  rub  it  tlirough  a 
tammy,  with  the  lobster- spawn.  Put  in 
the  fish,  but  do  not  let  the  soup  boil 
after  it  has  been  rubbed  through  the 
tammy.  If  necessary,  add  seasoning. 
Time. — 1.1  hour.  Average  cost,  2s.  3d.  or 
Is.  9 d.  per  quart.  Sufficient  for  8 persona 
Seasonable  from  January  to  July. 

CREAM  & la  VALOIS. 

Ingredients. — 4 spongecakes,  jam,  j 
pint  of  cream,  sugar  to  taste,  the  juice 
of  1 lemon,  i glass  of  sherry,  1|  oz.  of 
isinglass.  Mode. — Cut  the  sponge-cakes 
into  thin  slices,  place  two  together  with 
preserve  between  them,  and  pour  over 
them  a small  quantity  of  sherry  mixed 
with  a little  brandy.  Sweeten  and  fla- 
vour the  cream  with  the  lemon-juice  and 
sherry ; add  the  isinglass,  which  should 
be  dissolved  in  a little  water,  and  beat 
up  the  cream  well.  Place  a little  in  an 
oiled  mould  ; arrange  the  pieces  of  cake 
in  the  cream,  then  fill  the  mould  with 
the  remainder,  let  it  cool,  and  turn  it  out 
on  a dish.  By  oiling  the  mould  the 
cream  will  have  a much  smoother  appear- 
ance, and  will  turn  out  more  easily  than 
when  merely  dipped  in  cold  water.  Aver- 
age cost,  3s.  6d.  Sufficient  to  fill  a 1^  pint 
mould.  Seasonable  at  any  time. 

CREAM  CHEESE. 

Cream  cheese  should  be  served  on  a 
d’oyley,  and  garnished  either  with  water- 
cresses  or  parsley  ; of  the  former,  a plen- 
tiful supply  should  be  given,  as  they  add 
greatly  to  the  appearance  of  the  dish, 
besides  improving  the  flavour  of  the 
cheese. 

CREAM,  Devonshire. 

The  milk  should  stand  24  hours  in  ths 
winte» , half  that  time  when  the  weather 
is  very  warm.  The  milkpan  is  then  set 
on  a strive,  and  should  there  remain  until 
the  milk  is  quite  hot ; but  it  must  not 
boil,  or  there  will  be  a thick  skin  on  the 
surface.  When  it  is  sufficiently  done 
the  undulations  on  the  surface  look  thick, 
and  small  rings  appear.  The  time  re- 
quired for  scalding  cream  depend*  on 
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the  6ize  of  the  pan  and  the  heat  of  the 
fire,  but  the  slower  it  is  done  the  better. 
The  pan  should  be  placed  in  the  dairy 
when  the  cream  is  sufficiently  scalded, 
and  skimmed  the  following  day.  This 
cream  is  so  much  esteemed  that  it  is  sent 
to  the  London  markets  in  small  square 
tins,  and  is  exceedingly  delicious  eaten 
with  fresh  fruit.  In  Devonshire,  butter 
is  made  from  this  cream,  and  is  usually 
very  firm. 

CREAM,  Italian. 

a 

Ingredients. — .1  pint  of  milk,  I pint  of 
cream,  sugar  to  taste,  1 oz.  of  isinglass, 
1 lemon,  the  yolks  of  4 eggs.  Mode. — 
Put  the  cream  and  milk  into  a saucepan, 
with  sugar  to  sweeten,  and  the  lemon- 
rind.  Boil  until  the  milk  is  well  fla- 
voured, then  strain  it  into  a basin  and 
add  the  beaten  yolks  of  eggs.  Put  this 
mixture  into  a jug,  place  the  jug  in  a 
saucepan  of  boiling  water  over  the  fire, 
and  stir  the  contents  until  they  thicken, 
but  do  not  allow  them  to  boil.  Take  the 
cream  off  the  lire,  stir  in  the  lemon-juice 
and  isinglass,  which  should  be  melted, 
and  whip  well ; fill  a mould,  place  it  in 
ice  if  at  hand,  and,  when  set,  turn  it  out 
on  a dish,  and  garnish  as  taste  may  dic- 
tate. The  mixture  may  be  whipped  and 
drained,  and  then  put  into  small  glasses, 
when  this  mode  of  serving  is  preferred. 
Time. — Prom  5 to  8 minutes  to  stir  the 
mixture  in  the  jug.  Average  cost,  with 
th9  best  isinglass,  2s.  6d.  Sufficient  to 
fill  l.J  pint  mould.  Seasonable  at  any 
time. 

CREAM  SAUCE,  for  Fish  or  White 
Dishes. 

Ingredients. — J pint  of  cream,  2 oz.  of 
butter,  1 teaspoonful  of  flour,  salt  and 
cayenne  to  taste ; when  liked,  a small 
quantity  of  pounded  mace  or  lemon-juice. 
Mode. — Put  the  butter  in  a very  clean 
saucepan,  dredge  in  the  flour,  and  keep 
shaking  round  till  the  butter  is  melted. 
Add  the  seasoning  and  cream,  and  stir 
the  whole  till  it  boils ; let  it  just  simmer 
for  5 minutes,  when  add  either  pounded 
mace  or  lemon-juice  to  taste  to  givo  it  a 
flavour.  Time. — 5 minutes  to  simmer. 
A verage  cost  for  this  quantity,  Id. 

Note. — This  sauce  may  be  flavoured 
with  very  finely-shredded  shalot. 

CREAM,  8tone,  of  tons  lea  Molo. 

ingredients. — lb.  of  preserve,  1 pint 


Cream,  Vanilla 


of  milk,  2 oz.  of  lump  sugar,  1 heaped 
tablespoonful  of  tous  les  mois,  3 drops  of 
essence  of  cloves,  3 drops  of  almond- 
flavouring. Mode.  —Place  the  preserve 
at  the  bottom  of  a glass  dish  ; put  the 
milk  into  a lined  saucepan,  with  the 
sugar,  and  make  it  boil.  Mix  to  a smooth 
batter  the  tous  les  mois  with  a very  little 
cold  milk  ; stir  it  briskly  into  the  boiling 
milk,  add  the  flavouring,  and  simmer 
for  2 minutes.  When  rather  cool,  but 
before  turning  solid,  pour  the  cream  over 
the  jam,  and  ornament  it  with  strips  of 
red-currant  j elly  or  preserved  fruit.  Time. 
— 2 minutes.  Average  cost,  lOd.  Suffi- 
cient for  4 or  5 persons.  Seasonable  at 
any  time. 

CREAM,  Swiss. 

Ingredients. — .j  lb.  of  macaroons  or  6 
'small  sponge-cakes,  sheny,  1 pint  of 
cream,  5 oz.  of  lump  sugar,  2 large  table- 
spoonfuls  of  arrowroot,  the  rind  of  1 
lemon,  the  juice  of  h lemon,  3 table- 
spoonfuls of  milk.  Mode. — Lay  the  ma- 
caroons or  sponge-cakes  in  a glass  dish, 
and  pour  over  them  as  much  sherry  as 
will  cover  them,  or  sufficient  to  soak  them 
well.  Put  the  cream  into  a lined  sauce- 
pan, with  the  sugar  and  lemon-rind,  and 
let  it  remain  by  the  side  of  the  fire  until 
the  cream  is  well  flavoured,  when  take 
out  the  lemon-rind.  Mix  the  arrowroot 
smoothly  with  the  cold  milk  ; add  this  to 
the  cream,  and  let  it  boil  gently  for  about 
3 minutes,  keeping  it  well  stirred.  Take 
it  off  the  fire,  stir  till  nearly  cold,  whon 
add  the  lemony uice,  and  pour  the  whole 
over  the  cakes.  Garnish  the  cream  with 
strips  of  angelica,  or  candied  citron  cut 
thin,  or  bright-coloured  jelly  or  preserve. 
This  cream  is  exceedingly  delicious,  fla- 
voured with  vanilla  instead  of  lemon : 
when  this  flavouring  is  used  the  sherry 
may  be  omitted,  and  the  mixture  poured 
over  the  dry  cakes.  Time. — About  h hour 
to  infuse  the  lemon-rind  ; 5 minutes  to 
boil  the  cream.  Average  cost,  with  cream 
at  la.  per  pint,  3s.  Sufficient  for  5 or  Z 
■■  persons.  Seasonable  at  any  time. 

CREAM,  Vanilla. 

Ingredients. — 1 pint  of  milk,  the  yolks 
of  8 eggs,  6 oz.  of  sugar,  1 oz.  of  isinglass, 
flavouring  to  taste  of  osseuco  of  vanilla. 
Mode. — Put  the  milk  and  sugar  into  a 
saucepan,  and  lot  it  got  hot  over  a slow 
fire ; boat  up  tho  yolks  of  the  eggs,  to 
which  add  gradually  tho  sweetened  milk  J 
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Cream,  "Whipped 

flavour  the  whole  with  essence  of  vanilla, 
put  the  mixture  into  a jug,  and  place  this 
jug  in  a saucepan  of  boiling  water.  Stir 
the  contents  with  a wooden  spoon  one 
way  until  the  mixture  thickens,  but  do 

not  allow 
it  to  boil, 
or  it  will 
be  full 
of  lumps. 
Take  it  off 
the  fire ; 
stir  in  the 
isinglass, 
w h i c h 
should  be 
p reviously 

▼ANILLA-CBEAM  IfOULD*  disSOlVGCi 

in  about  pint  of  water,  and  boiled  for 
2 or  3 minutes  ; pour  the  cream  into  an 
oiled  mould,  put  it  in  a cool  place  to  set, 
and  turn  it  out  carefully  on  a dish.  In- 
stead of  using  the  essence  of  vanilla,  a 
pod  may  be  boiled  in  the  milk  until 
the  flavour  is  well  extracted.  A pod, 
or  a pod  and  a half,  will  be  found  suf- 
ficient for  the  above  proportion  of  in- 
gredients. Time. — About  10  minutes  to 
stir  the  mixture.  Average  cost,  with  the 
best  isinglass,  2s.  6 d.  Sufficient  to  fill  a 
quart  mould.  Seasonable  at  any  time. 

CREAM,  Whipped,  for  putting  on 
Trifles,  serving  in  Glasses,  &c. 

Ingredients. — To  every  pint  of  cream 
allow  3 oz.  of  pounded  sugar,  1 glass  of 
sherry  or  any  kind  of  sweet  white  wine, 
the  rind  of  ^ lemon,  the  white  of  1 egg. 
Mode. — Rub  the  sugar  on  the  lemon- 
rind,  and  pound  it  in  a mortar  until 
quite  fine,  and  beat  up  the  white  of  the 
egg  until  quite  stiff ; put  the  cream  into 
a large  bowl,  with  the  sugar,  wine,  and 
beaten  egg,  and  whip  it  to  a froth  ; as 
fast  as  the  froth  rises  take  it  off  with  a 


PA8TBY-M6AV. 

skimmer,  and  put  it  on  a sieve  to  drain 
in  a cool  placo.  This  should  be  made  the 
day  bofore  it  is  wanted,  as  the  whip  is 
ihen  so  much  firmer.  The  cream  should 
fee  wbh>Ded  in  a co^’  place,  and  in  sum- 


Crust,  Common 


mer  ovor  ice,  if  it  is  obtainable.  A plain 
whipped  cream  may  be  served  on  a glass 
dish,  and  garnished  with  strips  of  ange- 
lica, or  pastry-leaves,  or  pieces  of  bright- 
coloured  jelly : it  makes  a very  pretty 
addition  to"  the  suppor-table.  Time. — 
About  1 hour  to  whip  the  cream.  A verage 
cost,  with  cream  at  Is.  per  pint.  Is.  9 d. 
Sufficient  for  1 dish  or  1 trifle.  Seasonable 
at  any  time. 

CRUMPETS. 

Those  are  made  in  the  same  manner  as 
muffins,  only,  in  making  the  mixture, 
let  it  be  more  like  batter  than  dough. 
Let  it  rise  for  about  hour ; pour  it  into 
iron  rings,  which  should  be  ready  on  a 
hot-plate ; bake  them,  and  when  one  side 
appears  done,  turn  them  quickly  on  the 
other.  To  toast  them,  have  ready  a very 
bright  clear  fire ; put  the  crumpet  on  a 
toasting-fork,  and  hold  it  before  the  fire, 
not  too  close,  until  it  is  nicely  brown  on 
one  side,  but  do  not  allow  it  to  blacken  ; 
turn  it,  and  brown  the  other  side ; then 
spread  it  with  good  butter,  cut  it  in  half, 
and,  when  all  are  done,  pile  them  on  a 
hot  dish,  and  seud  them  quickly  to  table. 
Muffins  and  crumpets  should  always  be 
served  on  separate  dishes,  and  both 
toasted  and  served  as  expeditiously  as 
possible.  Time. — From  10  to  15  minutes 
to  bake  them.  Sufficient. — Allow  2 crum- 
pets to  each  person. 

CRUST,  Rutter,  for  Boiled  Pud- 
dings. 

Ingredients. — To  every  lb.  of  flour  al- 
low 6 oz.  of  butter,  h pint  of  water. 
Mode. — With  a knife,  work  the  flour  to 
a smooth  paste  with  k pint  of  water  ; roll 
the  crust  out  rather  thin ; place  the 
butter  over  it  in  small  pieces,  dredge 
lightly  over  it  some  flour,  and  fold  the 
paste  over ; repeat  the  rolling  once  more, 
and  the  crust  will  be  ready  for  use.  It 
may  be  enriched  by  adding  another 
2 oz.  of  butter  ; but,  for  ordinary  pur- 
poses, the  above  quantity  will  be  found 
quite  sufficient.  Average  cost,  6d.  per  lb. 

CRUST,  Common,  for  Raised  Pies. 

Ingredients. — To  every  lb.  of  flour  al- 
low £ pint  of  water,  li  oz.  of  butter, 
l.j  oz.  of  lard,  A saltspoonful  of  salt. 
Mode. — Put  into  a saucepan  the  water, 
when  it  boils,  add  the  butter  and  lard, 
and  when  these  are  melted,  make  a hoi* 
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Crust,  Dripping 


in  the  middle  of  the  flour ; pour  in  tho 
water  gradually,  beat  it  well  with  a 
wooden  spoon,  and  be  particular  in  not 
making  the  paste  too  soft.  When  it  is 
well  mixed,  knead  it  with  the  hands 
until  quite  stiff,  dredging  a little  flour 
over  the  paste  and  board  to  prevent  them 
from  sticking.  When  it  is  well  kneaded, 
place  it  before  the  fire,  with  a cloth 
covered  over  it,  for  a few  minutes  ; it  will 
then  be  more  easily  worked  into  shape. 
This  paste  does  not  taste  so  nicely  as 
a richer  one,  but  it  is  worked  with 
greater  facility,  and  answers  just  as  well 
for  raised  pies,  for  the  crust  is  seldom 
eaten.  Average  cost,  5d.  per  lb. 

CRUST,  Dripping,  for  Kitchen  Pud- 
dings, Pies,  &c. 

Ingredients. — To  every  lb.  of  flour  al- 
low 6 oz.  of  clarified  beef  dripping,  b pint 
of  water.  Mode. — After  having  clarified 
the  dripping,  weigh  it,  and  to  every  lb. 
of  flour  allow  the  above  proportion  of 
dripping.  With  a knife,  work  the  flour 
into  a smooth  paste  with  the  water,  roll- 
ing it  out  three  times,  each  time  placing 
on  the  crust  2 oz.  of  the  dripping  broken 
into  small  pieces.  If  this  paste  is  lightly 
made,  if  good  dripping  is  used,  and  not 
too  much  of  it,  it  will  be  found  good  ; and 
by  the  addition  of  two  tablespoonfuls  of 
fine  moist  sugar,  it  may  be  converted 
into  a common  short  crust  for  fruit  pie3. 
Average  cost,  id.  per  lb. 

CRUST,  Lard  or  Plead. 

lnnredienls. — To  every  lb.  of  flour  al- 
low \ lb.  of  lard  or  flead,  A pint  of  water, 

5 saltspoonful  of  salt.  Mode. — Clear  the 
flead  from  skin,  and  slice  it  into  thin 
flakes ; rub  it  into  the  flour,  add  the 
salt,  and  work  the  whole  into  a smooth 
paste,  with  -the  above  proportion  of 
water ; fold  the  paste  over  two  or  three 
times,  beat  it  well  with  the  rolling-pin, 
roll  it  out,  and  it  will  be  ready  for  use. 
The  crust  made  from  this  will  be  found 
extremely  light,  and  may  bo  made  into 
cakes  or  tarts ; it  may  also  be  very  much 
enriched  by  adding  more  flead  to  the 
same  proportion  of  flour.  Average  cost, 

8 d.  per  lb. 

CRUST,  Suet,  for  Pies  or  Puddings. 

Inarerlients. — To  every  lb.  of  flour  al- 
low o or  6 oz.  of  beef  snot,  h pint  of  water. 
It od&.  — F ree  the  suet  from  akin  and 


Crust,  good  Short 


shreds,  chop  it  extremely  fine,  and  rub 
it  well  into  the  flour;  work  the  wholo 
to  a smooth  paste  with  the  above  propor- 
tion of  water ; roll  it  out,  and  it  is  ready 
for  use.  This  crust  is  quite  rich  enough 
for  ordinary  purposes,  but  when  a better 
one  is  desired,  use  from  b to  5 lb.  of  suet 
to  every  lb.  of  flour.  Some  cooks,  for 
rich  crusts,  pound  the  suet  in  a mortar, 
with  a small  quantity  of  butter.  It  should 
then  be  laid  on  the  paste  in  small  pieces, 
the  same  as  for  puff-crust,  and  will  be 
found  exceedingly  nice  for  hot  tarts. 
5 oz.  of  suet  to  every  lb.  of  flour  will 
make  a very  good  crust ; and  even  j lb. 
will  answer  very  well  for  children,  or 
where  the  crust  is  wanted  very  plain. 
Average  cost,  5d.  per  lb. 

CRUST,  Common  Short. 

Ingredients. — To  every  lb.  of  flour  al- 
low 2 oz.  of  sifted  sugar,  3 oz.  of  butter, 
about  J pint  of  boiling  milk.  Mode. — 
Crumble  the  butter  into  the  flour  as 
finely  as  possible,  add  the  sugar,  and 
work  the  whole  up  to  a smooth  paste 
with  the  boiling  milk.  Roll  it  out  thin, 
and  bake  in  a moderate  oven.  A veragt 
cost,  Qd.  per  lb. 

CRUST,  Very  good  Short  for  Fruit 
Tarts. 

Ingredients.— To  every  lb.  of  flour  al- 
low b or.f  lb.  of  butter,  1 tablespoonful  of 
sifted  sugar,  ^ pint  of  water.  Mode. — - 
Rub  the  butter  into  the  flour,  after  having 
ascertained  that  the  latter  is  perfectly 
dry;  add  the  sugar,  and  mix  the  whole 
into  a stiff  paste  with  about  | pint  of 
water.  Roll  it  out  two  or  three  times, 
folding  the  paste  over  each  time,  and  it 
will  be  ready  for  use.  A verage  cost,  li.  let. 
per  lb. 

CRUST,  Another  good  Short. 

Ingredients. — To  every  lb.  of  flour  al- 
low 8 oz.  of  butter,  the  yolkn  of  2 eggs, 

2 oz.  of  sifted  sugar,  about  ^ pint  of  milk. 
Mode. — Rub  tho  butter  into  the  flour,  add 
the  sugar,  and  mix  the  wholo  as  lightly 
as  possible  to  a smooth  paste,  with  th» 
yolks  of  the  eggs  well  beaten,  and  the 
milk.  The  proportion  of  tho  latter  in- 
gredient must  be  judged  of  by  the  size 
of  tho  eggs  ; if  these  are  large  so  much 
will  not  be  roquirod,  and  more  if  the 
®R£f8  arc  smaller.  Average  cost,  1*.  per  lb. 
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Cucumber  Sauce 


CUCUMBER  SAUCE. 

Ingredients. — 3 or  4 cucumbers,  2 oa. 
of  butter,  6 tablespoonfuls  of  brown 
gravy.  Mode.  — Peel  the  cucumbers, 
quarter  them,  and  take  out  the  seeds ; 
cut  them  into  small  pieces,  put  them  in 
a cloth,  and  rub  them  well  to  take  out 
the  water  that  hangs  about  them.  Put 
the  butter  in  a saucepan,  add  the  cu- 
cumbers, and  shako  them  over  a sharp 
fire  until  they  are  of  a good  colour  ; then 
pour  over  them  the  gravy,  mixed  with  the 
cucumbers,  and  simmer  gently  for  10 
minutes,  when  it  will  be  ready  to  serve. 
Time. — Altogether,  ^ hour. 

CUCUMBER  SAUCE,  White. 

Ingredients. — 3 or  4 cucumbers,  £ pint 
of  white  stock,  cayenne  and  salt  to  taste, 
the  yolks  of  3 eggs.  Mode. — Cut  the 
cucumbers  into  small  pieces,  after  peel- 
ing them  and  taking  out  the  seeds.  Put 
them  in  the  stewpan  with  the  white  stock 
and  seasoning;  simmer  gently  till  the 
cucumbers  are  tender,  which  will  be  in 
about  £ hour.  Then  add  the  yolks  of  the 
eggs,  well  beaten ; stir  them  to  the  sauce, 
but  do  not  allow  it  to  boil,  and  serve  very 
hot.  Time. — Altogether,  .1  hour. 

CUCUMBER  SOUP  (French  Re- 
cipe). 

Ingredients. — 1 large  cucumber,  a piece 
of  butter  the  size  of  a walnut,  a little 
chervil  and  sorrel  cut  in  large  pieces, 
salt  and  pepper  to  taste,  the  yolks  of 
2 eggs,  1 gill  of  cream,  1 quart  of  medium 
stock.  Mode. — Pare  the  cucumber,  quar- 
ter it,  and  take  out  the  seeds  ; cut  it  in 
thin  slices,  put  these  on  a plate  with  a 
little  salt,  to  draw  the  water  from  them  ; 
drain,  and  put  them  in  your  stewpan 
with  the  butter.  When  they  are  warmed 
through,  without  being  browned,  pour 
the  stock  on  them.  Add  the  son-el,  cher- 
vil, and  seasoning,  and  boil  for  40  mi- 
nutes. Mix  the  well-beaten  yolks  of  the 
eggs  with  the  cream,  which  add  at  the 
moment  of  serving.  Time.  — 1 hour. 
Average  cost,  Is.  2d.  per  quart.  Sufficient 
for  4 persons.  Seasonable  from  J une  to 
September. 

CUCUMBER  VINEGAR  (a  very 
?vic0  addition  to  Salads). 

Ingredients. — 10  large  cucumbers,  or 
22  smaller  onwn  1 quart  of  vinegar,  2 


Cucumbers,  to  Dress 


onions,  2 shalots,  1 tablespoonful  of  salt, 
2 tablespoonfuls  of  pepper,  \ teaspoonful 
of  cayenne.  Mode. — Pare  and  slice  the 
cucumbers,  put  them  in  a stone  jar  or 
wide-mouthed  bottle  with  the  vinegar; 
slico  the  onions  and  shalots,  and  add 
thorn,  with  all  the  other  ingredients,  to 
the  cucumbers.  Let  it  stand  4 or  5 days, 
boil  it  all  up,  and,  when  cold,  strain  the 
liquor  through  a piece  of  muslin,  ane 
store  it  away  in  small  bottles  well  sealed. 
This  vinegar  is  a very  nice  addition  to 
gravies,  hashes,  &c.,  as  well  as  a great 
improvement  to  salads,  or  to  eat  with 
cold  meat. 

CUCUMBERS,  to  Dress. 

Ingredients. — 3 tablespoonfuls  of  salad- 
oil,  4 tablespoonfuls  of  vinegar,  salt  and 
pepper  to  taste.  Mode. — Pare  the  cu- 
cumber, cut  it  equally  into  very  thin 


CUOUMBBB-3LICBS. 


slices,  and  commence  cutting  from  the 
thick  end;  if  commenced  at  the  stalk, 
the  cucumber  will  most  likely  have  an 
exceedingly  bitter  taste,  far  from  agree- 
able. For  the  purpose  of  slicing  cucum- 
bers evenly  and  very  thin,  we  recommend 
the  slice  in  preference  to  an  ordinary 
knife.  Put  the  slices  into  a dish,  sprinkle 
over  salt  and 
pepper,  and 
pour  over  oil 
and  vinegar  in 
the  above  pro-  sliced  cucvhbbm. 
portion ; turn 

the  cucumber  about,  and  it  is  ready  to 
serve.  This  is  a favourite  accompani- 
ment to  boiled  salmon,  is  a nice  addition 
to  all  descriptions  of  salads,  and  makes 
a pretty  garnish  to  lobster  salad.  Aver- 
age cost,  when  scarce,  Is.  to  2s.  6d. ; 
when  cheapest,  may  bo  had  for  Id.  each. 
Seasonable.  — Forced  from  the  beginning 
of  March  to  the  end  of  June ; in  full  sea- 
son in  July,  August,  and  September. 
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Cucumbers,  Pried 


CUCUMBERS,  Pried. 

Ingredients. — 2 or  3 cucumbers,  pepper 
and  salt  to  taste,  flour,  oil  or  butter. 
Mode. — Pare  the  cucumbers,  arid  cut 
them  into  slices  of  an  equal  thickness, 
commencing  to  slice  from  the  thick  and 
not  the  stalk  end  of  the  cucumber.  Wipe 
the  slices  dry  with  a cloth,  dredge  them  . 
with  flour,  and  put  them  into  a pan  of 
boiling  oil  or  butter  ; keep  turning  them 
about  until  brown  ; lift  them  out  of  the 
an,  let  them  drain,  and  serve,  piled 
ghtly  in  a dish.  These  will  be  found  a 
great  improvement  to  rump-steak  : they 
should  be  placed  on  a dish  with  the  steak 
on  the  top.  Time. — 5 minutes.  Average 
cost,  when  cheapest,  Id.  each.  Sufficient 
for  4 or  5 persons.  Seasonable. — Forced 
from  the  beginning  of  March  to  the  end 
of  June ; in  full  season  in  July  and 
August. 

CUCUMBERS  & la  Poulette. 

Ingredients. — 2 or  3 cucumbers,  salt 
and  vinegar,  2 oz.  of  butter,  flour,  A pint 
of  broth,  1 teaspoonful  of  minced  parsley, 
a lump  of  sugar,  the  yolks  of  2 eggs,  salt 
and  pepper  to  taste.  M ode. — Pare  and 
cut  the  cucumbers  into  slices  of  an  equal 
thickness,  and  let  them  remain  in  a pickle 
of  salt  and  vinegar  for  A hour,  then  drain 
them  in  a cloth,  and  put  them  into  a 
stewpan  with  the  butter.  Fry  them  over 
a brisk  fire,  but  do  not  brown  them,  and 
then  dredge  over  tnem  a little  flour  ; add 
the  broth,  skim  off  all  the  fat,  which  will 
rise  to  the  surface,  and  boil  gently  until 
the  gravy  is  somewhat  reduced,  but  the 
encumber  should  not  be  broken.  Stir  in 
the  yolks  of  the  eggs,  add  the  parsley, 
sugar,  and  a seasoning  of  pepper  and 
salt  ; bring  the  whole  to  the  point  of 
boiling,  and  serve.  Time. — Altogether, 

1 hour.  Average  cost,  when  cheapest,  Id. 
each.  Sufficient  for  5 or  6 persons.  Sea- 
sonable in  July,  August,  or  September; 
but  may  be  had,  forced,  from  the  begin- 
ning of  March. 

CUCUMBERS,  Pickled. 

Ingredients. — 1 oz.  of  whole  pepper, 

1 oz.  of  bruised  ginger,  sufficient  vinegar 
to  cover  the  cucumbers.  Mode. — Cut  the 
cucumbers  in  thick  slices,  sprinkle  salt 
over  them,  and  let  them  remain  for  24 
hours.  The  next  day,  drain  them  well 
for  6 hours,  put  them  into  a jar,  pour 
tailing  vinegar  over  them,  and  keep  them 


Cucumbers,  German  Methou 


in  a warm  place.  In  a short  time,  boil 
up  the  vinegar  again,  add  pepper  and 
ginger  in  the  above  proportion,  and  in- 
stantly cover  them  up.  Tie  them  down 
with  bladder,  and  in  a few  days  they  will 
be  fit  for  use, 

CUCUMBERS,  an  excellent  way  of 
Preserving. 

Ingredients. — Salt  and  water,  1 lb.  of 
lump  sugar,  the  rind  of  1 lemon,  1 oz.  of 
ginger,  cucumbers.  Mode. — Choose  the 
greenest  cucumbers,  and  those  that  are 
most  free  from  seeds  ; put  them  in  strong 
salt  and  water,  with  a cabbage-leaf  to 
keep  them  down  ; tie  a paper  over  them, 
and  put  them  in  a warm  place  till  they 
are  yellow,  then  wash  them  and  set  them 
over  the  fire  in  fresh  water  with  a very 
little  salt,  and  another  cabbage-leaf  over 
them  ; cover  very  closely,  but  take  care 
they  do  not  boil.  If  they  are  not  a fine 
green,  change  the  water  again,  cover 
them  as  before,  and  make  them  hot. 
When  they  are  a good  colour  take  them 
off  the  fire  and  let  them  cool ; cut  them 
in  quarters,  take  out  the  seeds  and  pulp, 
and  put  them  into  cold  water  ; let  them 
remain  for  2 days,  changing  the  water 
twice  each  day,  to  draw  out  the  salt.  Put 
the  sugar,  with  l pint  of  water,  in  a 
saucepan  over  the  fire  ; remove  the  scum 
as  it  rises,  and  add  the  lemon-peel  and 
ginger  with  the  outside  scraped  off;  when 
the  syrup  is  tolerably  thick,  take  it  off 
the  fire,  and  when  cold,  wipe  the  cucum- 
bers dry  and  put  them  in.  Boil  tha 
syrup  once  in  2 or  3 days  for  3 weeks  ; 
strengthen  it  if  required,  and  let  it  be 
quite  cold  before  the  cucumbers  are  pur 
in.  Great  attention  must  be  paid  to  the 
directions  in  the  commencement  of  this 
recipe,  as,  if  these  are  not  properly  car- 
ried out,  the  result  will  be  far  from  satis- 
factory. Seasonable. — This  recipe  should 
be  used  in  June,  July,  or  August. 

CUCUMBERS,  German  Method  of 
keeping  for  Winter  use. 

Ingredients. — Cucumbers,  salt.  Mode. 
— Pare  and  slice  the  cucumbers  (as  for 
the  table),  sprinklo  well  with  salt,  and 
lot  them  remain  for  24  hours  ; strain  off 
the  liquor,  pack  in  jars,  a thick  layer 
of  cucumbers  and  salt  alternately ; tie 
down  closely,  and,  when  wanted  for  use, 
take  out  the  quantity  required.  Now 
wash  them  well  in  frean  water,  and 
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Cucumbers,  Stewed 


dress  as  usual  with  pepper,  rinogar,  and 

oil. 

CUCUMBERS,  Stewed. 

Ingredients. — 3 largo  cucumbers,  flour, 
butter,  rather  more  than  ^ pint  of  good 
brown  gravy.  Mode. — Cut  the  cucum- 
bers lengthwise  the  size  of  the  dish  they 
iro  intended  to  be  served  in ; empty 
them  of  the  seeds,  and  put  thorn  into 
boiling  water  with  a little  salt,  and  let 
them  simmer  for  5 minutes ; then  take 
them  out,  place  thorn  in  another  stew- 
pan,  with  the  gravy,  and  let  them  boil 
over  a brisk  fire  until  tho  cucumbers  are 
tender.  Should  these  be  bitter,  add  a 
lump  of  sugar;  carefully  dish  them, 
skim  the  sauce,  pour  over  the  cucum- 
bers, and  serve.  Time. — Altogether,  20 
minutes.  Average  cost,  when  cheapest, 
1 d.  each.  Sufficient  for  3 or  4 persons. 
Seasonable  in  Juno,  July,  and  August ; 
but  may  be  had,  forced,  from  the  be- 
ginning of  March. 

CUCUMBERS,  Stowed  with  Onions 

Ingredients. — 6 cucumbers,  3 moderate- 
sized  onions,  not  quite  1 pint  of  white 
stock,  cayenne  and  salt  to  taste,  the 
yolks  of  2 eggs,  a very  little  grated  nut- 
meg. Mode. — Pare  and  slice  the  cucum- 
bers, take  out  tho  seeds,  and  cut  the 
onions  into  thin  slices  ; put  these  both 
into  a stowpan,  with  the  stock,  and  let 
them  boil  for  | hour  or  longer,  should 
the  cucumbers  be  very  large.  Beat  up 
the  yolks  of  2 eggs ; stir  these  into  the 
sauce  ; add  the  cayenne,  salt,  and  grated 
nutmeg  ; bring  it  to  the  point  of  boiling, 
and  serve.  Do  not  allow  the  sauce  to 
boil,  or  it  will  curdle.  This  is  a favourite 
dish  with  lamb  or  mutton  chops,  rump- 
steaks,  &c.  Time. — Altogether,  20  mi- 
nutes. Average  cost,  when  cheapest,  1 d. 
each.  Sufficient  for  6 or  7 persons.  Sea- 
sonable in  July,  August,  and  September; 
but  may  be  had,  forced,  from  the  begin- 
ning of  March. 

CURRANT  DUMPLINGS. 

Ingredients. — 1 lb.  of  flour,  6 oz.  of 
met,  ^ lb.  of  currants,  rather  more  than 
t pint  of  water.  Mode. — Chop  the  suet 
finely,  mix  it  with  tho  flour,  and  add  the 
currants,  which  should  be  nicely  washed, 
icked,  and  dried ; mix  the  whole  to  a 
mp  paste  with  the  water  (if  wanted 
very  nice,  use  milk) ; divide  it  into  7 or 
8 dumplinfits  s tie  them  in  cloths,  and 


Currant  Jam,  Black. 


boil  for  1}  hour.  They  may  be  boiled 
without  a cloth : they  should  then  be 
made  into  round  balls,  and  dropped  into 
boiling  water,  and  should  be  moved  about 
at  first,  to  provent  them  from  sticking 
to  the  bottom  of  the  saucepan.  Serve 
with  a cut  lemon,  cold  butter,  and  sifted 
sugar.  Time. — In  a cloth,  II  hour;  with- 
out, if  hour.  Average  cost,  yd.  Sufficient 
for  6 or  7 persons.  Seasonable  at  any 
time. 

CURRANT  FRITTERS. 

Ingredients. — i pint  of  milk,  2 table- 
spoonfuls of  flour,  4 eggs,  3 tablespoon - 
fuls  of  boiled  rice,  3 tablespoonfuls  of 
currants,  sugar  to  taste,  a very  little 
grated  nutmeg,  hot  lard  or  clarified 
dripping.  Mode. — Put  the  milk  into  a 
basin  with  the  flour,  which  should  pre- 
viously be  rubbed  to  a smooth  batter 
with  a little  cold  milk  ; stir  these  in- 
gredients together ; add  the  well-whisked 
eggs,  the  rice,  currants,  sugar,  and  nut- 
meg. Beat  the  mixture  for  a few  mi- 
nutes, and,  if  not  sufficiently  thick,  add  a 
little  more  boiled  rice  ; drop  it,  in  small 
quantities,  into  a pan  of  boiling  lard  or 
clarified  dripping;  fry  the  fritters  a nice 
brown,  and,  when  done,  drain  them  on  a 
piece  of  blotting-paper,  before  the  fire. 
Pile  them  on  a white  d’oyley,  strew  over 
sifted  sugar,  and  serve  them  very  hot. 
Send  a cut  lemon  to  table  with  them. 
Time. — From  8 to  10  minutes  to  fry  the 
fritters.  Average  cost,  yd.  Sufficient  for 
3 or  4 persons.  Seasonable  at  any  time. 

CURRANT  JAM,  Black. 

Ingredients. — To  every  lb.  of  fruit, 
weighed  before  being  stripped  from  the 
stalks,  allow  J lb.  of  loaf  sugar,  1 gill  of 
water.  Mode. — Let  the  fruit  be  very 
ripe,  and  gathered  on  a dry  day.  Strip 
it  from  the  stalks,  and  put  it  into  a pre- 
serving-pan, with  a gill  of  water  to  each 
lb.  of  fruit ; boil  these  together  for  10 
minutes  ; then  add  the  sugar,  and  boil 
the  jam  again  for  30  minutes,  reckoning 
from  the  time  when  the  jam  simmers 
equally  all  over,  or  longer,  should  it  not 
appear  to  set  nicely  when  a little  is 
poured  on  to  a plate.  Keep  stirring  it 
to  prevent  it  from  burning,  carefully 
remove  all  the  scum,  and  when  done, 
pour  it  into  pots.  Let  it  cool,  cover  tbs 
top  of  the  jam  with  oiled  paper,  and  th$ 
top  of  the  jars  with  a piece  of  tissua 
paper  brushed  over  on  both  sides  witA 
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Currant  Jam,  Bed 

the  white  of  an  egg : this,  when  cold, 
forms  a hard  stiff  cover,  and  perfectly 
excludes  the  air.  Great  attention  must 
be  paid  to  the  stirring  of  this  jam,  as  it 
is  very  liable  to  burn,  on  account  of  the 
thickness  of  the  juice.  Time. — 10  mi- 

nutes to  boil  the  fruit  and  water ; 30 
minutes  with  the  sugar,  or  longer. 
Average  cost,  from  6d.  to  8 d.  for  a pot 
capable  of  holding  1 lb.  Sufficient. — 
Allow  from  6 to  7 quarts  of  currants  to 
make  1 dozen  pots  of  jam,  each  pot  to 
hold  1 lb.  Seasonable. — Make  this  in 
July. 

CURRANT  JAM,  Red. 

Ingredients. — To  every  lb.  of  fruit  al- 
low | lb.  of  loaf  sugar.  Mode. — Let  the 
fruit  be  gathered  on  a fine  day  ; weigh 
it,  and  then  strip  the  currants  from  the 
stalks ; put  them  into  a preserving-pan 
with  sugar  in  the  above  proportion  ; stir 
them,  and  boil  them 
for  about  J hour. 
Carefully  remove 
the  scum  as  it  rises. 
Put  the  jam  into 
pots,  and,  when 
cold,  cover  with 
oiled  papers  ; over 
these  put  a piece 
of  tissue-paper 
brushed  over  on 
both  sides  with  the  white  of  an  egg ; 
press  the  paper  round  the  top  of  the  pot, 
and,  when  dry,  the  covering  will  be  quite 
hard  and  air-tight.  Time. — h to  \ hour, 
reckoning  from  the  time  the  jam  boils  all 
over.  Average  cost,  for  a lb.  pot,  from 
6d.  to  8 d.  Sufficient. — Allow  from  6 to  7 
quarts  of  currants  to  make  12  1-lb.  pots 
of  jam.  Seasonable. — Make  this  in  J uly. 

CURRANT  JELLY,  Black. 

Ingredienis.— Black  currants  ; to  every 
pint  of  juice  ailow  ^ pint  of  water,  1 lb 
of  loaf  sugar.  Mode.— Strip  the  currants 
from  the  stalks,  which  may  be  done  in 
an  expeditious  manner,  by  holding  the 
bunch  in  one  hand,  and  passing  a small 
silver  fork  down  the  currants  : they  will 
then  readily  fall  from  tho  stalks.  Put 
them  into  a jar,  place  this  jar  in  a sauce- 
pan of  boiling  water,  and  simmer  thorn 
until  their  juice  is  extracted;  then  strain 
them,  and  to  every  pint  of  juice  allow 
the  above  proportion  of  sugar  and  water ; 
stir  these  ingredients  together  cold  until 
tbs  sugui  is  diseol7ed;  place  the  pre- 


Currant  Jelly,  Red 


serving-pan  on  the  fire,  and  boil  the  jelly 
for  about  ^ hour,  reckoning  from  the 
time  it  commences  to  boil  all  over,  and 
carefully  remove  the  scum  as  it  rises.  If 
the  jelly  becomes  firm  when  a little  is 
put  on  a plate,  it  is  done  ; it  should  then 
be  put  into  small  pots,  and  covered  the 
same  as  the  jam  in  the  preceding  recipe. 
If  the  jelly  is  wanted  very  clear,  the 
fruit  should  not  bo  squeezed  dry;  but, 
of  course,  so  much  juice  will  not  be  ob> 
tained.  If  the  fruit  is  not  much  squeezed, 
it  may  be  converted  into  a jam  for  im- 
mediate eating,  by  boiling  it  with  a little 
common  sugar : this  answers  very  well 
for  a nursery  preserve.  Time.—  About 
f hour  to  extract  the  juice  ; .j  hour  to 
boil  the  jelly.  Average  cost,  from  8 d. 
to  lOd.  per  A -lb.  pot.  Sufficient. — From 
3 pints  to  2 'quarts  of  fruit  should  yield 
a pint  o*  juice.  Seasonable. — Make  this 
in  July. 

CURRANT  JELLY,  Red. 

Ingredients. — Red  currants  ; to  every 
pint  of  juice  allow  J lb.  of  loaf  sugar. 
Mode.— Have  the  fruit  gathered  in  fine 
weather ; pick  it  from  the  stalks,  put  it 
into  a jar,  and  place  this  jar  in  a saucepan 
of  boiling  water  over  the  fire,  and  let  it  sim- 
mer gently  until  the  juice  is  well  drawn 
from  the  currants ; then  strain  them 
through  a jelly-bag  or  fine  cloth,  and  if  the 
jelly  is  wished  very  clear,  do  not  squeeze 
them  too  rnicch,  as  the  skin  and  pulp  from 
the  fruit  will  be  pressed  through  with  the 
juice,  and  so  make  the  jelly  muddy. 
Measure  the  juice,  and  to  each  pint 
allow  $ lb  of  loaf  sugar  ; put  these  into 
a preserving-pan,  set  it  over  the  fire,  and 
keep  stirring  the  jelly  until  it  is  done, 
carefully  removing  every  particle  of  scum 
as  it  rises,  using  a wooden  or  silver  spoon 
for  the  purpose,  as  metal  or  iron  ones 
would  spoil  the  colour  of  the  jelly. 
When  it  has  boiled  from  20  minutes  to 
\ hour,  put  a little  of  the  jelly  on  a 
plate,  and  if  firm  when  cool,  it  is  done. 
Take  it  off  the  fire,  pour  it  into  small 
gallipots,  cover  each  of  tho  pots  with  an 
oiled  paper,  and  then  with  a pioco  of 
tissue-paper  brushed  over  on  both  sides 
with  the  white  of  an  egg.  Label  tho 
pots,  adding  the  year  when  tho  jelly  was 
made,  and  store  it  away  in  a dry  place. 
A jam  may  be  made  with  the  currants, 
if  they  are  not  squeezed  too  dry,  by 
adding  a few  fresh  raspberries,  and 
I boiling  all  together,  with  sufficient  sugar 
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to  sweeten  it  nicely.  As  this  jam  is 
not  worth  storing  away,  but  is  only  for 
immediate  eating,  a smaller  proportion 
of  sugar  than  usual  will  be  found 
enough:  it  answers  very  well  for  chil- 
dren’s puddings,  or  for  a nursery  pre- 
serve. Time. — From  f to  1 hour  to 

extract  the  juice ; 20  minutes  to  i hour 
to  boil  the  jelly.  Average  cost ,~  from 
8d.  to  10 d.  per  i-lb.  pot.  Sufficient. — 
8 quarts  of  currants  will  make  from  10 
to  12  pots  of  jelly.  Seasonable.— Make 
this  in  July. 

Note. — Should  the  above  proportion  of 
sugar  not  be  found  sufficient  for  some 
tastes,  add  an  extra  J lb.  to  every  pint  of 
juice,  making  altogether  lib. 

CURRANT  JELLY,  White. 

Ingredients. — White  currants ; to  every 
pint  of  juice  allow  Jib.  of  good  loaf 
sugar.  Mode. — Pick  the  currants  from 
the  stalks,  and  put  them  into  a jar ; 
place  this  jar  in  a saucepan  of  boiling 
water,  and  simmer  until  the  juice  is 
well  drawn  from  the  fruit,  which  will  be 
in  from  J to  1 hour.  Then  strain  the 
currants  through  a fine  cloth  or  jelly- 
bag  ; do  not  squeeze  them  too  much,  or 
the  jelly  will  not  be  clear,  and  put  the 
juice  into  a very  clean  preserving-pan, 
with  the  sugar.  Let  this  simmer  gently 
over  a clear  fire  until  it  is  firm,  and  keep 
stirring  and  skimming  until  it  is  done ; 
then  pour  it  into  small  pots,  cover  them, 
and  store  away  in  a dry  place.  Time. — 
J hour  to  draw  the  juice  ; A hour  to  boil 
the  jelly.  Average  cost,  from  8 d.  to  10 d. 
per  i-lb.  pot.  Sufficient. — From  3 pints 
to  2 quarts  of  fruit  should  yield  1 pint 
of  juice.  Seasonable  in  July  and  August. 


CURRANT  PUDDING-,  Boiled 
(Plain  and  Economical). 

higredients. — 1 lb.  of  flour,  A lb.  of 
suet,  | lb.  of  currants,  milk.  ‘Mode. — 
Wash  the  currants,  dry  them  thoroughly, 
and  pick  away  any  stalks  or  grit ; chop 
the  suet  finely ; mix  all  the  ingredients 
together,  and  moisten  with  sufficient 
milk  to  make  the  pudding  into  a stiff 
batter ; tie  it  up  in  a floured  cloth,  put 
it  into  boiling  water,  and  boil  for  3i 
hours ; serve  with  a cut  lemon,  cold, 
butter,  and  sifted  sugar.  Time. — 3.j 
hours.  Average  cost,  10 d.  Sufficient  for 
7 or  8 oersona.  Seasonable  at  any  time. 


Currant  and  Raspberry  Tart 


CURRANT  PUDDING,  Black  or 

Red. 

Ingredients. — 1 quart  of  red  or  black 
currants,  measured  with  the  stalks,  \ lb. 
of  moist  sugar,  suet  crust  or  butter  crust 
(see  recipes  for  Crusts).  Mode.— Make, 
with  J lb.  of  flour,  either  a suet  crust  or 
butter  crust  (the  former  is  usually  made) ; 
butter  a basin,  and  line  it  with  part 
of  the  crust ; add  the  currants,  which 
should  be  stripped  from  the  stalks,  and 
sprinkle  the  sugar  over  them ; put  the 
cover  of  the  pudding  on ; make  the 
edges  very  secure,  that  the  juice  does 
not  escape ; tie  it  down  with  a floured 
cloth,  put  it  into  boiling  water,  and  boil 
from  2;j  to  3 hours.  Boiled  without  a 
basin,  allow  hour  less.  We  have 
given  rather  a large  proportion  of  su- 
gar ; but  we  find  fruit  puddings  are  so 
much  more  juicy  and  palatable  when 
well  sweetened  before  they  are  boiled, 
besides  being  more  economical  A few 
raspberries  added  to  red-currant  pud- 
ding are  a very  nice  addition  ; about  i 
pint  would  bo  sufficient  for  the  above 
quantity  of  fruit.  Fruit  puddings  are 
very  delicious  if,  when  they  are  turned 
out  of  the  basin,  the  crust  is  browned 
with  a salamander,  or  put  into  a very 
hot  oven  for  a few  minutes  to  colour  it : 
this  makes  it  crisp  on  the  surface. 
Time. — 2.j  to  3 hours  ; without  a basin, 
2 to  2.4  hours.  Average  cost,  in  full 
season,  8d.  Sufficient  for  6 or  7 persons. 
Seasonable  in  June,  July,  and  August. 

CURRANT  AND  RASPBERRY 

TART,  Red. 

Ingredients. — l.j  pint  of  picked  cur- 
rants, J pint  of  raspberries,  3 heaped 
tablespoonfuls  of  moist  sugar,  lb  of 
short  crust.  Mode. — Strip  the  currants 
from  the  stalks,  and  put  them  into  a 
deep  pie-dish,  with  a small  cup  placed 
in  the  midst,  bottom  upwards  ; add  the 
raspberries  and  sugar ; place  a border  of 
paste  round  the  edge  of  the  dish,  cover 
with  crust,  ornament  the  edges,  and 
bake  from  £ to  J hour ; strew  some 
sifted  sugar  over  before  being  sent  to 
table.  This  tart  is  more  generally  served 
cold  than  hot.  Time. — £ to  J hour. 
Average  cost,  1*.  Sufficient  for  5 or  S 
persons.  Seasonable  in  June,  July,  and 
August. 

Note. — In  tarts  of  this  description  oan> 
fully  avoid  washing  the  fruit. 
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Currants,  Iced 


CURRANTS,  Iced,  for  Dessert. 

Ingredients. — j pint  of  water,  the 
whites  of  2 eggs',  currants,  pounded 
sugar.  Mode. — -Select  very  fine  bunches 
of  red  or  white  currants,  and  well  beat 
the  whites  of  the  eggs.  Mix  these  with 
the  water;  then  take  the  currants,  a 
bunch  at  a time,  and  dip  thorn  in ; let 
them  drain  for  a minuto  or  two,  and  roll 
them  in  very  fine-pounded  sugar.  Lay 
them  to  dry  on  paper,  when  the  sugar 
will  crystallize  round  each  currant,  and 
have  a very  pretty  effect.  All  fresh 
fruit  may  be  prepared  in  the  same  man- 
ner ; and  a mixture  of  various  fruits  iced 
in  this  manner,  and  arranged  on  one 
dish,  looks  very  well  for  a summer 
dessert.  Time. — | day  to  dry  the  fruit. 
Average  cost,  8 d.  for  a pint  of  iced  cur- 
rants. Seasonable  in  summer. 

CURRY. 

Ingredients.  — Veal,  mutton,  fowl,  or 
rabbit;  a large  onion,  butter,  brown 
gravy  or  stock,  a tablespoonful  of  curry- 
powder.  Mode. — Let  the  meat  be  half 
fried.  Cut  the  onion  into  small  pieces, 
and  fry  it  in  butter  till  quite  brown  ; add 
the  meat,  with  a small  quantity  of  brown 
gravy  or  stock,  also  the  curry-powder, 
and  stew  all  for  about  20  minutes.  This 
is  for  a dry  curry  ; more  gravy  and  curry- 
powder  can  be  used  if  preferred.  Time. 
— 20  minutes.  Seasonable  at  any  time. 

CURRY  ST.  LEONARDS. 

Ingred.ierds. — Chicken,  or  any  meat ; 
2 tablespoonfuls  of  butter,  2 tablespoon- 
fuls  of  curry-powder,  4 or  5 leaves  of 
mint,  a teacup  of  good  gravy,  salt,  a 
dessertspoonful  of  vinegar,  3 tablespoon- 
fuls of  cream.  Mode. — Fry  together  for 
10  minutes  the  butter,  curry-powder, 
and  mint ; then  add  the  meat  cut  into 
dice,  also  the  gravy,  salt,  and  vinegar. 
Let  all  these  simmer  for  20  minutes,  and 
then  pour  over  the  cream,  and  serve 
quite  hot.  Time. — 30minutea.  Seasonable 
at  any  time. 

CURRY-POWDER  (Pounded  on 
Dr.  Kitchener’s  Recipe). 

Ingredients. — \ lb.  of  coriander-seed, 
\ lb.  of  turmeric,  2 oz.  of  cinnamon- 
eeed,  ^ oz.  of  cayenne,  1 oz.  of  mustard, 
1 oz.  of  ground  ginger,  \ ounce  of  all- 
spice, 2 oz.  of  fenugreek  seed.  Mode. — 
Pat  all  the  ingredients  in  a cool  oven, 


Custards,  Boiled 


where  they  should  remain  one  night; 
then  pound  them  in  a mortar,  rub  them 
through  a sieve,  and  mix  thoroughly 
together ; keep  the  powder  in  a bottle, 
from  which  the  air  should  be  completely 
excluded. 

CURRY -P  OWDER  (Capt.  "White’s 
Recipe;  most  excellent). 

Ingredients. — 1 lb.  of  pale  turmerio 
seed,  4 oz.  of  cumming  seed,  8 oz.  of 
coriander  seed,  4 oz.  of  black  pepper, 

2 oz.  of  cayenne  popper,  4 oz.  of  Jamaica 
ginger,  10  oz.  of  caraway  Seed,  \ oz.  of 
cardamums.  Mode. — Mix  together  all 
the.se  ingredients,  well  pounded,  and 
then  place  the  mixture  in  the  sun,  or 
before  the  fire,  stirring  it  frequently. 
Average  cost,  5s.  2 d. 

Note. — This  will  be  found  a most  excel- 
lent curry-powder,  if  care  be  taken  to 
purchase  the  ingredients  at  a good 
druggist’s. 

CUSTARDS,  Boiled. 

Ingredients. — 1 pint  of  milk,  5 eggs, 

3 oz.  of  loaf  sugar,  3 laurel-leaves,  or 
the  rind  of  £ lemon,  or  a few  drops  of 
essence  of  vanilla,  1 tablespoonful  of 
brandy.  Mode. — Put  the  milk  into  a lined 
saucepan,  with  the  sugar  and  which- 
ever of  the  above  flavourings  may  be  pre- 
ferred (the  lemon-rind  flavours  custards 
most  deliciously),  and  let  the  milk  steep 
by  the  side  of  the  fire  until  it  is  well 
flavoured.  Bring  it  to  the  point  of 
boiling,  then  strain  it  into  a basin ; 


custabds  nr  glasses. 


whisk  the  eggs  well,  and,  when  the  milk 
has  cooled  a little,  stir  in  the  eggs,  and 
strain  this  mixture  into  a jug.  Place 
this  jug  in  a saucepan  of  boiling  water 
ovor  the  fire  ; "keep  stirring  the  custard 
one  way  until  it  thickens ; but  on  no 
account  allow  it  to  reach  the  boiling 
point,  as  it  will  instantly  curdle  and  be 
full  of  lumps.  Take  it  off  the  fire,  stir 
in  the  brandy,  and  when  this  is  woll 
mixod  with  the  custard,  pour  it  into 
glassos,  which  should  be  rather  more 
than  three-parts  full ; grate  a little 
nutmeg  ovor  the  top,  and  the  dish  it 
ready  tor  table.  To  make  oustords  look 


TEE  DICTIONARY  OF  COOKERY. 


m 


Custard  Pudding,  Baked 


and  eat  better,  ducks’  eggs  should  be 
used,  when  obtainable ; tfley  add  very 
much  to  the  flavour  and  richness,  and 
bo  many  are  not  required  as  of  the 
ordinary  eggs,  4 ducks’  eggs  to  the  pint  of 
milk  making  a delicious  custard.  When 
desired  extremely  rich  and  good,  cream 
should  be  substituted  for  the  milk,  and 
double  the  quantity  of  eggs  used  to 
those  mentioned,  omitting  the  whites. 
Time. — £ hour  to  infuse  the  lemon-rind, 
about  10  minutes  to  stir  the  custard. 
Average  cost,  8 d.  Sufficient  to  fill  8 
custard -glasses.  Seasonable  at  any  time. 

CUSTARD  PUDDING,  Baked. 

Ingredients. — 1^  pint  of  milk,  the  rind 
of  lemon,  ^ lb.  of  moist  sugar,  4 eggs. 
Mode. — Put  the  milk  into  a saucepan 
with  the  sugar  and  lemon-rind,  and  let 
this  infuse  for  about  h.  hour,  or  until  the 
milk  is  well  flavoured ; whisk  the  eggs, 
yolks  and  whites ; pour  the  milk  to 
them,  stirring  all  the  while ; then  have 
ready  a pie-dish,  lined  at  the  edge  with 
paste  ready  baked;  strain  the  custard 
into  the  dish,  grate  a little  nutmeg  over 
the  top,  and  bake  in  a very  slow  oven  for 
about  \ hour,  or  rather  longer.  The 
flavour  of  this  pudding  may  be  varied 
by  substituting  bitter  almonds  for  the 
lemon-rind ; and  it  may  be  very  much 
enriched  by  using  half  cream  and  half 
milk,  and  doubling  the  quantity  of  eggs. 
Ti,me. — £ to  £ hour.  Average  cost,  3d. 
Sufficient  for  6 or  b persons.  Seasonable 
at  any  time. 

iVoie. — This  pudding  is  usually  served 
cold  with  fruit  tarts. 

CUSTARD  PUDDING,  Boded. 

Ingredients. — 1 pint  of  milk,  1 table- 
spoonful of  flour,  4 eggs,  flavouring  to 
taste.  Mode. — Flavour  the  milk  by 

infusing  in  it  a little  lemon-rind  or  cin- 
namon ; whisk  the  eggs,  stir  the  flour 
gradually  to  these,  and  pour  over  them 
the  milk,  and  stir  the  mixture  well. 
Butter  a basin  that  will  exactly  hold  it ; 
put  in  the  custard,  and  tio  a floured 
cloth  over  ; plunge  it  into  boiling  water, 
and  turn  it  about  for  a few  minutes,  to 
prevent  the  flour  from  settling  in  one 
part.  Boil  it  slowly  for  £ hour ; turn 
it  out  of  the  basin,  and  serve.  The 
pudding  may  be  garnished  with  red- 
currant  jelly,  and  sweet  sauce  may  be 
sent  to  tabl^  with  it.  Time. — $ hour. 


Custard  Tartlets 


Average  cost,  Id.  Sufficient  for  5 or  0 
persons.  Seasonable  at  any  time. 

CUSTARD  SAUCE,  for  Sweet  Pud- 
dings or  Tarts. 

Ingredients. — $ pint  of  milk,  2 eggs 
3 oz.  of  pounded  sugar,  1 tablespnonful 
of  brandy.  Mode. — Put  the  milk  in  a 
very  clean  saucepan,  and  let  it  boil. 
Beat  the  eggs,  stir  to  them  the  milt, 
and  pounded  sugar,  and  put  the  mixture 
into  a jug.  Place  the  jug  in  a saucepan 
of  boiling  water ; keep  stirring  well 
until  it  thickens,  but  do  not  allow  it  to 
boil,  or  it  will  curdle.  Serve  the  sauce 
in  a tureen,  stir  in  the  brandy,  and 
grate  a little  nutmeg  over  the  top. 
This  sauce  may  be  made  very  much 
nicer  by  using  cream  instead  of  milk ; 
but  the  above  recipe  will  be  found  quite 
good  enough  for  ordinary  purposes. 
Average  cost,  Gd.  per  pint.  Sufficient, 
this  quantity,  for  2 fruit  tarts,  or  I 
pudding. 

CUSTARD  TARTLETS,  or  Pan- 
chonnettes. 

Ingredients. — For  the  custard,  4 eggs, 
$ pint  of  milk,  2 oz.  of  butter,  2 oz.  of 
pounded  sugar,  3 dessertspoonfuls  of 
flour,  flavouring  to  taste  ; the  whites  of 
2 eggs,  2 oz.  of  pounded  sugar.  Mods. — 
Well  beat  the  eggs;  stir  to  them  the 
milk,  the  butter,  which  should  be  beaten 
to  a cream,  the  sugar,  and  flour  ; mix 
these  ingredients  well  together,  put  them 
into  a very  clean  saucepan,  and  bring 
them  to  the  simmering  point,  but  do  not 
allow  them  to  boil.  Flavour  with  essence 
of  vanilla,  bitter  almonds,  lemon,  grated 
chocolate,  or  any  flavouring  ingredient 
that  may  be  preferred.  Line  some 
round  tartlet-pans  with  good  puff-paste ; 
fill  them  with  the  custard,  and  bake  in  a 
moderate  oven  for  about  20  minutes ; 
then  take  them  out  of  the  pans ; let 
them  cool,  and  in  the  meantime  whisk 
the  whites  of  the  eggs  to  a stiff  froth ; 
stir  into  this  the  pounded  sugar,  and 
spread  smoothly  over  the  tartlets  a little 
of  this  mixture.  Put  them  in  the  oven 
again  to  set  the  icing,  but  be  particular 
that  they  do  not  scorch ; when  the 
icing  looks  crisp,  they  are  done.  Arrange 
them,  piled  high  in  the  centre,  on  a white 
napkin,  and  garnish  the  dish,  and  is 
between  the  tartlets,  with  strips  of 
bright  jelly,  or  very  firmly-made  pre- 
eervo.  Time. — 20  minutes  to  bake  the 
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Outlet,  the  Invalid’s 

tartlets : 6 minutes  after  being  iced. 
Average  cost,  exclusive  of  the  paste,  1*. 
Sufficient  to  fill  10  or  12  tartlets.  Season- 
able at  any  time. 

tfote. — The  icing  may  be  omitted  on 
the  top  of  the  tartlets,  and  a spoonful 
of  any  kind  of  preserve  put  at  the  bot- 
tom of  the  custard  instead  : this  varies 
both  the  flavour  and  appearance  of  this 
dish. 

UTLET,  the  Invalid’s. 

Ingredients. — 1 nice  cutlet  from  a loin 
or  neck  of  mutton,  2 teacupfuls  of  water, 

1 very  small  stick  of  celery,  pepper  and 
salt  to  taste.  Mode. — Have  the  cutlet 
cut  from  a very  nice  loin  or  neck  of 
mutton ; take  off  all  the  fat ; put  it  into 
a stewpan,  with  the  other  ingredients  ; 
stew  very  gently  indeed  for  nearly  2 hours, 
and  skim  off  every  particle  of  fat  that 
may  rise  to  the  surface  from  time  to 
time.  The  celery  should  be  cut  into  thin 
slices  before  it  is  added  to  the  meat,  and 
care  must  be  taken  not  to  put  in  too 
much  of  this  ingredient,  or  the  dish  will 
not  be  good.  If  the  water  is  allowed  to 
boil  fast,  the  cutlet  will  be  hard.  Time. 
— 2 hours’ very  gentle  stewing.  Average 
cost,  6 d.  Sufficient  for  1 person.  Sea^M- 
able  at  any  time. 

CUTLETS,  Mutton,  Italian. 

Ingredients. — About  3 lbs.  of  the  neck 
of  mutton,  olarified  butter,  the  yolk  of 
1 egg,  4 tablespoonfuls  of  bread  crumbs, 
1 tablespoonful  of  minced  savoury  herbs, 
1 tablespoonful  of  minced  parsley,  1 tea- 
spoonful  of  minced  shalot,  1 saltspoonful 
of  finely-chopped  lemonpeel ; pepper, 
salt,  and  pounded  mace  to  taste ; flour, 
£ pint  of  hot  broth  or  water,  2 teaspoon- 
fuls of  Harvey’s  sauce,  1 teaspoonful  of 
rpy,  2 teaspoonfuls  of  tarragon  vinegar, 
/ tablespoonful  of  port  wine.  Mode. — 
Vat  the  mutton  into  nicely-shaped  cut- 
lets, flatten  them,  and  trim  off  some  of 
the  fat,  dip  them  in  clarified  butter,  and 
then  into  the  beaten  yolk  of  an  egg. 
Mix  well  together  bread  crumbs,  herbs, 
parsley,  shalot,  lemon-peel,  and  season- 
ing in  the  above  proportion,  and  cover 
the  cutlets  with  these  ingredients.  Melt 
some  butter  in  a frying-pan,  lay  in  the 
gullets,  and  fry  them  a nice  brown ; take 
them  out,  and  keep  them  hot  before  the 
fire.  Dredge  some  flour  into  the  pan, 
and,  if  there  is  not  sufficient  butter,  add 
b little  more;  stir  till  it  looks  brown. 


Dampfnudelu 


then  put  in  the  hot  broth  or  water,  and 
the  remaining  ingredients  ; give  one  boil, 
and  pom’  round  the  cutlets.  If  the  gravy 
should  not  be  thick  enough,  add  a little 
more  flour.  Mushrooms,  when  obtain- 
able, are  a great  improvement  to  this 
dish,  and  when  not  in  season,  mushroom- 
powder  may  be  substituted  for  them. 
Time. — 10  minutes;  rather  longer,  shoulc 
the  cutlets  be  very  thick.  Average  cost, 
2s.  9d.  Sufficient  for  5 or  6 persons. 
Seasonable  at  any  time. 

CUTLETS  of  Cold  Mutton. 

[Cold  Meat  Cookery.]  Ingredients. 
— The  remains  of  cold  loin  or  neck  of 
mutton,  1 eg g,  bread  crumbs,  brown 
gravy  or  tomato  sauce.  Mode. — Cut  the 
remains  of  cold  loin  or  neck  of  mutton 
into  cutlets,  trim  them,  and  take  away  a 
portion  of  the  fat,  should  there  be  too 
much  ; dip  them  in  vbeaten  egg,  and 
sprinkle  with  bread  crumbs,  and  fry  them 
a nice  brown  in  hot  dripping.  Arrange 
them  on  a dish,  and  pour  round  them 
either  a good  gravy  or  hot  tomato  sauce. 
Time. — About  7 minutes.  Seasonable. — 
Tomatoes  to  be  had  most  reasonably  in 
September  and  October. 

DAMPPUUDELN',  or  German 
Puddings. 

Ingredients. — 1 lb.  of  flour,  | lb.  of 
butter,  5 eggs,  2 small  tablespoonfuls  of 
yeast,  2 tablespoonfuls  of  finely-pounded 
sugar,  milk,  a very  little  salt.  Mode.— 
Put  the  flour  into  a basin,  make  a hole 
in  the  centre,  into  which  put  the  yeast, 
and  rather  more  than  | pint  of  warm 
milk  ; make  this  into  a batter  with  the 
middle  of  the  flour,  and  let  the  sponge 
rise  in  a warm  temperature.  When  suf- 
ficiently risen,  mix  the  eggs,  butter, 
sugar,  and  salt,  with  a little  more  warm 
milk,  and  knead  the  whole  well  together 
with  the  hands,  beating  the  dough  until 
it  is  perfectly  smooth,  and  it  drops  from 
the  fingers.  Then  cover  the  basin  with 
a cloth,  put  it  in  a warm  place,  and  whei 
the  dough  has  nicely  risen,  knead  it  into 
small  balls ; butter  the  bottom  of  a deep 
sautfi-pan,  strew  over  some  pounded 
sugar,  and  let  the  dampfnudeln  be  laid 
in,  but  do  not  let  them  touch  one  an- 
other ; then  pour  over  sufficient  milk  to 
cover  them,  put  on  the  lid,  and  let  them 
rise  to  twice  their  original  size  by  the 
side  of  tlio  fire.  Now  place  them  in  the 
oven  for  a few  minutes  to  acquire  a nice 
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fcrown  colour,  and  serve  them  on  a nap. 
kin,  with  custard  sauce  flavoured  with 
vanilla,  or  a compOte  of  any  fruit  that 
tnay  be  preferred.  Time. — | to  $ hour 
for  the  sponge  to  rise ; 10  to  15  minutes 
for  the  puddings  to  rise  ; 10  minutes  to 
bake  them  in  a brisk  oven.  Sufficient  for 
10  or  12  dampfnudoln.  Seasonable  at 
any  time. 

DAMSON  CHEESE. 

Ingredients. — Damsons  ; to  every  lb.  of 
fruit  pulp  allow  J lb.  of  loaf  sugar.  Mode. 
—Pick  the  stalks  from  the  damsons,  and 
jvut  them  into  a preserving-pan  ; simmer 
them  over  the  fire  until  they  are  soft;  oc- 
casionally stirring  them,  then  beat  tnem 
through  a coarse  sieve,  and  put  the  pulp 
$nd  juice  into  the  preserving-pan,  with 
sugar  in  the  above  proportion,  having 
previously  carefully  weighed  them.  Stir 
the  sugar  well  in,  and  simmer  the  dam- 
sons slowly  for  2 hours.  Skim  well,  then 
Doil  the  preserve  quickly  for  £ hour-,  or 
until  it  looks  firm  and  hard  in  the  spoon; 
put  it  quickly  into  shallow  pots,  or  very 
tiny  earthenware  moulds,  and  when 
cold,  cover  it,  with  oiled  papers,  and  the 
jars  with  tissue-paper  brushed  over  on 
both  sides  with  the  white  of  an  egg.  A 
few  of  the  stones  may  be  cracked,  and 
the  kernels  boiled  with  the  damsons, 
which  very  much  improves  the  flavour  of 
the  cheese.  Time. — 1 hour  to  boil  the 
damsons  without  the  sugar ; 2 hours  to 
simmer  them  slowly,  % hour  quickly. 
Average  cost,  from  8<Z.  to*  lOd.  per  J-l». 
pot.  Sufficient. — 1 pint  of  damsons  to 
make  a very  small  pot  of  cheese.  Sea- 
sonable.— Make  this  in  September  or 
October. 

DAMSON  JAM. 

Ingredients. — Damsons ; to  every  lb.  of 
fruit  allow  \ lb.  of  loaf  sugar.  Mode. — 
Have  the  fruit  gathered  in  dry  weather, 
ick  it  over,  and  reject  any  that  is  at  all 
lemished.  Stone  the  damsons,  weigh 
them,  and  to  every  lb.  allow  f lb.  of  loaf 
sugar.  Put  the  fruit  and  sugar  into  a pre- 
serving-pan; keep  stirring1  them  gently 
until  the  sugar  is  dissolved,  and  carefully 
remove  the  scum  as  it  rises.  Boil  the 
jam  for  about  an  hour,  reckoning  from 
the  time  it  commences  to  simmer  all  over 
alike : it  must  be  well  stirred  all  the 
time,  or  it  will  be  liable  to  burn  and  stick 
>o  the  pan,  whioh  will  cause  the  jam  to 
Aa?d  a very  disagreeable  flavour.  When 


Damsons,  Baked 


the  jam  looks  firm,  and  the  juioe  appears 
to  set,  it  is  done  ; then  take  it  off  the 
fire,  put  it  into  pots,  cover  it  down,  when 
quite  cold,  with  oiled  and  egged  papers, 
and  store  it  away  in  a dry  place.  Time. 
— 1 hour  after  the  jam  simmers  all  over 
Average  cost,  from  fid.  to  8 d.  per  lb.  pot. 
Sufficient. — 1J  pint  of  damsons  for  a lb. 
pot.  Seasonable. — Make  this  in  Septem- 
ber or  October. 

DAMSON  PUDDING. 

Ingredients. — 1 h pint  of  damsons,  J lb. 
of  moist  sugar,  $ lb.  of  suet  or  butter 
crust.  Mode. — Make  a suet  crust  with 
5 lb.  of  flour  by  recipe ; line  a buttered 
pudding-basin  with  a portion  of  it ; fill 
the  basin  with  the  damsons,  sweeten 
them,  and  put  on  the  lid ; pinch  the 
edges  of  the  crust  together,  that  the 
juice  does  not.  escape  ; tie  over  a floured 
cloth,  put  the  pudding  into  boiling  water 
and  boil  from  2 j to  3 hours.  Time.— 
2 b to  3 hours.  Average  cost,  8d.  Suffi- 
cient for  6 or  7 persons.  Seasonable  in 
September  and  October. 

DAMSON  TART 

Ingredients. — lj  pint  of  damsons,  j lb 
of  moist  sugar,  A lb.  of  short  or  puff  crust 
Mode. — Put  the  damsons,  with  the  sugai 
between  them,  into  a deep  pie-dish,  in 
the  midst  of  which  place  a small  cup  or 
jar  turned  upside  down  ; pile  the  fruit 
high  in  the  middle,  line  the  edges  of  the 
dish  with  short  or  puff  crust,  whichever 
may  be  preferred ; put  on  the  cover,  or- 
nament the  edges,  and  bake  from  J to  £ 
hour  in  a good  oven.  If  puff-crust  is 
used,  about.  10  minutes  before  the  pie  is 
done,  tan?  it  out  of  the  oven,  brush  it 
over  with  the  white  of  an  egg  beaten  to 
a froth  with  the  blade  of  a knife  ; strew 
some  silted  sugar  over,  and  a few  drops 
of  water,  and  put  the  tart  back  to  finish 
baking;  with  short  crust,  a little  plain 
sifted  sugar,  sprinkled  over,  is  all  that 
will  be  required.  Time. — & to  £ hour. 
Average  cost,  10d.  Sufficient  for  5 or  0 
persons.  Seasonable  in  September  and 
October. 

DAMSONS,  Baked,  for  Winter  use. 

Ingredients. — To  every  lb.  of  fruit  al- 
low 6 oz.  of  pounded  sugar ; melted  mut- 
ton suet.  Mode.— Choose  sound  fruity 
not  too  ripe  ; pick  off  thq  stalks,  weigh 
it,  and  to  every  lb.  allow  the  above  pr» 
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Damsons,  Compbte  of. 


portion  of  pounded  sugar.  Put  the  fruit 
into  large  dry  stone  jars,  sprinkling  the 
Bugar  amongst  it ; cover  the  jars  with 
saucers,  place  them  in  a rather  cool  oven, 
and  bake  the  fruit  until  it  is  quite  ten- 
der. When  cold,  cover  the  tcp  of  the 
fruit  with  a piece  of  white  paper  cut  to 
the  size  of  the  jar ; pour  over  this  melted 
mutton  suet  about  an  inch  thick,  and 
cover  the  tops  of  the  jars  with  thick 
brown  paper  well  tied  down.  Keep  the 
jars  in  a cool  dry  place,  and  the  fruit 
wdll  remain  good  till  the  following  Christ- 
mas, but  not  much  longer.  Time. — From 
5 to  6 hours  to  bake  the  damsons  in  a 
very  cool  oven.  Seasonable  in  September 
and  October. 


DAMSOhS,  CompSte  of. 

Ingredients. — 1 quart  of  damsons,  1 pint 
of  syrup  ( see  Syrup).  Mode. — Procure 
sound  ripe  damsons,  pick  the  stalks  from 
them,  and  put  them  into  boiling  syrup 
made  by  the  recipe.  Simmer  them  gently 
until  the  fruit  is  tender,  but  not  suffi- 
ciently soft  to  break  ; take  them  up,  boil 
the  syrup  for  5 minutes,  pour  it  over  the 
damsons,  and  serve.  This  should  be  sent 
to  table  in  a glass  dish.  Time. — About 
l hour  to  simmer  the  damsons ; 5 mi- 
nutes to  boil  the  syrup.  Average  cost, 
9 d.  Sufficient  for  4 or  5 persons.  Season- 
able in  September  and  October. 


DAMSONS,  Preserved. 

Ingredients. — To  every  quart  of  dam- 
sons allow  h lb.  of  loaf  sugar.  Mode. — 
Put  the  damsons  (which  should  be  picked 
from  the  stalks  and  quite  free  from 
blemishes)  into  a jar,  -with  pounded  sugar 
sprinkled  amongst  them  in  the  above 
proportion;  tie  the  jar  closely  down,  set 
it  in  a saucepan  of  cold  water  ; bring  it 
gradually  to  boil,  and  simmer  gently 
until  the  damsons  are  soft,  without  being 
broken.  Let  them  stand  till  cold  ; then 
strain  the  juice  from  them,  boil  it  up 
well,  strain  it  through  a jelly-bag,  and 
pour  it  over  the  fruit.  Let  it  cool,  cover 
with  oiled  papers,  and  the  jar3  with  tissue- 
paper  brushed  over  on  both  sides  with 
the  white  of  an  egg,  and  store  away  in  a 
dry  place.  Ti/rne. — About  j hour  to 

simmer  the  fruit  after  the  water  boils ; 
i hour  to  boil  the  juice.  Seasonable. — 
Make  this  in  September  or  October. 


December— Bills  of  Pare 


DAMSON'S,  or  any  kind  of  Plun  l, 

to  Preserve.  (Useful  in  Winte  r.) 

Ingredients. — Damsons  or  plums  ; be  11- 
ing  water.  Mode. — Pick  the  fruit  into 
clean  dry  stone  jars,  taking  care  to  leave 
out  all  that  are  broken  or  blemished. 
When  full,  pour  boiling  water  on  the 
plums,  until  it  stands  one  inch  above  the 
fruit ; cut  a piece  of  paper  to  fit  the  in- 
side of  the  jar,  over  which  pour  melted 
mutton-suet ; cover  down  with  brown 
paper,  and  keep  the  jars  in  a dry  cool 
place.  When  used,  the  suet  should  be 
removed,  the  water  poured  off,  and  the 
jelly  at  the  bottom  of  the  jar  used  and 
mixed  with  the  fruit.  Seasun&ble  in  Sep. 
tember  and  October. 

DARIOLES  A LA  VANILLE. 

(Sweet  Entremets.) 

Ingredients. — pint  of  milk,  h pint  of 
cream,  2 oz.  of  flour,  3 oz.  of  pounded 
sugar,  6 eggs,  2 oz.  of  butter,  puff-paste, 
flavouring  of  essence  of  vanilla.  Mode. — 
Mix  the  flour  to  a smooth  batter,  with  the 
milk  ; stir  in  the  cream,  sugar,  the  eggs, 
which  should  be  well  whisked,  and  the 
butter,  which  should  be  beaten  to  a cream. 
Put  in  some  essence  or  vanilla,  drop  by 
drop,  until  the  mixture  is  well  flavoured ; 
line  some  dariole-moulds  with  puff -paste, 
three-parts  fill  them  with  the  batter,  and 
bake  in  a good  oven  from  25  to  35  minutes. 
Turn  them  out  of  the  moulds  on  a dish, 
without  breaking  them  ; strew  over  sifted 
sugar,  and  serve.  The  flavouring  of  the 
darioles  mdy  be  varied  by  substituting 
lemon,  cinnamon,  or  almonds,  for  the 
vanilla.  Time. — 25 to  35 minutes.  Average 
cost,  Is.  8d.  Sufficient  to  fill  6 or  7 dariole- 
moulds.  Seasonable  at  any  time. 

DECEMBER-BILLS  OP  PAEE. 


Dinner  for  18  persona. 

First  Course. 


Mock-Turtle  Soup, 
removed  by 

Ood’e  Head  & Shoulders 

a 

c*> 

O 

and  Oyster  Sauce. 

.9 

3 

® 

eu 

Vase  of 

IB 

jS 

W 

2* 

Flowers. 

t 

Julienne  8oup, 

£ 

romoved  by 

Soles  aux  fines  herbes. 
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December— Billa  of  Fare 


December— Dinners  for  0 person*. 


Second  Courts. 


r 

i 

Haunoh  of  Mutton. 

L* 

i 

Ham  and  Brussel# 

*3 

Bprouta. 

03 

^3 

o»^ 

Vase  of 

£ 

Q 

o 

o 

s 

Flower#. 
Game  Fi«u 

Cm 

o 

0) 

m 

i 

Boiled  Turkey  and 

© 

Celery  Sauce. 

L 

ua 

Entries. 


Fillets  of  Grouse  and 

Bauoe  Piquante. 

"O 

o 

a 

05  ® 

ao  O 

jz  * 

CL 

Vase  of 

f) 

Flower#. 

W 03 

cr 

a ^ 

5 

sj 

p CO 

Sweetbreads. 

s 

Third  Course. 

«► 

gx) 

6 a. 

® o 


g-2' 


Pheasants, 
removed  by 
Plum-Padding. 


f 

rc 

0 

o 

a 


Vanilla  Cream.  « P-  ca 


<o^a 
C.g 
£ s 

o X3 

“ a 


aa 


Vase  of 
Flowers. 


a 

be 


GT  Blancmange.  § 


Wild  Ducks, 
removed  by 

Iced  Pudding. 


Dessert  and  Ices. 


S» 

£ O 


Dinner  for  12  persons. 

First  Course. — Game  soup ; clear  ver- 
micelli soup  ; codfish  au  gratin  ; fillets 
of  whitings  it  la  maltre  d’hfitol.  Entrees. 
— i^ilet  do  boeuf  and  sauce  piquante  ; fri- 
cnRSoed  chicken  ; oyster  patties  ; curried 
r>n'oit.  Second  Course. — Roast  turkey 
and  sausages ; boiled  leg  of  pork  and 
vegetables  ; roast  goose  ; stewed  beef  h 
ia  Jardiniere,  'third  Couise. — Widgeon; 
partridges ; Charlotte  aux  pounces ; 


mince  pies ; orange  jelly,  lemon  cream  : 
apple  tart ; cabinet  pudding.  Dessert 
and  ices. 

Dinner  for  10  persons. 

First  Course.  — Mulligatawny  soup  ; 
fried  slices  of  codfish  ; eoles  h la  crfime. 
Entrees. — Croquettes  of  fowl ; pork  cut. 
lets  and  tomato  sauce.  Second  Course. — 
Roast  ribs  of  beef ; boiled  turkey  and 
celery  sauce ; tongue,  garnished ; lark 
pudding  ; vegetables.  Third  Course. — 
Roast  bare  ; grouse  ; plum-pudding  ; 
mince  pies  ; Charlotte  a la  Parisienne  ; 
cheesecakes  ; apple  tart  ; Nesselrode 
pudding.  Dessert  and  ices. 

Dinner  for  8 persons. 

First  Course. — Carrot  soup  ; crimped 
cod  and  oyster  sauce  ; baked  soles.  En- 
trees.— Mutton  kidneys  h la  Framjaiset. 
oyster  patties.  Second  Course. — Boiled 
beef  and  vegetables  ; marrow-bones ; 
roast  fowls  and  water-cresses ; tongue, 
garnished ; game  pie.  Third  Course.  — 
Partridges ; blancmange  ; compete  of 
apples  ; vol-au-vent  of  pears ; almond 
oheesecakes;  lemon  pudding.  Dessert 
and  ices. 

Dinners  for  6 persons. 

First  Course. — Rabbit  soup  ; brill  and 
shrimp  sauce.  Entries. — Curried  fowl; 
oyster  patties.  Second  Course. — Roast 
turkey  and  sausages ; boiled  leg  of  pork  : 
vegetables.  Third  Course.  — Hunters* 
pudding  ; lemon  cheesecakes ; apple  tart; 
custards,  in  glasses ; raspberry  cream. 
Dessert. 


First  Course. — Ox-tail  soup  ; crimped 
cod  and  oyster  sauce.  Entries. — Savoury 
rissoles ; fowl  scollops  a la  Bdchamel. 
Second  Course.  — Iiaunch  of  mutton  ; 
boiled  chickens  and  celery  sauce  ; bacon- 
cheek,  garnished  with  Brussels  sprouts ; 
vegetables.  Third  Course.  — Snipes ; 
orange  jelly  ; cheesecakes  ; apples  h la 
Portugaise  ; apricot-jam  tartlets ; soufli 
of  rice.  Dessert. 


First  Course. — Vermicelli  soup  ; solei 
k la  maltre  d’hfitel  ; fried  eels.  Entries. 
— Pork  cutlets  and  tomato  sauce  ; ragout 
of  mutton  h la  Jardiniere.  Second  Course. 
— Roast  goose  ; boiled  leg  of  mutton  and 
vegetables.  Third  Course.  — Pheasants^ 
whipped  cream  ; meringues ; compOte  a 
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Decem'oor,  Plain  Family  Dinners 

Normandy  pippins ; mince  pies  j plum- 
pudding. Dessert. 

First  Course.  — Carrot  soup  ; baked 
•od  ; fried  smelts.  Entries.  — Stewed 
rump-steak  k la  Jardiniere  ; fricasseed 
chicken.  Second  Course. — Roast  leg  of 
mutton,  boned  and  stuffed  ; boiled  turkey 
and  oyster  sauce ; vegetables.  Third 
Course.  — Wild  ducks  ; fancy  pastry  ; 
lemon  cream  ; damson  tart,  with  bottled 
fruit ; custards,  in  glasses  ; cabinet  pud- 
ding. Dessert. 

DECEMBER,  Plain  Family  Dinners 
for. 

Sunday. — 1.  Carrot  soup.  2.  Roast 
beef,  horseradish  sauce,  vegetables.  3. 
Plum-pudding,  mince  pies. 

Monday.—  1.  Fried  whitings,  melted 
butter.  2.  Rabbit  pie,  cold  beef,  mashed 
potatoes.  3.  Plum-pudding  cut  in  slices 
and  warmed,  apple  tart. 

Tuesday. — 1.  Hashed  beef  and  broiled 
bones,  pork  cutlets  and  tomato  sauce  ; 
vegetables.  2.  Baked  lemon  pudding. 

Wednesday. — 1.  Boiled  neck  of  mutton 
and  vegetables, — the  broth  served  first 
with  a little  pearl  barley  or  rice  boiled  in 
it.  2.  Bakewell  pudding. 

Thursday. — 1.  Roast  leg  of  pork,  apple 
sauce  ; vegetables.  2.  Rice  snowballs. 

Friday. — 1.  Soles  k la  crSme.  2.  Cold 
pork  and  mashed  potatoes,  broiled  rump- 
steaks  and  oyster  sauce.  3.  Rolled  jam 
pudding. 

Saturday. — 1.  The  remains  of  cold  pork 
curried,  dish  of  rice,  mutton  cutlets  and 
mashed  potatoes.  2.  Baked  apple  dump- 
lings. — 

Sunday. — 1.  Roast  turkey  and  sau- 
sages, boiled  leg  of  pork,  pease  pudding  ; 
vegetables.  2.  Baked  apple  pudding, 
mince  pies. 

Morldo.y.  — 1.  Hashed  turkey,  cold 
pork,  mashed  potatoes.  2.  Mincemeat 
pudding. 

Tuesday. — L.  Pea-soup  made  from  li- 
quor in  which  pork  was  boiled.  2.  Boiled 
fowls  and  celery  sauce,  vegetables.  3. 
Baked  rice  pudding. 

Wednesday. — 1.  Roast  leg  of  mutton, 
stewed  Spanish  onions,  potatoes.  2. 
Baked  rolled  jam  pudding. 

Thursday. — 1.  Baked  cod’s  head.  2. 
Cold  mutton,  roast  hare,  gravy  and  red- 
currant  jelly.  3.  Macaroni. 

Friday. — 1.  Hare  soup,  made  with 
'took  an/  remains  of  roast  haro.  2. 


Dessert 


Hashed  mutton,  pork  cutlets,  and  Hashed 
potatoes.  3.  Open  tarts,  rice  blancmange. 

Saturday. — 1.  Rumpsteak-and-kidney 
pudding,  vegetables.  2.  Mince  pies, 
bakod  apple  dumplings. 

DECEMBER,  Things  in  Season. 

Fish. — Barbel,  brill,  carp,  cod,  crabs, 
eels,  dace,  gudgeons,  haddocks,  herrings, 
lobsters,  oysters,  perch,  pike,  shrimps, 
skate,  sprats,  soles,  tench,  thornback, 
turbot,  whiting. 

Meat. — Beef,  house  lamb,  mutton, pork, 
venison. 

Poultry.  — Capons,  chickens,  fowls, 
geese,  pigeons,  pullets,  rabbits,  teal,  tur- 
keys, widgeons,  wild  ducks. 

frame.— Hares,  partridges,  pheasants, 
snipes,  woodcocks. 

Vegetables. — Broccoli,  cabbages,  car- 
rots, celery,  leeks,  onions,  potatoes, 
parsnips,  Scotch  kale,  turnips,  winter 
spinach. 

Fm,it.  — Apples,  chestnuts,  filberts, 
grapes,  medlars,  oranges,  pears,  walnuts, 
dried  fruits,  such  as  almonds  and  raisins, 
figs,  dates,  &c., — crystallized  preserves. 

DESSERT. 

With  moderns  the  dessert  is  not  so 
profuse,  nor  does  it  hold  the  same  rela- 
tionship to  the  dinner  that  it  held  with 
the  ancients, — the  Romans  more  espe- 
cially. On  ivory  tables  they  would  spread 
hundreds  of  different  kinds  of  raw,  cooked, 
and  preserved  fruits,  tarts,  and  cakes, 
as  substitutes  for  the  more  substantial 
comestibles  with  which  the  guests  were 
satiated.  However,  as  late  as  the  reigns 
of  our  two  last  Georges,  fabulous  sums 
were  often  expended  upon  fanciful  des- 
serts.  The  dessert  certainly  repays,  in 
its  general  effect,  the  expenditure  upou 
it  of  much  pains ; and  it  may  be  said, 
that  if  there  be  any  poetry  at  all  in  meals, 
or  the  process  of  feeding,  there  is  poetry 
in  the  dessert,  the  materials  for  which 
should  be  selected  with  taste,  and,  of 
course,  must  depend,  in  a great  measure, 
upon  the  season.  Pinos,  melons,  grapes, 
peaches,  nectarines,  plums,  strawberries, 
apples,  pears,  oranges,  almonds,  raisins, 
figs,  walnuts,  filberts,  medlars,  cherries. 
&c.  &c.,  all  kinds  of  dried  fruits,  ana 
choico  and  delicately-flavoured  cakes  and 
biscuits,  make  up  the  dessert,  together 
with  tho  most  costly  and  recherchi  wines, 
The  shape  of  tho  dishes  varios  at  different 
periods,  tho  prevailing  fashion  at  present 
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Dessert 


being  oval  and  circular  dishes  on  stems. 
The  patterns  and  colours  are  also  subject 
to  changes  of  fashion;  some  persons 
selecting  china,  chaste  in  pattern  and 
colour ; others,  elegantly-shaped  glass 
dishes  on  stems,  with  gilt  edges.  The 
beauty  of  the  dessert  services  at  the 
tables  of  the  wealthy  tends  to  enhance 
the  splendour  of  the  plate.  The  general 
mode  of  putting  a dessert  on  table,  now 
the  elegant  tazzas  are  fashionable,  is,  to 
place  them  down  the  middle  of  the  table, 
a tall  and  short  dish  alternately ; the 
fresh  fruits  being  arranged  on  the  tall 
dishes,  and  dried'  fruits,  bon-bons,  &c., 
on  small  round  or  oval  glass  plates.  The 
garnishing  needs  especial  attention,  as  the 
contrast  of  the  brilliant- coloured  fruits 
with  nicely -arranged  foliage  is  very 
charming.  The  garnish  par  excellence  for 
dessert  is  the  ice-plant ; its  crystallized 
dewdrops  producing  a marvellous  effect 
in  the  height  of  summer,  giving  a most 
inviting  sense  of  coolness  to  the  fruit  it 
encircles.  The  double-edged  mallow, 
strawberry,  and  vine  leaves  have  a pleasing 
effect ; and  for  winter  desserts,  the  bay, 
cuba,  and  laurel  are  sometimes  used.  In 
town,  the  expense  and  difficulty  of  ob- 
taining natural  foliage  is  great,  but  paper 
and  composite  leaves  are  to  be  pm-chased 
at  an  almost  nominal  price.  Mixed  fruits 
of  the  larger  sort  are  now  frequently 
served  on  one  dish.  This  mode  admits 
r/f  the  display  of  much  taste  in  the  ar- 
rangement of  the  fruit : for  instance,  a 
pine  in  the  centre  of  the  dish,  surrounded 
with  large  plums  of  various  sorts  and 
colours,  mixed  with  pears,  rosy-cheeked 
apples,  all  arranged  with  a due  regard  to 
colour,  have  a very  good  effect.  Again, 
apples  and  pears  look  well  mingled  with 
plums  and  grapes,  hanging  from  the 
border  of  the  dish  in  a n€glig6  sort  of 
manner,  with  a large  bunch  of  the  same 
fruit  lying  on  the  top  of  the  apples.  A 
dessert  would  not  now  be  considered 
complete  without  candied  and  preserved 
fruits  and  confections.  The  candied 
fruits  may  be  purchased  at  a less  cost 
than  they  can  be  manufactured  at  home. 
They  are  preserved  abroad  in  most  orna- 
mental and  elegant  forms.  And  since, 
from  the  facilities  of  travel,  we  have  be- 
come so  familiar  with  the  tables  of  the 
French,  chocolate  in  different  forms  is 
indispensable  to  our  desserts.  Olives, 
too,  should  not  be  omitted  ; these  should 
be  served  in  a small,  deep  glass  dish,  with 
ft  little  of  the  liquor,  or  brine  ooured  over. 


Dessert  Dishes 


DESSERT  DISHES. 

The  tazza,  or  dish  with  stem,  the  same 
as  that  shown  in  our  illustrations,  is  now 
the  favourite  shape  for  dessert-dishes 
The  fruit  can  be  arranged  and  shown  te 
better  advantage  on  these  tall  high 
dishes  than  on  the  short  flat  ones.  AO 
the  dishes  are  now  usually  placed  down 
the  centre  of  the  table,  dried  and  fresh 
fruit  alternately,  the  former  being  ar- 
ranged on  small  round  or  oval  glass 
plates,  and  the  latter  on  the  dishes  with 
stems.  The  fruit  should  always  be  ga- 
thered on  the  same  day  that  it  is  required 
for  table,  and  should  be  tastefully  ar- 
ranged on  the  dishes,  with  leaves  between 
and  round  it.  By  purchasing  fruits  that 
are  in  season,  a dessert  can  be  supplied 
at  a very  moderate  cost.  These,  with  a 
fow  fancy  biscuits,  crystallized  fruit, 
bon-bons,  &c.,  are  sufficient  for  an  ordi- 
nary dessert.  When  fresh  fruit  cannot 
be  obtained,  dried  and  foreign  fruits, 
competes,  baked  pears,  stewed  Normandy 
pippins,  ko.  &c.,  must  supply  its  place, 
with  the  addition  of  preserves,  bon-bons, 
cakes,  biscuits,  ko.  At  fashionable  ta- 
bles, forced  fruit  is  served  growing  in 
pots,  these  pots  being  hidden  in  more 
ornamental  ones,  and  arranged  with  the 
other  dishes.  A few  vases  of  fresh 
flowers,  tastefully  arranged,  add  very 
much  to  the  appearance  of  the  dessert ; 
and,  when  these  are  not  obtainable,  a 
few  paper  ones,  mixed  with  green  leaves, 
answer  very  well  as  a substitute.  In 
decorating  a table,  whether  for  luncheon, 
dessert,  or  supper,  a vase  or  two  of 
flowers  should  never  be  forgotten,  as 
they  add  so  much  to  the  elegance  of  the 
tout  ensemble.  In  summer  and  autumn, 
ladies  residing  in  the  country  can  always 
manage  to  have  a few  freshly-gathered 
flowers  on  their  tables,  and  should  never 
be  without  this  inexpensive  luxury.  On 
the  Continent,  vases  or  epergnes  filled 
with  flowers  are  invariably  placed  down 
the  centre  of  the  dinner-table  at  regular 
distances.  Ices  for  dessert  are  usually 
moulded  ; when  this  is  not  the  case,  they 
are  handed  round  in  glasses,  with  wafers 
to  accompany  them.  Preserved  ginger 
is  frequently  handed  round  after  ices,  to 
prepare  the  palate  for  the  delicious  des- 
sert wines.  A basin  or  glass  of  finely- 
pounded  lump  sugar  must  never  be  omit- 
ted at  a dessert,  as  also  a glass  jug  of 
fresh  cold  water  (iced,  if  possiblo),  and 
two  goblets  by  its  side.  Grape  scissors, 
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Dessert  Dishes 


U ulelon-knife  and  fork,  and  nutcrackers, 
should  alwaj'S  be  put  on  table,  if  there 
u-'e  dishes  of  fruit  requiring  them.  Zests 
are  sometimes  served  at  the  close  of  the 
dessert ; such  as  anchovy  toast3  or  bis- 
cuits. The  French  often  serve  plain  or 
grated  cheese  with  a dessert  of  fresh  or 
dried  fruits.  At  some  tables,  finger- 
glasses  are  placed  at  the  right  of  each 
person,  nearly  half  filled  with  cold  spring 
water,  and  in  winter  with  tepid  water. 
These  precede  the  dessert.  At  other 
tables,  a glass  or  vase  is  simply  handed 
round,  filled  with  perfumed  water,  into 
which  each  guest  dips  the  corner  of  his 
napkin,  and,  when  needful,  refreshes  his 
lips  and  the  tips  of  his  fingers.  After 
the  dishes  are  placed,  and  every  one  is 
provided  with  plates,  glasses,  spoons, 
kc.,  the  wine  should  be  put  at  each  end 
of  the  table,  cooled  or  otherwise,  accord- 
ing to  the  season.  If  the  party  be  small, 
the  wine  may  be  placed  only  at  the  top 
of  the  table,  near  the  host.  The  follow- 
ing dishes  may  be  introduced  at  dessert, 
according  to  season  : — 


Dish  of  Nuts. — These  are  merely 
arranged  piled  high  in  the  centre  of 
the  dish,  as  shown  in  the  engraving, 
with  or  without 
leaves  round 
the  edge.  Fil- 
berts should 
always  be 
Served  with 
the  outer  skin 
or  husk  on 
them ; and 
walnuts  should 
be  well  wiped 
with  a damp 

dish  o*  hum.  S’a,ndthen 
with  a dry  one, 

to  remove  the  unpleasant  sticky  feel- 
ing the  shells  frequently  have.  Season- 
able. — Filberts  from  September  to  March  • 
walnuts  from  September  to  January,  * 


Box  of  French  Plums.  — If  th< 
boz  which  contains  them  is  exceedingb 
ornamental,  i" 
may  be  placec 
on  the  table 
if  small,  on  i 
glass  dish;  il 
__  Targe,  without 

mnnuonns.  0no  Fronci 

plums  may  also  be  arranged  on  a glass 


plate,  and  garnished  with  bright-coloured 
sweetmeats,  which  make  a very  good 
effect.  All  fancy  boxes  of  preserved 
and  crystallized  fruit  may  be  put  on  the 
table  or  not,  at  pleasure.  These  little 
matters  of  detail  must,  of  course,  be  loft 
to  individual  taste.  Seasonable. — Maybe 
purchased  all  the  year  ; but  are  in  greater 
perfection  in  the  winter. 


Dish  of  Mixed  Fruit.  — For  n 
centre  dish,  a mixture  of  various  fresh 
fruits  has  a remarkably  good  effect,  par- 
ticularly if  a pine  be  added  to  the  fist. 
A high  raised  appearance  should  be  given 
to  the  fruit,  which  is  done  in  the  follov/- 
ing  manner.  Place  a tumbler  in  the 
centre  of  the  dish,  and,  in  this  tumbler. 


DISH  Or  MIXED  FKUII. 


the  pine,  crown  uppermost ; round  th« 
tumbler  put  a thick  layer  of  moss,  and, 
over  this,  apples,  pears,  plums,  peaches, 
and  such  fruit  as  is  simultaneously  in 
season.  By  putting  a layer  of  moss 
underneath,  so  much  fruit  is  not  required, 
besides  giving  a better  shape  to  the  dish. 
Grapes  should  be  placed  on  the  top  of 
tho  fruit,  a portion  of  some  of  the  bunches 
hanging  over  the  aides  of  the  dish'  in  a 
n%lig6  kind  of  manner,  whioh  takes  off 
tho  formal  look  of  tho  dish.  In  arranging' 
the  plums,  apples,  ko.,  lot  tho  colours 
contrast  well.  Seasonable. — Suitable  for 
a dessert  ip  September  or  October, 
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Devonshire  Junket 


Box  of  Chocolate. — This  is  served 
in  an  orna- 
mental box, 
placed  on  a 
glass  plate  or 
dish.  Scason- 
box  or  OHocoLATB.  able.  — May 
00  purchased  at  any  time. 


Dish  of  Apples. — The  apples  should 
be  nicely  wiped  with  a dry  cloth,  and 
arranged  on  a dish,  piled  high  in  the 
centre,  with  evergreen  leaves  between 

each  layer. 
The  inferior 
apples  should 
form  the  bot- 
tom layer, 
with  the 
bright-colour- 
ed large  ones 
at  the  top. 
The  leaves  of 
the  laurel, 
bay,  holly,  or 

DISH  0»  APPLES.  . Shl?b 

green  in  win- 
ter, are  suitable  for  garnishing  dessert 
dishes.  Oranges  may  be  arranged  in  the 
same  manner  ; they  should  also  be  wiped 
with  a dry  cloth  before  being  sent  to 
table. 


Dish  of  Mixed  Summer  Fruit. — 
This  dish  consists  of  cherries,  raspberries, 
currants,  and  strawberries,  piled  in  dif- 
ferent layers, 
with  plenty  of 
leaves  between 
each  layer,  so 
that  each  fruit 
is  well  sepa- 
rated. The  fruit 
should  bo  ar- 
ranged with  a 
due  regard  to 
colour,  so  that 
they  contrast 
nicely  one  with 
exsH  op  mixed  summbb  the  other.  Our 
rBUIT-  engraving  shows 

a layer  of  white  cherries  at  the  bottom, 
then  one  of  red  raspberries,  over  that  a 
layer  of  white  currants,  and  at  the  top 
some  fine  scarlet  strawberries.  Season- 
able in  June,  July,  and  August. 

Almonds  and  Raisins. — These  are 
(usually  served  ot>  glass  dishes,  the  fruit 


piled  high  in  the  centre,  and  the  almoDds 
blanched  and  strewn  over.  To  blanch 
the  almonds,  put  them  into  a small  mug 
or  teacup,  pour  over  them  boiling  water, 
let  them  remain  for  2 or  3 minutes,  and 


ALMONDS  AJTD  BAISINS. 

the  skins  may  then  be  easily  removed 
Figs,  dates,  French  plums,  &o.,  are  a 
served  on  small  glass  plates  or  ov  al  dishet 
but  without  the  almonds.  Seasonable  a 
any  time,  but  more  suitable  in  winter 
when  fresh  fruit  is  not  obtainable. 


Dish,  of  Strawberries. — Fine  straw- 


berries,  arranged  in  the  manner  shown 
in  the  engraving,  look  exceedingly  welL 
The  inferior 
ones  should  be 

E laced  at  the 
ottom  of  tne 
dish,  and  the 
others  put  in 
rows  pyramid- 
ically,  with  the 
stalks  down- 
wards, so  that 
when  the  whole 
is  completed, 
nothing  but  the 
red  part  of  the  DI8H  07  stbawbeebibs. 

fruit  is  visible.  The  fruit  should  be 
gathered  with  rather  long  stalks,  as  there 
is  then  something  to  support  it,  and  it 
can  be  placed  more  upright  in  each  layer. 
A few  of  the  finest  should  be  reserved  to 
crown  the  top. 


DEVONSHIRE  JUNKET. 

Ingredients. — To  every  pint  of  noil 
milk  allow  2 dessertspoonfuls  of  brandy, 
1 dessertspoonful  of  sugar,  and  1.}  des- 
sertspoonful of  prepared  rennet ; thick 
cream,  pounded  cinnamon,  or  gyrated 
nutmeg.  Mode. — Make  the  milk  blood- 
warm  ; put  it  into  a deep  dish  with  the 
brandy,  sugar,  and  rennet ; stir  it  alto, 
gether,  and  cover  it  over  until  it  is  set. 
Then  spread  some  thick  or  clotted  cream 
over  the  top,  grate  some  nutmeg,  and 
strew  some  sugar  over,  and  the  dish  will 
be  ready  to  serve.  Time. — About  2 hours 
to  set  the  milk.  Seasonable  at  any  tiraa 
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DINJNEE, 

Being  the  grand  solid  meal  of  the  day, 
is  a matter  of  considerable  importance  ; 
and  a well-served  table  is  a striking  index 
of  human  ingenuity  and  resource. 

The  elegance  with  which  a dinner  is 
served  depends,  of  course,  partly  upon 
the  means,  but  still  more  upon  the  taste 
of  the  master  and  mistress  of  the  house. 
It  may  be  observed,  in  general,  that  there 
should  always  be  flowers  on  the  table, 
and,  as  they  form  no  item  of  expense 
where  a garden  is,  there  is  no  reason 
why  they  should  not  be  employed  every 
day. 

The  variety  of  the  dishes  which  furnish 
forth  a modem  dinner-table,  does  not 
necessarily  imply  anything  unwholesome, 
or  anything  capricious.  Food  that  is  not 
well  relished  cannot  be  well  digested ; 
and  the  appetite  of  the  over-worked  man 
of  business,  or  statesman,  or  of  a*y 
dweller  in  towns,  whose  occupations  are 
exciting  and  exhausting,  is  jaded,  and 
requires  stimulation.  Men  and  women 
who  are  in  rude  health,  and  who  have 
plenty  of  air  and  exercise,  eat  the  sim- 
plest food  with  relish,  and  commonly 
digest  it  well ; but  those  conditions  are 
out  of  the  reach  of  many  men.  They 
must  suit  their  mode  of  dining  to  their 
mode  of  living,  if  they  cannot  choose  the 
latter.  It  is  in  serving  up  food  that  is  at 
once  appetizing  and  wholesome  that  the 
skill  of  the  modem  housewife  is  severely 
tasked  ; and  she  has  scarcely  a more^m- 
portant  duty  to  fulfil.  It  is,  in  fact,  her 
particular  vocation,  in  virtue  of  which 
she  may  be  said  to  hold  the  health  of  the 
family,  and  of  the  friends  of  the  iamily, 
in  her  hands  from  day  to  day. 

The  following  aphorisms  and  short  di- 
rections  in  relation  to  dinner-parties,  are 
well  deserving  of  notice : — “ Let  the 
number  of  your  guests  never  exceed 
twelve,  so  that  the  conversation  may  be 
general.  Let  the  temperature  of  the 
dining-room  be  about  68°.  Let  the 
dishes  be  few  in  number  in  the  first 
course,  but  proportionally  good.  The 
order  of  food  is  from  the  most  substan- 
tial to  the  lightest.  The  order  of  drink- 
ing wine  is  from  the  mildest  to  the  most 
foamy  and  most  perfumed.  To  invito  a 
person  to  your  house  is  to  take  charge  of 
bis  happiness  so  long  as  he  is  beneath 
your  roof.  The  mistress  of  the  house 
ihnvdd  always  be  certain  that  the  coffee 
« excei/ent  ; wnilst  toe  master  should  he 


Dinner 


answerable  for  the  quality  of  his  wines 
and  liqueurs.” 

Dinners  d la  Russe  differ  from  ordinary 
dinners  in  the  mode  of  serving  the  va- 
rious dishes.  In  a dinner  h la  Russe,  the 
dishes  are  cut  up  on  a sideboard,  and 
handed  round  to  the  guests,  and  each 
dish  may  be  considered  a course.  The 
table  for  a dinner  a la  Russe  should  be  laid 
with  flowers  and  plants  in  fancy  flower- 
pots down  the  middle,  together  with 
some  of  the  dessert  dishea  A menu  or 
bill  of  fare  should  be  placed  by  the  side 
of  each  guest. 

The  following  are  bills  of  fare  for  din- 
ners a la  Russe,  and  eatable  from  July  to 
November:  the  dishes  can  easily  be 
varied  to  suit  other  months. 

Service  a la  Russe  (July). 

Julienne  Soup,  Vermicelli  Soup. 

Boiled  Salmon,  Turbot  and  Lobster 
Sauce.  Soles-Water  Souchy,  Perch- 
Water  Souchv.  Matelote  d’Anguilles  k 
la  Toulouse,  Filets  de  Soles  k la  Nor- 
mandie. Red  Mullet,  Trout.  Lobster 
Rissoles,  Whitebait. 

Riz  de  Veau  h la  Banqui&re,  Filets  de 
Poulets  aux  Coucombres.  Canards  k la 
Rouonnaise,  Mutton  Cutlets  k la  Jardi, 
nifere.  Braised  Beef  k la  Flamande, 
Spring  Chickens,  Roast  Quarter  of  Lamb, 
Roast  Saddle  of  Mutton,  Tongue,  Ham 
and  Peas. 

Quails,  larded,  Roast  Ducks,  Turkey 
Poult,  larded.  Mayonnaise  of  Chicken, 
Tomatos,  Green  Peas  k la  Frangaiso. 
Suddoise  of  Strawberries,  Charlotte 
Russe,  Compfite  of  Cherries.  Neapoli- 
tan  Cakes,  Pastry,  Madeira  Wine  Jelly. 
Iced  Pudding  h la  Nesselrode. 

Dessert  and  Ices. 

Service  a la  Russe  (November). 

Ox-tail  Soup,  Soup  a la  Jardiniere. 

Turbot  and  Lobster  Sauce,  Crimped 
Cod  and  Oyster  Sauce.  Stewed  Eels, 
Soles  h la  Normandie.  Pike  and  Cream 
Sauce.  Fried  Fileted  Soles. 

Filets  de  Bceuf  k la  Jardiniere,  Cro- 
quettes of  Game  aux  Champignons. 
Chicken  Cutlots,  Mutton  Cutlets  and 
Tomato  Sauce.  Lobster  Rissoles,  Oyster 
Patties.  Partridgos  aux  fines  Herbes, 
Larded  Sweetbreads.  Roast  Beef,  Pou- 
lets  aux  Cressons,  Haunch  of  Mutton, 
Roast  Turkey,  Boiled  Turkey  and  Ce- 
lery Sauce,  Ham. 

Grouse,  Pheasants,  Haro.  Salad,  Ar- 
tiobokos,  Stewed  Culury.  Italian  Cream, 
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Charlotte  aux  Pommes,  Comp6te  of 
Pears.  Crohtes  madrfes  aux  Fruits, 
Pastry,  Punch  Jelly.  Ioed  Pudding. 

Dessert  and  ices. 

DORMERS. 

[Cold  Meat  Cookery.]  Ingredients. 
— $ lb.  of  cold  mutton,  2 oz.  of  beef  suet, 
pepper  and  salt  to  taste,  3 oz.  of  boiled 
rice,  1 egg,  bread  crumbs,  made  gravy. 
Mode. — Chop  the  meat,  suet,  and  rice 
finely ; mix  well  together,  and  add  a 
high  seasoning  of  pepper  and  salt,  and 
roll  into  sausages  ; cover  them  with  egg 
and  bread  crumbs,  and  fry  in  hot  drip- 
ping of  a nice  brown.  Serve  in  a dish 
with  made  gravy  poured  round  them,  and 
a little  in  a tureen.  Time.—\  hour  to 
fry  the  sausages.  Average  cost,  exclu- 
sive of  the  meat,  Gd.  Seasonable  at  any 
time. 

DRAUGHT  for  Summer. 

Ingredients. — The  juice  of  1 lemon,  a 
tumblerful  of  cold  water,  pounded  sugar 
to  taste,  )j  small  teaspoonful  of  carbon- 
ate of  soda.  Mode. — Squeeze  the  juice 
from  the  lemon  ; strain,  and  add  it  to  the 
water,  with  sufficient  pounded  sugar  to 
sweeten  the  whole  nicely.  When  well 
mixed,  put  in  the  soda,  stir  well,  and 
drink  while  the  mixture  is  in  an  effer- 
vescing state. 

DRINK,  Pleasant,  for  Warm  Wea- 
ther. 

Ingredients. — To  every  h pint  of  good 
ale  allow  1 bottle  of  ginger  beer.  Mode. 
—For  this  beverage  the  ginger  beer  must 
be  in  an  effervescing  state,  and  the  beer 
not  in  the  least  turned  or  sour.  Mix 
them  together,  and  drink  immediately. 
The  draught  is  refreshing  and  wholesome, 
as  the  ginger  corrects  the  action  of  the 
beer.  It  does  not  deteriorate  by  stand- 
ing a little,  but,  of  course,  is  better 
when  taken  fresh. 

DRIPPING,  to  Clarify. 

Good  and  fresh  dripping  answers  very 
well  for  basting  everything  except  game 
and  poultry,  and,  when  well  clarified, 
serves  for  frying  nearly  as  well  as  lard  ; >t 
should  be  kept  in  a cool  place,  and  will 
remain  good  some  time.  To  clarify  it 
put  the  dripping  into  a basin,  pour  over 
it  boiling  water,  and  keep  stirring  the 
whole  to  wash  away  the  impurities.  Let 


Ducks,  Roast 

it  stand  to  cool,  when  the  water  and 
dirty  sediment  will  settle  at  the  bottom  of 
the  basin.  Remove  the  dripping,  and 
put  it  away  in  jars  or  basins  for  use. 


Another  Way. — Put  the  dripping 
into  a clean  saucepan,  and  let  it  boil  for 
a few  minutes  over  a slow  fire,  and  be 
careful  to  skim  it  well.  Let  it  stand  to 
cool  a little,  then  strain  it  through  a 
piece  of  muslin  into  jars  for  use.  Beef 
dripping  is  preferable  to  any  other  for 
cooking  purposes,  as,  with  mutton  drip- 
ping, there  is  liable  to  be  a tallowy  taste 
and  smell. 

DUCK,  Hashed. 

[Cold  Meat  Cookery.]  Ingredients. 
— The  remains  of  cold  roast  duck,  rather 
more  than  1 pint  of  weak  stock  or  water, 
1 onion,  1 oz.  of  butter,  thickening  of 
butter  and  flour,  salt  and  cayenne  to 
taste,  teaspoonful  of  minced  lemon > 
peel,  1 dessertspoonful  of  lemon-juice, 
$ glass  of  port  wine.  Mode. — Cut  the 
duck  into  nice  joints,  and  put  the  trim- 
mings into  a stewpan  ; slice  and  fry  the 
onion  in  a little  butter ; add  these  to  the 
trimmings,  pour  in  the  above  proportion 
of  weak  stock  or  water,  and  stow  gently 
for  1 hour.  Strain  the  liquor,  thicken 
it  with  butter  and  flour,  season  with  salt 
and  cayenne,  and  add  the  remaining  in- 
gredients ; boil  it  up  and  skim  well ; lay 
in  the  pieces  of  duck,  and  let  them  get 
thoroughly  hot  through  by  the  side  of 
the  fire,  but  do  not  allow  them  to  boil : 
they  should  soak  in  the  gravy  for  about 
i hour.  Garnish  with  sippets  of  toasted 
Bread.  The  hash  may  be  made  richer 
by  using  a stronger  and  more  highly, 
flavoured  gravy  ; a little.spice  or  pounded 
mace  may  also  be  added,  when  their 
flavour  is  liked.  Time. — 1A  hour.  Aver- 
age cost,  exclusive  of  cold  duck,  Ad. 
Seasonable  from  November  to  February ; 
ducklings  from  May  to  August. 

DUCKS,  Roast. 

Ingredients. — A couple  of  ducks ; sage- 
and-onion  stuffing ; a little  flour.  Choos- 
ing and  Trussing. — Choose  ducks  with 
plump  bollies,  aud  with  thick  and  yel- 
lowish feet.  They  should  be  trussed 
with  the  feet  on,  which  should  be 
scalded,  and  the  skin  peeled  off,  and  the# 
turned  up  close  to  the  legs.  Run  s 
skewer  through  the  middle  of  each  leg, 
after  having  drawn  theja  as  aloes  as 
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possible  to  the  body,  to  plump  up  the 
breast,  passing  the  same  quite  through 
the  body.  Cut  off  the  heads  and  necks, 
and  the  pinions  at  the  first  joint ; bring 
these  close  to  the  sides,  trust  the  feet 


BOAST  DOCK. 

round,  and  truss  them  at  the  back  of 
the  bird.  After  the  duck  is  stuffed, 
both  ends  should  be  secured  with  string, 
so  as  to  keep  in  the  seasoning.  Mode. — 
To  insure  ducks  being  tender,  never 
dress  them  the  same  day  they  are  killed ; 
and,  if  the  weather  permits,  they  should 
hang  a day  or  two.  Make  a stuffing  of 
Basre  and  onion  sufficient  for  one  duck, 
and  leave  the  other  unseasoned,  as  the 
flavour  is  not  liked  by  everybody.  Put 
them  down  to  a brisk  clear  fire,  and  keep 
them  well  basted  the  whole  of  the  time 
they  are  cooking.  A few  minutes  before 
serving,  dredge  them  lightly  with  flour, 
to  make  them  froth  and  look  plump ; and 
when  the  steam  draws  towards  the  fire, 
send  them  to  table  hot  and  quickly, 
with  a good  brown  gravy  poured  round, 
but  not  over  the  ducks,  and  a little  of 
the  same  in  a tureen.  When  in  season, 
green  peas  should  invariably  accompany 
this  (fish.  Time.  — Full-grown  ducks 

from  3 to  1 hour  ; ducklings  from  2 5 to 
35  minutes.  Average  cost,  from  2s.  3 d. 
to  2s.  6 d.  each.  Sufficient. — A couple  of 
ducks  for  6 or  7 persons.  Seasonable. — 
Ducklings  from  April  to  August ; ducks 
from  November  to  February. 

DUCK,  Boast,  to  carve. 

No  dishes  require  so  much  knowledge 
?nd  skill  in  their  carving  as  do  game  and 
poultry ; for  it  is  necessary  to  be  well 
acquainted  with  the  anatomy  of  the  bird 


BOAST  DUCK. 


otoer  to  place  the  knife  at  exactly  the 
■•Toper  pouft.  A tough  fowl  and  an  old 
goose  are  sad  triers  of  a carver’s  powers 
and  temper,  aDd,  indeed,  sometimes  of 
the  good  humour  of  those  in  the  neigh- 
bourhood oi  the  carver ; for  a sudden  tilt 


Duck,  Boast,  to  carve. 

of  the  dish  may  eventuate  in  the  plfK-'ng 
of  a quantity  of  the  gravy  in  the  lap  of 
the  right  or  left-hand  supporter  of  the 
host.  We  will  endeavour  to  assist  those 
who  are  unacquainted 
with  the  “gentle  art 
of  carving,”  and  also 
those  who  are  but 
slightly  acquainted 
with  it,  by  simply  de- 
scribing the  rules  to 
follow,  and  referring 
to  the  distinctly- 
marked  illustrations 
of  each  dish,  which 
will  further  help  to 
bring  light  to  the 
minds  of  the  unini- 
tiated. If  the  bird 
be  a young  duckling, 
it  may  be  carved  like 
a fowl,  viz.,  by  first  taking  off  the  1 eg 
and  tho  wing  on  either  side ; but  in 
cases  where  the  duckling  is  very  small, 
it  will  be  as  well  not  to  separate  the  leg 
from  the  wing,  as  they  will  not  then  form 
too  largo  a portion  for  a single  serving. 
After  the  legs  and  wings  are  disposed 
of,  the  remainder  of  the  duck  will  be 
also  carved  in  the  same  manner  as  a 
fowl, ; and  not  much  difficulty  will  be  ex- 
perienced,  as  ducklings  are  tender,  and  the 
joints  are  easily  broken  by  a little  gentle 
forcing,  or  penetrated  by  the  knife.  In 
cases  where  the  duck  is  a largo  bird, 
the  better  plan  to  pursue  is  then  to  carve 
it  like  a goose,  that  is,  by  cutting  pieces 
from  the  breast  in  the  direction  indicated 
by  the  lines  marked  from  1 to  2,  com- 
mencing to  carve  the  slices  close  to  the 
wing,  and  then  proceeding  upwards  from 
that  to  the  breastbone.  If  more  should 
be  wanted  than  can  be  obtained  from 
both  sides  of  the  breast,  then  the  legs 
and  wings  must  be  attacked,  in  the  same 
way  as  is  described  in  connection  with 
carving  a fowl.  It  may  be  here  re- 
marked, that  as  the  legs  of  a duck  are 
placed  far  more  backward  than  those  of 
a fowl,  their  position  causing  the  wad- 
dling motion  of  the  bird,  the  thigh-bones 
will  bo  found  considerably  nearer  towards 
tho  backbone  than  in  a chicken  ; this  is 
the  only  difference  worth  mentioning. 
The  carver  should  ask  each  guest  if  a 
portion  of  stuffing  would  be  agreeable : 
and  in  order  to  get  at  this,  a out  shoula 
bo  made  below  the  breast,  as  shown  by 
the  line  from  3 to  4,  at  the  part  called 
tho  “apron,”  and  tha  spoon  inserted. 
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Duck  and  Peas,  Stewed 


' As  described  in  the  recipe,  it  is  an  ex- 
cellent plan,  when  a couple  of  ducks  are 
served,  to  have  one  with,  and  the  other 
without,  stuffing.)  As  to  the  prime  parts 
**f  a duck,  it  has  been  said  that  "the 
wing  of  a flier  and  the  leg  of  a swimmer  ” 
are  severally  the  best  portions.  Some 
persons  are  fond  of  the  feet  of  the  duck ; 
and,  in  trussing,  these  should  never  be 
taken  off.  The  leg,  wing,  and  neckbone 
are  here  shown  ; so  that  it  will  be  easy 
to  see  the  shape  they  should  be  when 
cut  off. 

Note. — Ducklings  are  trussed  and 
roasted  in  the  same  manner,  and  served 
with  the  same  sauces  and  accompani- 
ments. When  in  season,  do  not  omit 
apple  sauce. 

DECK  AND  PEAS,  Stewed. 

[Cold  Meat  Cookery.]  Ingredients. 
— The  remains  of  cold  roast  duck,  2 oz.  of 
butter,  3 or  4 slices  of  lean  ham  or  bacon, 
1 tablespoonful  of  flour,  2 pints  of  thin 
gravy,  1,  or  a small  bunch  of  green 
onions,  3 sprigs  of  parsley,  3 cloves,  1 
pint  of  young  green  peas,  cayenne  and 
salt  to  taste,  1 teaspoonful  of  pounded 
6ugar.  Mode. — Put  the  butter  into  a 
stewpan  ; cut  up  the  duck  into  joints,  lay 
them  in  with  the  slices  of  lean  ham  or 
bacon ; make  it  brown,  then  dredge  in  a 
tablespoonful  of  flour,  and  stir  this  well 
in  before  adding  the  gravy.  Put  in  the 
onion,  parsley,  cloves,  and  gravy,  and 
when  it  has  simmered  for  ] hour,  add  a 
pint  of  young  green  peas,  and  stew  gently 
for  about  hour.  Season  with  cayenne, 
salt,  and  sugar ; take  out  the  duck,  place 
it  round  the  dish,  and  the  peas  in  the 
middle.  Time. — £ hour.  Average  cost, 
exclusive  of  the  cold  duck,  Is.  Sea- 
sonable from  June  to  August. 

DUCK  AND  PEAS,  Stewed. 

[Cold  Meat  Cookery.]  Ingredients. 
— The  remains  of  cold  roast  duck,  h pint 
of  good  gravy,  cayenne  and  salt  to  taste, 
| teaspoonful  of  minced  lemon-peel,  1 
teaspoonful  of  pounded  sugar,  2 oz.  of 
outter  rolled  in  flour,  l.j  pint  of  green 
peas.  Mode. — Cut  up  the  duck  into 
joints,  lay  it  in  the  gravy,  and  add  a 
seasoning  of  cayenne,  salt,  and  minced 
lemon-peel ; let  this  gradually  warm 
through,  but  not  boil.  Throw  the  peas 
into  boiling  water  slightly  salted,  and 
boil  them  rapidly  until  tender.  Drain 
them,  stir  in  the  pounded,  sugar,  and  the 


Duck,  to  Ragout  a whole 


butter  rolled  in  flour  ; shake  them  over 
the  fire  for  two  or  three  minutes,  and 
serve  in  the  centre  of  the  dish,  with  the 
duck  laid  round.  Time. — 15  minutes  to 
boil  the  peas,  when  they  are  full  grown. 
Average  cost,  exclusive  of  the  cold  duck, 
lOd.  Seasonable  from  J une  to  August. 

DUCK,  Stewed,  in  Turnips. 

[Cold  Meat  Cookery.]  Ingredients. 
— The  remains  of  cold  duck,  $ pint  of 
good  gravy,  4 shalots,  a few  slices  of  car- 
rot, a small  bxinch  of  savoury  herbs,  1 
blade  of  pounded  mace,  1 lb.  of  turnips 
weighed  after  being  peeled,  2 oz.  of 
butter,  pepper  and  salt  to  taste.  Mode. 
— Cut  up  the  duck  into  joints,  fry  the 
shalots,  carrots,  and  herbs,  and  put  them 
with  the  duck  into  the  gravy.  Cut  about 
1 lb.  of  turnips  into  k inch  squares,  put 
the  butter  into  a stewpan,  and  stew  them 
till  quite  tender,  which  will  be  in  about 
^ hour,  or  rather  more ; season  with 
pepper  and  salt,  and  serve  on  the  centre 
of  the  dish,  with  the  duck,  &c.,  laid 
round.  Time. — Rather  more  than  i hour 
to  stew  the  turnips.  Average  cost,  er- 
elusive  of  cold  duck,  Is.  Seasonal  letrt* 
November  to  February. 

DUCK,  to  Ragout  a whole. 

Ingredients. — 1 large  duck,  pepper  and 
salt  to  taste,  good  beef  gravy,  2 onions 
sliced,  4 sage-leaves,  a few  leaves  of  lemon 
thyme,  thickening  of  butter  and  flour. 
Mode. — After  having  emptied  and  singed 
the  duck,  season  it  inside  with  pepper 
and  salt,  and  truss  it.  Roast  it  before  a 
clear  fire  for  about  20  minutes,  and  let  it 
acquire  a nice  brown  colour.  Put  it  into 
a stewpan  with  sufficient  well-seasoned 
beef  gravy  to  cover  it ; slice  and  fry  tha 
onions,  and  add  these,  with  the  sage- 
leaves  and  lemon  thyme,  both  of  which 
should  be  finely  minced,  to  the  stock. 
Simmer  gently  until  the  duck  is  tender; 
strain,  skim,  and  thicken  the  gravy  with 
a little  butter  and  flour  ; boil  it  up,  pour 
over  the  duck,  and  serve.  When  in 
season,  about  1 j pint  of  young  green  peas, 
boiled  separately,  and  put  in  the  ragofit, 
very  much  improve  this  dish.  Time. — 
20  minutes  to  roast  the  duck  ; 20  minutes 
to  stew  it.  Average  cost,  from  2 s.  3d.  to 
2s.  6 d.  each.  Sufficient  for  4 or  5 persons. 
Seasonable  from  November  to  February  J 
ducklings  from  April  to  August, 
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Duck,  Wild,  Hashed 


Dumplings,  Sussex 


DUCK,  Wild,  Hashed. 

Ingredients. — The  remains  of  cold  roast 
wild  duck,  1 pint  of  good  brown  gravy, 
2 tablespoonfuls  of  bread  crumbs,  1 glass 
of  claret,  salt,  cayenne,  and  mixed  spices 
to  taste ; 1 tablespoonful  of  lemon  or 
Seville  orange-juice.  Mode. — Cut  the 
remains  of  the  duck  into  neat  joints,  put 
them  into  a stewpan, with  all  the  above  in- 
gredients ; let  them  get  gradually  hot  by 
the  side  of  the  lire,  and  occasionally  stir 
the  contents ; when  on  the  point  of  boiling, 
serve,  and  garnish  the  dish  with  sippets 
of  toasted  bread.  Time. — About  j hour. 
Seasonable  from  November  to  February. 

DUCK,  Wild,  Ragout  of. 


Ingredients. — 2 wild  ducks,  4 shalots, 
1 pint  of  stock  (see  Stock),  1 glass  of  port 
wine,  1 oz.  of  butter,  a little  flour,  the 
juice  of  .j  lemon,  cayenne  and  salt  to 
taste.  Mode. — Ducks  that  have  beon 
dressed  and  left  from  the  preceding  day 
will  answer  for  this  dish.  Cut  them  into 
joints,  reserve  the  legs,  wings,  ard 
breasts  until  wanted  ; put  the  trimmings 
into  a stewpan  with  the  shalots  and 
stock,  and  let  them  simmer  for  about  ^ 
liour,  and  strain  the  gravy.  Put  the 
butter  into  a stewpan ; when  melted, 
dredge  in  a little  flour,  and  pour  in  the 
gTavy  made  from  the  bones ; give  it  one 
boil,  and  strain  it  again  ; add  the  wine, 
lemon -juice,  and  cayenne  ; lay  in  the 
pieces  of  duck,  and  let  the  whole  gra- 
dually warm  through,  but  do  not  allow 
it  to  boil,  or  the  duck  will  be  hard.  The 


gravy  should  not  be  too  thick,  and  should 
be  very  highly  seasoned.  The  squeeze 
of  a Seville  orange  is  a great  improve- 
ment to  this  dish.  Time. — About  3 hour 
to  make  the  gravy  ; ^ hour  for  the  duck 
gradually  to  warm  through.  Seasonable 
from  November  to  February, 


DUCK,  Wild.  Roast. 

In/p-edienit. — Wild  duck,  flour,  butter. 
Mode. — Carefully  pluck  and  draw  them  ; 
cut  off  the  heads  close  to  the  necks, 
leaving  sufficient  skin  tc  turn  over,  and 
do  not  cut  off  the  feet ; some  twist  each 
leg  at  the  knuckle,  and  rest  the  claws  on 
each  side  of  the  breast ; others  truss 
them  as  shown  in  our  illustration.  Roast 
the  birds  before  a quick  fire,  and,  when 
they  are  first  put  down,  lot  them  re- 
main for  5 minutes  without  basting  (this 
will  keep  the  gravy  in) ; afterwards  baste 
plentifully  with  butter,  and  a few  minutes 


before  serving  dredge  them  lightly  with 
flour  ; baste  well,  and  send  them  to  table 
nicely  frothed,  and  full  of  gravy.  If 


BOAST  WILD  DUCK. 

overdone,  the  birds  will  lose  their  flavour. 
Servo  with  a good  gravy  in  the  dish,  or 
orange  gravy,  and  send  to  table  with 
them  a cut  lemon.  To  take  off  the  fishy 
taste  which  wild  fowl  sometimes  have, 
baste  them  for  a few  minutes  with  hot 
water  to  which  have  been  added  an  onion 
and  a little  salt ; then  take  away  the  pan, 
and  baste  with  butter.  Time. — When 
Liked  underdressed,  20  to  25  minutes ; 
well  done,  25  to  35  minutes.  Average 
cost,  is.  to  5s.  the  couple. 


DUCK,  Wild,  to  Carve. 


As  game  is  almost  universally  servad 
as  a dainty,  and  not  as  a dish  to  stand 
the  assaults  of  an  altogether  fresh  ap- 
petite, these  dishes  are  not  usually  cut 
upeutirely, 
hut  only 
those  part3 
are  served 
of  each 
which  are 
considered 


WILD  DUCK. 


the  best  flavoured  and  the  primest.  Of 
wild  fowl,  the  breast  alone  is  considered 
by  epicures  worth  eating,  and  slices  are 
cut  from  this,  in  the  direction  indicated 
bj'  the  lines,  from  1 to  2 ; if  necessary, 
the  leg  and  the  wing  can  be  taken  off  by 
passing  the  knife  from  3 to  4,  and  by 
generally  following  the  directions  de- 
scribed for  carving  boiled  fowl. 


DUMPLINGS,  Sussex,  or  Hard. 

Ingredients.— I lb.  of  flour,  $ pint  of 
water,  saltspoonful  of  salt.  * Mode.— 
Mix  tho  flour  and  water  together  to  a 
smooth  paste,  previously  adding  a small 
quantity  of  salt.  Form  this  into  small 
round  dumplings  ; drop  them  into  boil- 
mg  water,  and  boil  from  J to  f hour 
Thoy  may  bo  served  with  roast  or  boiled 
meat ; in  the  lattor  case,  they  may  be 
cooked  with  the  meat,  but  should  be 
dropped  into  tho  water  when  it  is  quite 
boding.  Time. — $ to  jj  hour.  Sufficient 
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Dutch  Flummery 


for  10  or  12  dumplings.  Seasonable  at  any 
time. 

DUTCH  FLUMMERY. 

Ingredients.— 1J  oz.  of  isinglass,  the 
rind  and  juice  of  1 lemon,  1 pint  of  water, 
4 eggs,  1 pint  of  sherry,  Madeira,  or 
raisin- wine ; sifted  sugar  to  taste.  Mode. 
— Put  the  water,  isinglass,  and  lemon- 
rind  into  a lined  saucepan,  and  simmer 
gently  until  the  isinglass  is  dissolved  ; 
strain  this  into  a basin,  stir  in  the  eggs, 
which  should  bo  well  beaten,  the  lemon- 
juice,  which  should  be  strained,  and  the 
wine;  sweeten  to  taste  with  pounded 
sugar,  mix  all  well  together,  pour  it  into 
a jug,  set  this  jug  in  a saucepan  of  boil- 
ing water  over  the  fire,  and  keep  stirring 
It  one  way  until  it  thickens ; but  take 
care  that  it  does  not  boil.  Strain  it  into 
a mould  that  has  been  oiled  or  laid  in 
water  for  a short  time,  and  put  it  in  a 
cool  place  to  set.  A tablespoonful  of 
brandy  stirred  in  just  before  it  is  poured 
into  the  mould,  improves  the  flavour  of 
this  dish  : it  is  better  if  it  is  made  the 
day  before  it  is  required  for  table.  Time. 
— \ hour  to  simmer  the  isinglass  ; about 
£ hour  to  stir  the  mixture  over  thu  fire. 
Average  cost,  4s.  od.,if  mad-witnsnerry; 
less  with  raisin-wine.  Sufficient  to  fill  a 
quart  mould.  Seasonable  at  any  time. 

EEL  BROTH. 

Ingredients. — .j  lb.  of  eel,  a small 
bunch  of  sweet  herbs,  including  parsley, 
h onion,  10  peppercorns,  3 pints  of  water, 
2 cloves,  salt  and  pepper  to  taste.  Mode. 
— After  having  cleaned  and  skinned  the 
eel,  cut  it  into  small  pieces,  and  put  it 
into  a stewpan  with  the  other  ingre- 
dients ; simmer  gently  until  the  liquid  is 
reduced  to  nearly  half,  carefully  re- 
moving the  scum  as  it  rises.  Strain  it 
through  a hair  sieve  : put  it  by  in  a cool 
place,  and,  when  wanted,  take  off  all  the 
fat  on  the  top  ; warm  up  as  much  as  is 
required,  and  serve  with  sippets  of  toasted 
bread.  This  is  a very  nutritious  broth, 
and  easy  of  digestion.  Time. — To  be 
simmered  until  the  liquor  is  reduced  to 
half.  Average  cost,  Qd.  Sufficient  to 
make  1.1  pint  of  broth.  Seasonable  from 
June  to  March. 

EEL  PIE. 

Ingredients. — 1 lb,  of  eels,  a little 
chopped  parsley,  1 shalot,  grated  nut- 
meg, pepper  and  salt  to  taste,  the  joise 


Eel,  Collared 


of  ^ a lemon,  small  quantity  of  force- 
meat, pint  of  Bechamel ; puff  paste. 
Mode.— -Skin  and  wash  the  eels,  cut  them 
in  pieces  2 inches  long,  and  line  the 
bottom  of  the  pie-dish  with  forcemeat. 
Put  in  the  eels,  and  sprinkle  them  with  the 
parsley,  shalots,  nutmeg,  seasoning,  and 
lemon-juice,  and  cover  with  puff-paste. 
Bake  for  1 hour,  or  rather  more  ; make 
the  Bechamel  hot,  and  pour  it  into  the 
pie.  Time. — Rather  more  than  1 hour 
Seasonable  from  August  to  March. 

EEL  SOUP. 

Ingredients. — 3 lbs.  of  eels,  1 onion, 
2 oz.  of  butter,  3 blades  of  mace,  1 bunch 
of  sweet  herbs,  ^ oz.  of  peppercorns,  salt 
to  taste,  2 tablespoonfuls  of  flour,  $ pint 
of  cream,  2 quarts  of  water.  Mode. — 
Wash  the  eels,  cut  them  into  thin  slices, 
and  put  them  into  the  stewpan  with  the 
butter ; let  them  simmer  for  a few  mi- 
nutes, then  pour  the  water  to  them,  and 
add  the  onion,  cut  in  thin  slices,  the 
herbs,  mace,  and  seasoning.  Simmer  till 
the  eels  are  tender,  but  do  not  break  the 
fish.  Take  them  out  carefully,  mix  ths 
flour  smoothly  to  a batter  with  the  cream, 
bring  it  to  a boil,  pour  over  the  eels,  and 
serve.  Time. — 1 hour  or  rather  mv.  re. 

Average  cost,  1(M.  per  quart.  Seasonable 
from  June  to  March.  Sufficient  for  8 
persons. 

Note.  — This  soup  may  be  flavoured 
differently  by  omitting  the  cream,  and 
adding  a little  ketchup  or  Harvey’s 
sauce. 

EELS,  Boiled. 

Ingredients.  — 4 small  eels,  sufficient 
water  to  cover  them ; a large  bunch  of 
parsley.  Mode. — Choose  small  eels  for 
boiling  ; put  them  into  a stewpan  with  the 
parsley,  and  just  sufficient  water  to  cover 
them;  simmer  till  tender.  Take  them 
out,  pour  a little  parsley  and  butter  over 
them,  and  serve  some  in  a tureen.  Time. 
— hour.  Average  cost,  Qd.  per  lb. 
Seasonable  from  June  to  March.  Suffi- 
cient  for  4 persons. 

EEL,  Collared. 

Ingredients. — 1 large  eel;  pepper  and 
salt  to  taste ; 2 blades  of  mace,  2 cloves, 
a little  allspice  very  finely  pounded,  o 
leaves  of  sage,  and  b small  bunch  of 
herbs  minced  very  small.  Mode. — Bon# 
the  eel  and  skin  it ; split  it,  and  sprinkl# 
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Eels,  Pried 


i>  over  with  the  ingredients,  taking  care 
that  the  spices  are  very  finely  pounded, 
\nd  the  herbs  chopped  very  small.  Roll 
t up  and  bind  with  a broad  piece  of  tape, 
and  boil  it  in  water,  mixed  with  a little 
salt  and  vinegar,  till  tender.  It  may  either 
be  served  whole  or  cut  in  slices ; and 
when  cold,  the  eel  should  be  kept  in  the 
liquor  it  was  boiled  in,  but  with  qjittle 
more  vinegar  put  to  it.  Time. — 2 b*urs. 
Average  cost,  6d.  per  lb.  Seasonable 
from  August  to  March. 

EELS,  Pried. 

Ingredients. — 1 lb.  of  eels,  1 egg,  a few 
bread  crumbs,  hot  lard.  Mode. — Wash 
the  cels,  cut  them  into  pieces  3 inches 
long,  trim  and  wipe  them  very  dry ; 
dredge  with  flour,  rub  them  over  with 
egg,  and  cover  with  bread  crumbs  ; fry 
a nice  brown  in  hot  lard.  If  the  eels  are 
small,  curl  them  round,  instead  of  cutting 
them  up.  Garnish  with  fried  parsley. 
Time. — 20  minutes  or  rather  less.  Ave- 
rage cost,  6 d.  per  lb.  Seasonable  from 
June  to  March. 

EELS,  en  Matelote* 

Ingredients. — 5 or  6 young  onions,  a 
few  mushrooms,  when  obtainable;  salt, 
pepper,  and  nutmeg  to  taste ; 1 laurel 
lead,  A pint  of  port  wine,  h pint  of  medium 
stock,  butter  and  flour  to  thicken  ; 2 lbs. 
of  eels.  Mode. — Rub  the  stewpan  with 
butter,  dredge  in  a little  flour,  add  the 
onions  cut  very  small,  slightly  brown 
them,  and  put  in  all  the  other  ingre- 
dients. Wash,  and  cut  up  the  eels  into 
pieces  3 inches  long;  put  them  in  the 
stewpan,  and  simmer  for  b hour.  Make 
round  the  dish  a border  of  crofltons,  or 
pieces  of  toasted  bread  ; arrange  the  eel3 
in  a pyramid  in  the  centre,  and  pour 
over  the  sauce.  Serve  very  hot.  Time. — 
| hour.  Average  cost,  Is.  9 d.  for  this 
quantity.  Seasonable  from  August  to 
(larch.  Sufficient  for  5 or  6 persons. 

EELS,  Stewed. 

Ingredients.  — 2 lbs.  of  eels,  1 pint  of 
rich  strong  stock,  1 onion,  3 cloves,  a 
piece  of  lemon-peel,  1 glass  of  port  or 
Madeira,  3 tablespoonfuls  of  cream ; 
thickening  of  flour ; cayenne  and  lomon- 
juice  to  taste.  Mode. — Wash  and  skin 
the  eels,  and  cut  them  into  pieces  about 
3 inches  long ; popper  and  salt  them,  and 
IJf  them  in  a stewpan ; pour  over  tho 


Eggs 


stock,  add  the  onion  stuck  with  doves, 
the  lemon-jpeel,  and  the  wine.  Stew 
gently  for  $ hour,  or  rather  more,  and 
lift  them  carefully  on  a dish,  which  keep 
hot.  Strain  the  gravy,  stir  the  cream, 
sufficient  flour  to  thicken;  mix  alto- 
gether, boil  for  2 minutes,  and  add  the 
cayenne  and  lemon-juice ; pour  over  the 
eels  and  serve.  Time. — J hour.  Average 
cost  for  this  quantity,  2s.  3d.  Seasonable 
from  June  to  Maroh.  Sufficient  for  5 or 
6 persons. 

EELS,  Stewed. 

Ingredients.  — 2 lbs.  of  middling-sized 
eels,  1 pint  of  medium  stock,  | pint  of 
portr  wine ; salt,  cayenne,  and  mace  to 
taste;  1 teaspoonful  of  essence  of  an- 
chovy, the  juice  of  b a lemon.  Mode. — 
Skin,  wash,  and  clean  the  eels  tho- 
roughly ; cut  them  into  pieces  3 inches 
long,  and  put  them  into  strong  salt  and 
water  for  1 hour  ; dry  them  well  with  a 
cloth,  and  fry  them  brown.  Put  the 
stock  on  with  the  heads  and  tails  of  the 
eels,  and  simmer  for  b hour ; strain  it, 
and  add  all  tho  other  ingredients.  Put 
in  the  eels,  and  stew  gently  for  b hour, 
when  servo.  Time. — 2 hours.  Average 
co<A,  Is.  9 d.  Seasonable  from  June  to 

March.  Sufficient  for  5 or  6 persons. 

EELS,  & la  Tartare. 

Ingredients. — 2 lbs.  of  eels,  1 carrot,  I 
onion,  a little  flour,  1 glass  of  sherry ; 
salt,  pepper,  and  nutmeg  to  taste  ; bread- 
crumbs, 1 egg,  2 tablespoonfuls  of  vine- 
gar. Mode.  — Rub  the  butter  on  the 
bottom  of  the  stewpan ; cut  up  the  carrot 
and  onion,  and  stir  them  over  the  fire  for 
5 minutes  ; dredge  in  a little  flour,  add 
the  wine  and  seasoning,  and  boil  for  A an 
hour.  Skin  and  wash  the  eels,  cut  them 
into  pieces,  put  them  to  the  other  in- 
gredients, and  simmer  till  tender.  When 
they  are  done,  take  them  out,  let  them 
get  cold,  cover  them  with  egg  and  bread 
crumbs,  and  fry  them  of  a nice  brown. 
Put  them  on  a dish,  pour  sauce  piquante 
over,  and  serve  them  hot.  Time. — 1A 
hour.  Average  cost,  Is.  8 d.,  exclusive  or 
tho  sauce  piquante.  Seasonable  from 
August  to  March.  Sufficient  for  5 or  0 
persons. 

EGGS. 

There  is  only  one  opinion  as  to  the 
nutritive  propertie*»®f  egg*.  '>thoi^jh  the 
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qualities  of  those  belonging  to  different 
birds  vary  somewhat.  Those  of  the 
common  hen  are  most  esteemed  as  de- 
licate food,  particularly  when  “new- 
laid.”  The  quality  of  eggs  depends 
much  upon  the  food  given  to  the  hen. 
Eggs  in  genera),  are  considered  most 
easily  digestible  when  little  subjected  to 
the  art  of  cookery.  The  lightest  way 
of  dressing  them  is  by  poaching,  which 
is  effected  by  putting  them  for  a minute 
or  two  into  brisk  boiling  water  : this  coa- 
gulates the  external  white,  without  doing 
the  inner  part  too  much.  Eggs  are  much 
better  when  new-laid  than  a day  or  two 
afterwards.  The  usual  time  allottod  for 
boiling  eggs  in  the  shell  is  3 to  3;f  mi- 
nutes : less  time  than  that  in  boiling 
water  will  not  be  sufficient  to  solidify  the 
white,  and  more  will  make  the  yolk  hard 
and  less  digestible  : it  is  very  difficult 
to  guess  accurately  as  to  the  time.  Great 
care  should  be  employed  in  putting  them 
into  the  water,  to  prevent  cracking  the 
shell,  which  inevitably  causes  a portion 
of  the  white  to  exude,  and  lets  water  into 
the  egg.  For  the  purpose  of  placing  eggs 
in  water,  always  choose  a large  spoon  in 
reference  to  a small  one.  Eggs  are  often 
eaten  up  raw  in  nutritive  beverages. 
The  eggs  of  the  turkey  are  almost  as 
mild  as  those  of  the  hen  ; the  egg  of  the 
goose  is  large,  but  well-tasted.  Ducks' 
eggs  have  a rich  flavour ; the  albumen  is 
slightly  transparent,  or  bluish,  when  set 
or  coagulated  by  boiling,  which  requires 
less  time  than  hens’  eggs.  Guinea-fowl 
eggs  are  smaller  and  more  delicate  than 
those  of  the  hen.  Eggs  of  wild  fowl  are 
generally  coloured,  often  spotted  ; and 
the  taste  generally  partakes  somewhat 
of  the  bird  they  belong  to.  Those  of 
land  birds  that  are  eaten,  as  the  plover, 
lapvring,  ruff,  &c.,  are  in  general  much 
esteemed;  but  those  of  sea  fowl  [nave, 
more  or  less,  a strong  fishy  taDio.  The 
eggs  of  the  turtle  are  very  numerous  : 
they  consist  of  yolk  only,  without  shell, 
and  are  delicious. 

When  fresh  eggs  are  dropped  into  a 
vessel  full  of  boiling  water,  they  crack, 
because  the  eggs  being  well  filled,  the 
shells  give  way  to  the  efforts  of  the  in- 
terior fluids,  dilated  by  heat.  If  the 
yc-iume  of  hot  water  bo  small,  the  shells 
do  not  crack,  because  its  temperature  is 
reduced  by  the  eggs  before  the  interior 
dilation  can  take  place.  Stale  eggs, 
again,  do  not  crack’  because  the  air  insHe 
U>  easily  compressed. 


Egg  Wine 


EGG  BALLS,  for  Soups  and  made 
Dishes. 

Ingredients. — 8 eggs,  a little  flour ; 
seasoning  to  taste  of  salt.  Mode. — Boil 
6 eggs  for  20  minutes,  strip  off  the  shells, 
take  the  yolks  and  pound  them  in  a 
mortar.  Beat  the  yolks  of  the  2 uncooked 
eggs ; add  them,  with  a little  flour  and 
salt,  to  those  pounded  ; mix  all  well  to- 
gether, and  roll  into  balls.  Boil  them 
before  they  are  put  into  the  soup  or  other 
dish  they  may  be  intended  for. 

EGG  SAUCE,  for  Salt  Fish. 

Ingredients. — 4 eggs,  ^ pint  of  melted 
butter,  when  liked,  a very  little  lemon- 
juice.  Mode. — Boil  the  eggs  until  quite 
hard,  which  will  bo  in  about  20  minutes, 
and  put  them  into  cold  water  for  1,  hour. 
Strip  off  the  shells,  chop  the  eggs  into 
small  pieces,  not,  however,  too  fine 
Make  the  melted  butter  very  smooth, 
and,  when  boiling,  stir  in  the  eggs,  and 
serve  very  hot.  Lemon-juice  may  be 
added  at  pleasure.  Time. — 20  minutes 
to  boil  the  eggs.  Average  cost,  8 d. 
Sufficient. — This  quantity  for  3 or  4 lbs. 
of  fish. 

Note. — When  a thicker  sauce  is  re- 
quired, use  one  or  two  more  eggs  to  the 
same  quantity  of  melted  butter. 

EGG  SOUP. 

Ingredients. — A tablespoonful  of  flour, 
4 eggs,  2 small  blades  of  finely-pounded 
mace,  2 quarts  of  stock.  Mode. — Beat 
up  the  flour  smoothly  in  a teaspoonful  of 
cold  stock,  and  put  in  the  eggs ; throw 
them  into  boiling  stock,  stirring  ail  the 
time.  Simmer  for  j of  an  hour.  Season 
and  serve  with  a French  roll  in  the  tureen 
or  fried  sippets  of  bread.  Time. — h an 
hour.  Average  cost,  lid.  per  quart.  Sea- 
sonable all  the  year.  Sufficient  for  V 
persons. 

EGG  WINE. 

Ingredients. — 1 egg,  1 tablespoon  ftn 
and  A glass  of  cold  water,  1 glass  of 
sherry,  sugar  and  grated  nutmeg  to 
taste.  Mode. — Beat  the  egg,  mixing 
with  it  a tablespoonful  of  cold  water; 
make  the  wine-and-water  hot,  but  not 
boiling ; pour  it  on  the  egg,  stirring  all 
the  time.  Aaa  sufficient  lump  sugar  to 
sweeten  the  mixture,  and  a little  grated 
nutmeg  ; put  all  into  a very  clean  sauce- 
pan, set  it  on  a gentle  fire,  and  stir  tb« 
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contents  one  way  until  they  thicken, 
but  do  not  allow  them  to  boil.  Serve  in  a 
glass  with  sippets  of  toasted  bread  or 
plain  crisp  biscuits.  When  the  egg  is 
not  wanned,  the  mixture  will  be  found 
easier  of  digestion,  but  it  is  not  so  plea- 
sant a drink.  Sufficient  for  1 person. 

EGGS,  to  Boil  for  Breakfast,  Sa- 
lads, &c. 

Eggs  for  boiling  cannot  be  too  fresh, 
or  boiled  too  soon  after  they  are  laid; 
but  rather  a longer  time  should  be  al- 
lcwed  for  boiling  a new-laid  egg  than  for 
one  that  is  three  or  four  days  old.  Have 
ready  a saucepan  of  boiling  water  ; put 
the  eggs  into  it  gently  with  a spoon, 
letting  the  spoon  touch  the  bottom  of  the 
saucepan  before  it  is  withdrawn,  that  the 
egg  may  not  fall,  and  consequently  crack. 
For  those  who  like  eggs  lightly  boiled,  3 
minutes  will  be  found  sufficient ; to  4 
minutes  will  be  ample  time  to  set  the 
white  nicely  ; and,  if  liked  hard,  6 to  7 mi- 
nutes will  not  be  found  too  long.  Should 


the  eggs  be  unusually  large,  as  those  of 
black  Spanish  fowls  sometimes  are,  allow 
an  extra  4 minute  for  them.  Eggs  for 
salads  should  be  boiled  from  10  minutes 
to  ^ hour,  and  should  be  placed  in  a basin 
of  cold  water  for  a few  minutes  ; they 
should  then  be  rolled  on  the  table  with 
the  hand,  and  the  shell  will  peel  off  easily. 
Time. — To  boil  eggs  lightly,  for  invalids 
or  children,  3 minutes  ; to  boil  eggs  to 
suit  the  generality  of  tastes,  3J  to  4 
minutes ; to  boil  eggs  hard,  6 to  7 mi- 
nutes ; for  salads,  10  to  15  minutes. 

EGG8,  Buttered. 

IngrtdienXs. — 4 new-laid  eggs,  2 oz.  of 
butter.  Mode. — Procure  the  eggs  new- 
laid  if  possible  ; break  them  into  a basin, 
and  beat  them  well ; put  the  butter  into 


Eggs,  Fried 


another  basin,  which  place  in  boiling 
water,  and  stir  till  the  butter  is  melted. 
Pour  that  and  the  eggs  into  a lined 
saucepan  ; hold  it  over  a gentle  fire,  and, 
as  the  mixture  begins  to  warm,  pour  it 
two  or  three  times  into  the  basin,  and 
back  again,  that  the  two  ingredients  may 
be  well  incorporated.  Keep  stirring  the 
eggs  and  butter  one  way  until  they  are 
hot,  without  boiling,  and  serve  on  hot 
buttered  toast.  If  the  mixture  is  allowed 
to  boil,  it  will  curdle,  and  so  be  entirely 
spoiled.  Time. — About  5 minutes  to 

make  the  eggs  hot.  Average  cost,  Id. 
Sufficient. — Allow  a slice  to  each  person. 
Seasonable  at  any  time. 

EGGS,  to  Choose. 

In  choosing  eggs,  apply  the  tongue  to 
the  large  end  of  the  egg,  and,  if  it  feels 
warm,  it  is  new,  and  may  be  relied  on  as 
a fresh  egg.  Another  mode  of  ascer- 
taining their  freshness  is  to  hold  them 
before  a lighted  candle  or  to  the  light, 
and,  if  the  egg  looks  clear,  it  will  be 
tolerably  good  ; if  thick,  it  is  stale ; and 
if  there  is  a black  spot  attached  to  the 
shell,  it  is  worthless.  No  egg  should  be 
used  for  culinary  purposes  with  the 
slightest  taint  in  it,  as  it  will  render 
perfectly  useless  those  with  which  it  has 
been  mixed.  Eggs  that  are  purchased, 
and  that  cannot  be  relied  on,  should 
always  bo  broken  in  a cup,  and  then  put 
into  a basin  : by  this  means  stale  or  bad 
eggs  may  be  easily  rejected,  without 
wasting  the  others. 

EGGS,  Ducks’. 

Ducks’  eggs  are  usually  so  strongly 
flavoured  that,  plainly  boiled,  they  are 
not  good  for  eating ; they  answer,  how- 
ever, very  well  for  various  culinary  pre- 
parations where  eggs  are  required  ; such 
as  custards,  &c.  &c.  Being  so  large 
and  highly-fiavourod,  1 duck’s  egg  will 
go  as  far  as  2 small  hen’s  eggs,  besides 
making  whatever  they  are  mixed  with 
exceedingly  rich.  They  also  are  ad- 
mirable whon  used  in  puddings. 


EGGS,  Fried. 

Ingredients.  — 4 eggs,  J lb.  of  lastd, 
butter  or  clarified  dripping.  Mode. — 

Place  a delicately-clean  frying-pan  ovor 
a gentle  fire  ; put  in  tb»  fat,  and  allow 
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it  to  come  to  the  boiling-point.  Break 
the  eggs  into  cups,  slip  them  into  the 

boiling  fat, 
and  let  theip 
remain  until 
the  whites  are 

HEira  30G8  ON  bacow.  delicately 

set;  and,  whilst  they  are  frying,  ladle 
a little  of  the  fat  over  them.  Take  them 
up  with  a slice,  drain  them  for  a minute 
from  their  greasy  moisture,  trim  them 
neatly,  and  serve  on  slices  of  fried  bacon 
or  ham  ; or  the  eggs  may  be  placed  in  the 
middle  of  the  dish,  with  the  bacon  put 
round  as  a garnish.  Time.—  2 to  3 mi- 
nutes. Average  cost,  Id.  each  ; 2 d.  when 
scarce.  Sufficient  for  2 persons.  Sea- 
sonable at  any  time. 

EGGS  it  la  Maltre  d’HQtel. 

Ingredients. — | lb.  of  fresh  butter,  1 
tablespoonful  of  flour,  A pint  of  milk, 
pepper  and  salt  to  taste,  1 tablespoonful 
of  minced  parsley,  the  juice  of  ^ lemon, 
6 eggs.  Mode. — Put  the  flour  and  half 
the  butter  into  a stewpan  ; stir  them 
over  the  fire  until  the  mixture  thickens ; 
pour  in  the  milk,  which  should  be  boiling ; 
add  a seasoning  of  pepper  and  salt,  and 
simmer  the  whole  for  5 minutes.  Put 
the  remainder  of  the  butter  into  the 
sauce,  and  add  the  minced  parsley  ; then 
boil  the  eggs  hard,  strip  off  the  shell,  cut 
the  eggs  into  quarters,  and  put  them  on 
a dish.  Bring  the  sauce  to  the  boiling- 
point,  add  the  lemon- juice,  pour  over  the 
eggs  and  serve.  Time. — 5 minutes  to 

boil  the  sauce ; the  eggs,  10  to  15  mi- 
nutes. Average  cost,  Is.  Sufficient  for 
4 or  5 persons.  Seasonable  at  any  time. 

EGGS,  to  Pickle. 

Ingredients.  — 16  eggs,  1 quart  of 
vinegar,  ^ oz.  of  black  pepper,  i oz.  of 
Jamaica  pepper,  oz.  of  ginger.  Mode.— 
Boil  the  eggs  for  12  minutes,  then  dip 
them  into  cold  water,  and  take  off  the 
shells.  Put  the  vinegar,  with  the  pepper 
and  ginger,  into  a stewpan,  and  let  it 
simmer  for  10  minutes.  Now  place  the 
eggs  in  a jar,  pour  over  them  the  vinegar, 
&c.,  boiling  hot,  and,  when  cold,  tie  them 
down  with  bladder  to  exclude  the  air. 
This  pickle  will  be  ready  for  use  in  a 
month.  Average  cost,  for  this  quantity, 
1*.  9 d.  Seasonable. — This  should  bo 

made  about  Easter,  as  at  this  time  eggs 
are  plentiful  and  cheap.  A store  of 
pinkled  eggs  wS9  be  found  very  useful 


Eggs,  Poachod 


and  ornamental  in  serving  with  many 
first  and  second  course  dishes. 

EGGS  AH  PLAT,  or  AU  MIEOIB, 
served  on  the  Dish  in  which  they 
are  Cooked. 

Ingredients. — 4 eggs,  1 oz.  of  butter, 
pepper  and  salt  to  taste.  Mode.  — Butter 
a dish  rather  thickly  with  good  fresh 
butter ; melt  it,  break  the  eggs  into  it 
the  same  as  for  poaching,  sprinkle  them 
with  white  pepper  and  line  salt,  and  put 
the  remainder  of  the  butter,  cut  into 
very  small  pieces,  on  the  top  of  them. 
Put  the  dish  on  a hot  plate,  or  in  the 
oven,  or  before  the  fire,  and  let  it  remain 
until  the  whites  become  set,  but  not  hard, 
when  serve  immediately,  placing  the  dish 
they  were  cooked  in  on  another.  To 
hasten  the  cooking  of  the  eggs,  a sala- 
mander may  be  held  over  them  for  a 
minute ; but  great  care  must  be  taken 
that  they  are  not  too  much  done.  This 
is  an  exceedingly  nice  dish,  and  one  very 
easily  prepared  for  breakfast.  Time.— 
3 minutes.  Average  cost,  5d.  Sufficient 
for  2 persons.  Seasonable  at  any  time. 

EGGS,  Plovers’. 

Plovers’  eggs  are  usually  served  boiled 
hard,  and  sent  to  table  in  a napkin, 
either  hot  or  cold  ; they  may  also  be 
shelled,  and  served  the  same  as  eggs  k la 
Tripe,  with  a good  Bdchamel  sauce,  or 
brown  gravy,  poured  over  them.  They 
are  also  used  for  decorating  salads,  the 
beautiful  colour  of  the  white  being  gene- 
rally so  much  admired. 

EGGS,  Poached. 

Ingredients. — Eggs,  water.  To  ©very 
pint  of  water  allow  1 tablespoonful  of 
vinegar.  Mode.  — Eggs  for  poaching 
should  be  perfectly  fresh,  but  not  quite 
new-laid ; those  that  arc  about  36  hours 
old  are  the  best  for  the  purpose.  If 
quite  new-laid,  the  white  is  so  milky  it 
is  almost  impossible  to  set  it ; and,  on 
the  other  hand,  if  the  egg  be  at  all  stale, 
it  is  equally  difficult  to  poach  it  nicely. 
Strain  some  boiling  water  into  a deep 
clean  frying-pan ; break  the  egg  into  a 
cup  without  damaging  the  yolk,  and, 
when  the  water  boils,  remove  the  pan  to 
the  side  of  the  fire,  and  gently  slip  the 
egg  into  it.  Place  the  pan  over  a gentle 
fire,  and  keep  the  water  simmering  until 
the  white  looks  nicely  set,  when  the  egg 
is  ready-  Take  it  up  gently  with  a slices 


THE  DICTIONARY  OF  COOKERY. 


Eggs,  Poached 


cut  away  the  ragged  edges  of  the  white, 
and  serve  either  on  toasted  broad  or  on 
slices  of  ham 
or  bacon,  or  on 
spinach,  kc.  A 
poached  egg 

less  roAcsan  oar  toast,  should  not 
be  overdone, 
as  its  appearance  and  taste  will  be  quite 
spoiled  if  the  yolk  be  allowed  to  harden. 
When  the  egg  is  slipped  into  the  wator, 
the  white  should  be  gathered  together, 
to  keep  it  a little  in  form,  or  the  cup 
should  be  turned  over  it  for  ^ minute. 
To  poach  an  egg'  to  perfection  is  rather  a 
difficult  operation  ; so,  for  inexperienced 
cooks,  a tin  egg-poacher  may  be  pur- 
chased, which  greatly  facilitates  this 
manner  of  dressing  eggs.  Our  illustra- 
tion clearly  shows  what  it  is  : it  consists 


TUT  XGG-POACHBB. 

of  a tin  plate  with  a handle,  with  a space 
for  three  perforated  cups.  An  egg 
should  be  broken  im-o  each  cup,  and  the 
machine  then  placed  :n  a stewpan  of 
boiling  water,  which  has  been  previously 
strained.  When  the  whites  of  the  eggs 
appear  set,  they  are  done,  and  should 
then  be  carefully  slipped  on  to  the  toast 
or  spinach,  or  with  whatever  they  are 
served.  In  poaching  eggs  in  a frying- 
pan,  never  do  more  than  four  at  a time ; 
and,  when  a little  vinegar  is  liked  mixed 
with  the  water  in  which  the  eggs  are 
done,  use  the  above  proportion.  Time. — 
2.^  to  3.J  minutes,  according  to  the  size  of 
the  egg.  Sufficient. — Allow  2 eggs  to 
each  person.  Seasonable  at  any  time, 
but  less  plentiful  in  winter. 

EGGS,  Poached,  with  Cream. 

Ingredient*. — 1 pint  of  water,  1 tea- 
spoonful  of  salt,  4 teaspoonfuls  of  vinegar, 
4 fresh  eggs,  A gill  of  cream,  salt,  pepper, 
and  pounded  sugar  to  taste,  1 oz.  of 
butter.^  Mo>le. — Put  the  water,  vinegar, 
»nd  salt  into  a frying-pan,  and  break 
»cn  egg  into  a separate  cup ; bring  the 
wator,  te.,  to  boll,  and  slip  the  eggs 


na 


Eggs,  Snow 


fently  into  it  without  breaking  the  yolka. 

imruer  them  from  3 to  4 minutes,  but 
not  longer,  and,  with  a slice,  lift  them 
out  on  to  a hot  dish,  and  trim  the  edges. 
Empty  the  pan  of  its  contents,  put  in 
the  cream,  add  a seasoning  to  taste  oi 
pepper,  salt,  and  pounded  sugar  ; bring 
the  whole  to  the  boiling-point ; then  add 
the  butter,  broken  into  small  pieces  ; 
toss  the  pan  round  and  round  till  the 
butter  is  melted  ; pour  it  over  the  eggs, 
and  serve.  To  insure  the  eggs  not  being 
Bpoiled  whilst  the  cream,  &e.  is  preparing, 
it  is  a good  plan  to  warm  the  cream  with 
the  butter,  &o.  before  the  eggs  are 
poached,  so  that  it  may  be  poured  over 
them  immediately  after  they  are  dished. 
Time.  — 3 to  4 minutes  to  poach  the 
eggs,  5 minutes  to  warm  the  cream 
A verage  cost  for  the  above  quantity,  9 d. 
Sufficient  for  2 persons.  Seasonable  at 
any  time. 

EGGS,  Scotch. 

Ingredients. — 6 eggs,  6 tablespoonfuVB 
of  forcemeat,  hot  lard,  A pint  of  good 
brown  gravy.  Mode. — Boil  the  eggs  for 
10  minutes ; strip  them  from  the  shells, 
and  cover  them  with  forcemeat,  or  sub- 
stitute pounded  anchovies  for  the  ham. 
Fry  the  eggs  a nice  brown  in  boiling 
lard,  drain  them  before  the  fire  from 
their  greasy  moisture,  dish  them,  and 
pour  round  from  ^ to  A pint  of  goon 
brown  gravy.  To  enhance  the  appear- 
ance of  the  eggs,  they  may  be  rolled  in 
beaten  egg  and  sprinkled  with  bread- 
crumbs  ; but  this  is  scarcely  necessary  if 
they  are  carefully  fried.  The  flavour  of 
the  ham  or  the  anchovy  in  the  forcemeat' 
must  preponderate,  as  it  should  be  very 
relishing.  Time.  — 10  minutes  to  boil 
the  eggs,  5 to  7 minutes  to  fry  them. 
Average  cost,  1.5.  Ad.  Sufficient  for  3 or  4 
persons.  Seasonable  at  any  time. 

EGGS,  Snow,  or  CEufs  & la  Neige 
(a  very  pretty  Supper  Dish). 

Ingredients. — 4 eggs,  £ pint  of  milk, 
pounded  sugar  to  taste,  flavouring  of 
vanilla,  lemon-rind,  or  orange-flower 
water.  Mode.— Pub  the  milk  into  a 
saucopan  with  sufficient  sugar  to  sweeten 
it  nicoly,  and  the  rind  ol  .A  lemon.  Let 
this  steep  by  the  side  of  the  fire  for 
A hour,  when  take  out  the  peel ; separate 
the  whites  from  the  yolks  of  the  eggs, 
and  whisk  the  former  to  a porfeotly  stiff 
froth,  or  until  there  is  n#u<\uid  remain* 
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Eggs,  to  keep  Fresh 


Mg ; bring  the  milk  to  the  boiling-point, 
drop  in  the  snow  a tablespoonful  at  a 
time,  and  keep  turning  the  eggs  until 
sufficiently  cooked.  Then  place  them 
on  a glass  dish,  beat  up  the  yolks  of  the 
eggs,  stir  to  them  the  milk,  add  a little 
more  sugar,  and  strain  this  mixture  into 
a jug ; place  the  jug  in  a saucepan  of 
boiling  water,  and  stir  it  one  way  until 
the  mixture  thickens,  but  do  not  allow 
it  to  boil,  or  it  will  curdle.  Pour  this 
custard  over  the  eggs,  when  they  should 
rise  to  the  surface.  They  make  an  ex- 
ceedingly pretty  addition  to  a supper, 
and  should  be  put  in  a cold  place  after 
being  made.  When  they  are  flavoured 
with  vanilla  or  orange-flowered  water,  it 
is  not  necessary  to  steep  the  milk.  A 
few  drops  of  the  essence  of  either  may 
be  poured  into  the  milk  just  before  the 
whites  are  poached.  In  making  the 
custard,  a little  more  flavouring  and 
sugar  should  always  be  added.  Time. — 
About  2 minutes  to  poach  the  whites  ; 
8 minutes  to  stir  the  custard. 
cost,  8 cL  Sufficient  f©?  * or  o persons. 
Seasonabte  at  any  time. 

<CGGfa,  to  keep  Fresh  for  several 
Weeks. 

Have  ready  a large  saucepan,  capable 
of  holding  3 or  4 quarts,  full  of  boiling 
water.  Put  the  eggs  into  a cabbage-net, 
say  20  at  a time,  and  hold  them  in  the 
water  (which  must  be  kept  boiling)  for 
20  seconds.  Proceed  in  this  manner  till 
you  have  done  as  many  eggs  as  you  wish 
to  preserve  ; then  pack  them  away  in 
sawdust.  We  have  tried  this  method  of 
preserving  eggs,  and  can  vouch  for  its 
excellence.  They  will  be  found,  at  the 
end  of  2 or  3 months,  quite  good  enough 
for  culinary  purposes ; and  although  the 
flute  may  be  a little  tougher  than  that 
of  a new-laid  egg,  the  yolk  will  be  nearly 
the  same.  Many  persons  keep  eggs  for 
a long  time  by  smearing  the  shells  with 
butter  or  sweet  oil : they  should  then  be 
packed  in  plenty  of  bran  or  sawdust, 
and  the  eggs  not  allowed  to  touch  each 
Dthor.  Eggs  for  storing  should  be  col- 
lected in  fine  weather,  and  should  not  be 
more  than  24  hours  old  when  they  are 
\vicked  away,  or  their  flavour,  when 
used,  cannot  be  relied  on.  Another 
simple  way  of  preserving  eggs  is  to 
Immerse  them  in  lime-water  soon  after 
Aioy  nave  been  laid,  and  thon  to  out  tne 
reasal  c.uUnmac'  the  nme-water  in  a 


Elder  Wino 


cellar  or  cool  outhouse.  Seasonable. — 
The  best  time  for  preserving  eggs  ia 
from  April  to  September. 

EGGS,  A la  Tripe. 

Ingredients.  — 8 eggs,  ■}  pint  of  BSchamei 
sauce,  dessertspoonful  of  finely-minced 
parsley.  Mode.  — Boil  the  eggs  hard  ; 
put  them  into  cold  water,  peel  them, 
take  out  the  yolks  whole,  and  shred  the 
whites.  Make  J pint  of  B6chamel  sauce; 
add  the  parsley,  and,  when  the  sauce  is 
quite  hot,  put  the  yolks  of  the  eggs  into 
the  middle  of  the  dish,  and  the  shred 
whites  round  them ; pour  over  the  sauce, 
and  garnish  with  leaves  of  puff-paste  or 
fried  crohtons.  There  is  no  necessity 
for  putting  the  egg3  into  the  saucepan 
with  the  Bechamel  ; the  sauce,  being 
quite  hot,  will  warm  the  eggs  sufficiently. 
Time. — 10  minutes  to  boil  the  eggs. 
Average  cost,  Is.  Sufficient  for  5 or  6 
persons.  Seesonable  at  any  time. 

BlLbWB  WINE. 

ingredients. — To  every  3 gallons  of 
water  allow  1 peck  of  elderberries  ; to 
every  gallon  of  juice  allow  3 lbs.  of  sugar, 
^ oz.  of  ground  ginger,  6 cloves,  1 lb.  of 
good  Turkey  raisins  ; j pint  of  brandy 
to  every  gallon  of  wine.  To  every  9 gal- 
lons of  wine,  3 or  4 tablespoonfuls  of 
fresh  brewer’3  yeast.  Mode.- — Pour  the 
water,  quite  boiling,  on  the  elderberries, 
which  should  be  picked  from  the  stalks, 
and  let  these  stand  covered  for  24  hours ; 
then  strain  the  whole  through  a sieve  or 
bag,  breaking  the  fruit  to  express  all  the 
juice  from  it.  Measure  the  liquor,  and 
to  every  gallon  allow  the  above  proportion 
of  sugar.  Boil  the  juice  and  sujur  with 
the  ginger,  cloves,  and  raisins  for  1 hour, 
skimming  the  liquor  the  whole  time  ; let 
it  stand  until  milk-warm,  then  put  it  into 
a clean  dry  cask,  with  3 or  4 tablespoon- 
fuls of  good  fresh  yeast  to  every  9 gallons 
of  wine.  Let  it  ferment  for  about  a 
fortnight;  then  add  the  brandy,  bung 
up  the  cask,  and  let  it  stand  some 
months  before  it  is  bottled,  when  it  will 
be  found  excellent.  A bunch  of  hops 
suspended  to  a string  from  the  bung, 
some  persons  say,  will  preserve  the  wine 
good  for  several  years.  Elder  wine  is 
usually  mulled,  and  served  with  sippets 
of  toasted  bread  and  a little  grated  nut- 
meg. Time.  -To  stand  covered  for  24 
hours ; to  bo  boiled  1 hour.  Antraf 
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eo»i,  when  made  at  home,  3*.  6d.  per 
gallon.  Seasonable. — Make  this  in  Sep- 
tember. 

ENDIVE. 

This  vegetable,  so  beautiful  In  appear- 
ance, makes  an  excellent  addition  to 
Muter  salad,  when  lettuces  and  other 
winter  salads  are  not  obtainable.  It  is 
esualiy  placed  in  the  centre  of  the  dish, 
and  looks  remarkably  pretty  with  slices 
of  beetroot,  hard-boiled  eggs,  and  curled 
eolery  placed  round  it,  so  that  the  colours 
contrast  nicely.  In  preparing  it,  care- 
fully wash  and  cleanse  it  free  from  insects, 
which  are  generally  found  near  the  heart ; 
remove  any  decayed  or  dead  leaves,  and 
dry  it  thoroughly  by  shaking  in  a cloth. 
This  vegetable  may  also  be  served  hot, 
stewed  in  cream,  brown  gravy,  or  butter ; 
but  when  dressed  thus,  the  sauce  it  is 
stewed  in  should  not  be  very  highly 
seasoned,  as  that  would  destroy  and 
overpower  the  flavour  of  the  vegetable. 
Average  cost,  Id.  per  head.  Sufficient. — 
1 head  for  a salad  for  4 persons.  Seaso'n- 
able  from  November  to  March. 

ENDIVE,  £,  la  Frangaise. 

Ingredients. — 6 heads  of  endive,  1 pint 
of  broth,  3 oz.  of  fresh  butter ; salt, 
pepper,  and  grated  nutmeg  to  taste. 
Mode. — Wash  and  boil  the  endive  as  in 
the  preceding  recipe  ; chop  it  rather 
fine,  and  put  into  a stewpan  with  the 
broth ; boil  over  a brisk  fire  until  the 
sance  :s  all  reduced  ; then  put  in  the 
buiter,  pepper,  salt,  and  grated  nutmeg 
(the  latter  must  be  very  sparingly  used) ; 
mix  all  well  together,  bring  it  to  the 
boiling  point,  and  serve  very  hot.  Time. 
— 10  minutes  to  boil,  5 minutes  to  simmer 
in  the  broth.  Average  cost,  Id.  per  head. 
Sufficient  for  3 or  4 persons.  Seasonable 
from  November  to  March. 

ENDIVE,  Stewed. 

Ingredients. — 6 heads  of  endive,  salt 
and  water,  1 pint  of  broth,  thickening  of 
butter  and  flour,  1 tablespoonful  of  lemon- 
juice,  a small  lump  of  sugur.  Mode. — 
Wash  and  free  the  en dive  thoroughly 
from  insects,  remove  the  green  part  of 
the  leaves,  and  put  it  into  boiling  water, 
slightly  salted.  Let  it  remain  for  10 
minutes ; then  take  it  out,  drain  it  till 
there  is  no  water  remaining,  and  chop  it 
very  fine.  Put  it  into  a stewpan  with 
the  broth  ; add  a little  salt  and  a lump 


of  sugar,  and  boil  until  the  endive  Is 
perfoctly  tender.  When  done,  which 
may  be  ascertained  by  squeezing  a piece 
between  the  thumb  and  finger,  add  a 
thickening  of  butter  and  flour  and  the 
lemon-juice  ; let  the  sauce  boil  up,  and 
servo.  Time. — 10  minutes  to  boil,  5 

minutes  to  simmer  in  the  broth.  A verage 
cost,  Id.  per  head.  Sufficient  for  3 or  4 
persons.  Seasonable  from  November  to 
March. 


ESPAGNOLE,  or  Brown  Spanish 
Sauce. 

Ingredients. — 2 slices  of  lean  ham,  1 lb. 
of  veal,  1^  pint  of  whito  stock,  2 or  3 
sprigs  of  parsley,  1,  a bay-leaf,  2 or  3 
sprigs  of  savoury  herbs,  6 green  onions, 
3 shalots,  2 cloves,  1 blade  of  mace,  2 
glasses  of  sherry  or  Madeira,  thickening 
of  butter  and  flour.  Mode. — Cut  up  the 
ham  and  veal  into  small  square  pieces, 
and  put  them  into  a stewpan.  Moisten 
these  with  pint  of  the  stock.,  and 
simmer  till  the  bottom  of  the  stewpan  is 
covered  with  a nicely-coloured,  s’aze, 
when  put  in  a few  more  spiiwwl.'u'ia  to 
detach  it.  Add  the  rem&iudei  of  the 
stock,  with  the  spices,  herbs,  lha'ots, 
and  onions,  and  simmer  very  gently  for 
1 hour.  Strain  and  skim  off  every  particle 
of  fat,  and,  when  required  for  use, 
thicken  with  butter  and  flour,  or  with 
a little  roux.  Add  the  wine,  and,  if 
necessary,  a seasoning  of  cayenne  ; when 
it  will  be  ready  to  serve.  Time. — 1£ 

hour.  A verage  cost,  2 s.  per  pint. 

Note. — The  wine  in  this  sauce  may  be 
omitted,  and  an  onion  sliced  and  fried  of 
a nice  brown  substituted  for  it.  This 
sauce  or  gravy  is  used  for  many  dishes, 
and  with  most  people  is  a genera 
favourite. 


FEBRUARY— BILLS  OF  FARE. 
Dinner  for  18  persons. 

First  Course. 
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Hare  8onp, 
removed  by 

Turbot  and  Oyster  Sauce. 

Vase  of 

Flowers. 

Oyster  Soup, 
removed  by 

Crimped  Cod  a la  Maitra 
d'Hdtel. 
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Second  Course. 
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Boiled  Ham,  garnished. 
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Haunch  of  Mutton. 
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Fricasseed  Chicken. 
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Dinner  for  10  persons. 

First  Course. — Palestine  soup  ; Jobs 
Dory,  with  Dutch  sauce ; red  mullet, 
with  sauce  Gdnoise.  Entries. — Sweet, 

bread  cutlets,  with  poivrade  sauce ; fowl 
au  BdchamoL  Second  Course. — Roast 
saddle  of  mutton ; boiled  c&pua  and 
oysters ; boiled  tongue,  garnished  with 
Brussels  sprouts.  Third  Course. — Gui- 
nea-fowls ; ducklings ; pain  de  rhubarb  ; 
orange  jelly ; strawberry  cream  ; cheese- 
cakes ; almond  pudding ; fig  pudding ; 
dessert  and  ices. 

Dinner  for  8 persons. 

First  Course. — Mock  turtle  soup  ; fil- 
lets of  turbot  h la  creme  ; fried  filleted 
soles  and  anchovy  sauce.  Entrees. — 
Larded  fillets  of  rabbits ; tendrons  de 
veau  with  pur6e  of  tomatoes.  Second 
Course. — Stewed  rump  of  beef  h.  la  Jardi- 
nero  ; roast  fowls  ; boiled  ham.  Third 
Course.  — Roast  pigeons  or  larks ; rhu- 
barb tartlets ; meringues ; clear  jelly  ; 
cream  ; ice  pudding ; BOufflS ; dessert 
and  ices. 


Third  Course. 
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Ducklings, 
removed  by 
Iced  Pudding. 

? Coffee  Cream. 
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Sf  Blancmange.  5 A 


Partridges, 
removed  by 
Cabinet  Pudding. 


Dessert  and  Ices, 


Dinner  for  12  persona. 

First  Course. — Soup  h la  reine;  clear 
gravy  soup ; brill  and  lobster  sauce ; fried 
smelts.  Entries. — Lobster  rissoles ; beef 
palates ; pork  cutlets  it  la  soubise  ; grill- 
ed mushrooms.  Second  Course. — Braised 
turkey  ; haunch  of  mutton ; boiled  capon 
and  oysters ; tongue,  garnished  with 
tufts  of  broccoli  ; vegetables  and  salads. 
Third  Course.  — Wild  ducks;  plovers; 
orange  jelly ; clear  jelly ; Charlotte  Russe ; 
Nesselrode  pudding;  g&teau  de  riz  ; sea- 
ted ; maids  of  honour  ; depart  and  ices. 


Dinners  for  0 persons. 

First  Course. — Rice  soup  ; red  mul)et» 
with  G&ioise  sauce;  fried  smelts- 
Entreis. — Fowl  pudding  ; sweetbreads. 
Second  Course. — Roast  turkey  and  sau- 
sages ; boiled  leg  of  pork  ; pease  pudding. 
Third  Course. — Lemon  jelly  ; Charlotte 
h la  vauille  ; maids  of  honour ; plum- 
pudding,  removed  by  ice  pudding; 
dessert. 


First  Course. — Spring  soup;  boiled 
turbot  and  lobster  sauce.  Entries. — 
Fricasseed  rabbit;  oyster  patties.  Second 
Course. — Boiled  round  of  beef  and  mar- 
row-hones; roast  fowls,  garnished  with 
wator-cresses  and  rolled  bacon  ; vegeta- 
bles. Third  Course. — Marrow  pudding  ; 
cheesecakes ; tartlets  of  greengage  jam ; 
lemon  cream  ; rhubarb  tart ; dessert. 

First  Course. — Vermicelli  soup  : frisd 
whitings  ; stewed  eels.  Entrees. — Poulet 
h la  Marengo  ; breast  of  veal  stuffed  and 
rolled.  Second  Course.  — Roast  leg  of 
pork  and  apple  sauce  ; boiled  capon  and 
oysters  ; tongue,  garnished  with  tufts  of 
broccoli.  Third  Course. — Wild  ducks  ; 
lobster  salad  ; Charlotte  aux  pommes  ; 
pain  de  rhubarb  ; vanilla  cream ; orang* 
jelly ; dessert. 
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February,  Plain  Family  Pinners 

first  Course. — Ox- tail  soup ; cod  a la 
erflrne ; fried  soles.  Entrees. — Lark  pud- 
ding ; fowl  scollops.  Second  Course. — 
Roast  leg  of  mutton  ; boiled  turkey  and 
pelerv  sauce  ; pigeon  pie  ; small  ham, 
boiled  and  garnished ; vegetables.  Third 
Course. — Game,  when  liked  ; tartlets  of 
raspberry  jam ; vol-au-vent  of  rhubarb  j 
Swiss  cream  ; cabinet  pudding ; broccoli 
and  sea-kale ; dessert. 

FEBRUARY,  Plain  Family  Pin- 
ners for. 

Sunday. — 1.  Ox-tail  soup.  2.  Roast 
beef,  Yorkshire  pudding,  broccoli,  pota- 
toes. 3.  Plum-pudding,  apple  tart. 
Cheese. 

Monday. — 1.  Fried  soles,  plain  melted 
butter,  and  potatoes.  Cold  roast  beef, 
mashed  potatoes.  3.  The  remains  of 
plum-pudding  cut  in  slices,  warmed,  and 
served  with  sifted  sugar  sprinkled  over 
it.  Cheese. 

Tuesday. — 1.  The  remains  of  ox-tail 
soup  from  Sunday.  2.  Pork  cutlets 
with  tomato  sauce ; hashed  beef.  3. 
Rolled  jam  pudding.  Cheese. 

Wednesday. — 1.  Boiled  haddock  and 
plain  melted  butter.  2.  Rump-steak 
pudding,  potatoes,  greens.  3.  Arrow- 
root,  blancmange,  garnished  with  jam. 

Thursday.  — 1.  Boiled  leg  of  pork, 
greens,  potatoes,  pease  pudding.  2. 
Apple  fritters,  sweet  macaroni. 

Friday. — 1.  Pea-soup  made  with  liquor 
that  the  pork  was  boiled  in.  2.  Cold 
pork,  mashed  potatoes.  3.  Baked  rice 
pudding. 

Saturday. — 1.  Broiled  herrings  and 
mustard  sauce.  2.  Haricot  mutton. 
8.  Macaroni,  either  served  as  a sweet 
pudding  or  with  cheese. 

Sunday. — 1.  Carrot  soup.  2.  Boiled 
leg  of  mutton  and  caper  sauce,  mashed 
turnips,  roast  fowls,  and  bacon.  3. 
Ramson  tart  made  with  bottled  fruit, 
ratafia  pudding. 

Mon/lay. — 1.  The  remainder  of  fowl 
turned  and  served  with  rice;  rump- 
tteaks  and  oyster  sauce,  cold  mutton. 
1.  Rolled  jam  pudding. 

Tusuday. — 1.  Vegetable  soup  made 
with  liquor  the  mutton  was  boiled  in  on 
Sunday.  2.  Roast  surloin  of  beef,  York- 
shire pudding,  broccoli,  and  potatoes.  3. 
Cheese. 

Wetlnetday. — 1.  Fried  soles,  melted 
butter.  Cold  beef  and  mashed  potatoes  ; 


Fennel  Sauce 

if  there  is  any  cold  mutton  loft,  cut  it 
into  neat  slices  and  warm  it  in  a little 
caper  sauce.  2.  Apple  tart. 

Thursday.— 1.  Boiled  rabbit  and  onion 
sauce,  stewed  beef  and  vegetables,  made 
with  the  remains  of  cold  beef  and  bones. 
2.  Macaroni. 

Friday. — 1.  Roast  leg  of  pork,  sage 
and  onions  and  apple  sauce,  greens  and 
potatoes.  2.  Spinach  and  poached  eggs 
instead  of  pudding.  Cheese  and  water- 
cresses. 

Saturday. — 1.  Rump-steak  and  kidney 
pudding,  cold  pork  and  mashed  potatoes. 
2.  Baked  rice  pudding.  ^ 

FEBRUARY,  Things  in  Seastjn, 

Fish. — Barbel,  brill,  carp ; cod  may  be 
bought,  but  is  not  so  good  as  in  January  ; 
crabs,  crayfish,  dace,  eels,  flounders, 
haddocks,  herrings,  lampreys,  lobsters, 
mussels,  oysters,  perch,  pike,  place, 
prawns,  shrimps,  skate,  smelts,  soles, 
sprats,  sturgeon,  tench,  thornback,  tur- 
bot, whiting. 

Meat.  — Beef,  house  lamb,  mutton, 
pork,  veal. 

Poultry.  — Capons,  chickens,  duck- 
lings, tame  and  wild  pigeons,  pullets  with 
eggs,  turkeys,  wild-fowl,  though  now  not 
in  full  season. 

Game.  — Grouse,  hares,  partridges, 
pheasants,  snipes,  woodcock. 

Vegetables. — Beetroot,  broccoli  (purple 
and  white),  Brussels  sprouts,  cabbages, 
caiTots,  celery,  chervil,  cresses,  cucum- 
bers (forced),  endive,  kidney-beans,  let- 
tuces, parsnips,  potatoes,  savoys,  spi* 
nach,  turnips — various  herbs. 

Fruit. — Apples  (golden  and  Dutch 
pippins),  grapes,  medlars,  aute,  oranges, 
pears  (Bon  Chrfitien),  walnuts,  dried 
fruits  (foreign),  such  as  almonds  and 
raisins ; French  and  Spanish  plums  j, 
prunes,  figs,  dates,  crystallized  preserve  Sc 

FENNEL  SAUCE,  for  Maokfii-eL 

Ingredients. — £ pint  of  melted  butter, 
rather  more  than  1 tablespoonful  of 
chopped  fennel.  Mode. — Make  the  melt- 
ed butter  very  smooth,  chop  the  fennel 
rathor  small,  carefully  cleansing  it  from 
any  grit  or  dirt,  and  put  it  to  the  butter 
when  this  is  on  the  point  of  boiling. 
Simmer  for  a minute  or  two,  and  servo 
in  a tureen.  Time. — 2 minutes.  Average 
cost,  4 d.  Sufficient  to  nerve  with  5 43  * 
mackerel. 
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FIG  PUDDING. 

Ingredients.  — 2 lbs.  of  figs,  % lb.  of 
Buet,  A lb.  of  flour,  A lb.  of  bread  crumbs, 
2 eggs,  milk.  Mode. — Cut  the  figs  into 
smail  pieces,  grate  the  bread  finely,  and 
chop  the  suet  very  small ; mix  these  well 
together,  add  the  flour,  the  eggs,  which 
Bhould  be  well  beaten,  and  sufficient  milk 
to  form  the  whole  into  a stiff  paste  ; but- 
ter a mould  or  basin,  press  the  pudding 
into  it  very  closely,  tie  it  down  with  a 
cloth,  and  boil  for  3 hours,  or  rather 
longer;  turn  it  out  of  the  mould,  and 
serve  udth  melted  butter,  wine-sauce,  or 
cream.  Time. — 3 hours,  or  longer.  Ave- 
rage cost,  2s.  Sufficient  for  7 or  8 per- 
sons. Seasonable. — Suitable  for  a winter 
pudding. 

FIG  PUDDING  (Staffordshire 

Becipe). 

Ingredients. — 1 lb.  of  figs,  6 oz.  of  suet, 
5 lb.  of  flour,  milk.  Mode. — Chop  the 
suet  finely,  mix  with  it  the  flour,  and 
make  these  into  a smooth  paste  with 
milk  ; roll  it  out  to  the  thickness  of  about 
4 inch,  cut  the  figs  in  small  pieces,  and 
strew  them  over  the  paste  ; roll  it  up, 
make  the  ends  secure,  tie  the  pudding 
in  a cloth,  and  boil  it  from  1A  to  2 hours. 
Time. — H to  2 hours.  Average  cost, 
1.?.  1 d.  Sufficient  for  5 or  6 persons.  Sea- 
sonable at  any  time, 

FIGS,  Compote  of  Green. 

Ingredients. — 1 pint  of  syrup,  1A  pint 
of  green  figs,  the  rind  of  A lemon.  M ode. 
— Make  a syrup  as  directed,  boiling  with 
it  the  lemon-rind,  and  carefully  remove 
all  the  scum  as  it  rises.  Put  in  the  figs, 
and  simmer  them  very  slowly  until  ten- 
der ; dish  them  on  a glass  dish ; reduce 
the  syrup  by  boiling  it  quickly  for  6 


compotb  or  pros. 


minutes ; take  out  the  lemon-peel,  pour 
the  syrup  ever  the  figs,  and  the  compete, 
when  cold,  will  be  ready  for  table.  A 
little  port  wine,  or  lemon-juice,  added 
just  before  the  figs  are  done,  will  be 
found  an  improvement.  Time. — 2 to  3 
hours  to  stew  the  figs.  Average  cost, 
figs,  2s.  to  3s.  per  dozen.  Seasonable  in 
August  and  September. 


Fish,  General  Directions 


FISH. 

Fish  shortly  before  they  spawn  are, 
in  general,  best  in  condition.  When 
the  spawning  is  just  over,  thoy  are  out 
of  season,  and  unfit  for  human  food. 

When  fish  is  out  of  season,  it  has  a 
transparent,  bluish  tinge,  however  much 
it  may  be  boiled ; whenever  it  is  in  sea- 
son, its  muscles  are  firm,  and  boil  white 
and  curdy. 

As  food  for  invalids,  white  fish,  such 
as  the  ling,  cod,  haddock,  coal-fish,  and 
whiting,  are  the  best ; flat  fish,  as  soles, 
skate,  turbot,  and  flounders,  are  also 
good. 

Salmon,  mackerel,  herrings,  and  trout 
soon  spoil  or  decompose  after  they  are 
killed;  therefore,  to  be  in  perfection, 
they  should  be  prepared  for  the  table 
on  the  day  they  are  caught.  With  flat 
fish,  this  is  not  of  such  consequence,  as 
they  will  keep  longer.  The  turbot,  for 
example,  is  improved  by  being  kept  for 
a few  hours 

FISH,  General  Directions  for 
Dressing 

In  dressing  fish  of  any  kind,  the  first 
point  to  be  attended  to,  is  to  see  that  it 
is  perfectly  clean.  It  is  a common  error 
to  wash  it  too  much,  as  by  doing  so  the 
flavour  is  diminished.  If  the  fish  is  to  bo 
boiled,  a little  salt  and  vinegar  should 
be  put  into  the  water,  to  give  it  firmness, 
after  it  is  cleanod.  Cod-fish,  whiting, 
and  haddock,  are  none  the  worse  for 
being  a little  salted,  and  kept  a day ; 
and,  if  the  weather  be  not  very  hot,  they 
will  be  good  for  two  days. 

When  fish  is  cheap  and  plentiful,  and 
a larger  quantity  is  purchased  than  is 
immediately  wanted,  the  overplus  of  such 
as  will  bear  it  should  be  potted,  or 
pickled,  or  salted,  and  hung  up  ; or  it 
may  be  fried,  that  it  may  serve  for  stew- 
ing  the  next  day.  Fresh-water  fish, 
having  frequently  a muddy  smell  and 
taste,  should  be  soaked  in  strong  salt  and 
water,  after  it  has  been  well  cleaned.  If 
of  a sufficient  size,  it  may  be  scalded  in 
salt  and  water,  and  afterwards  dried  and 
dressed. 

Fish  should  be  put  into  cold  water  and 
aet  on  the  fire  to  do  very  gently,  or  the 
outside  will  break  before  the  inner  part 
is  done.  Unless  the  fishes  are  small, 
they  should  never  be  put  into  warm 
water  ; nor  should  water,  either  hot  or 
cold,  be  poured  on  to  the  fish,  as  it 
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Fish,  General  Directions 

liable  to  break  the  skin  ; if  it  should  be 
necessary  to  add  a little  water  whilst  the 
fish  is  cooking,  it  ought  to  be  poured  in 
gently  at  the  side  of  the  vessel.  The 
fish-plate  may  bo  drawn  up,  to  see  if  the 
fish  be  ready,  which  may  bo  known  by 
its  easily  separating  from  the  bone.  It 
should  then  be  immediately  taken  out  of 
the  water,  or  it  will  become  woolly.  The 
fish-plate  should  be  set  crossways  over 
the  kettle,  to  keep  hot  for  serving,  aud 
a cloth  laid  over  the  fish,  to  prevent  its 
losing  its  colour. 

In  garnishing  fish  great  attention  is 
required,  and  plenty  of  parsley,  horse- 
radish, and  lemon  should  be  used.  If 
fried  parsley  be  used,  it  must  be  washed 
and  picked,  and  thrown  into  fresh  water. 
When  the  lard  or  dripping  boils,  throw 
the  parsley  into  it  immediately  from  the 
water,  and  instantly  it  will  be  green  and 
crisp,  and  must  be  taken  up  with  a slice. 
When  well  done,  and  with  very  good 
sauce,  fish  is  more  appreciated  than 
almost  any  other  dish.  The  liver  and 
roe,  in  some  instances,  should  be  placed 
on  the  dish,  in  order  that  they  may  be 
distributed  in  the  course  of  serving  ; but 
to  each  recipe  will  be  appended  the  pro- 
per mode  of  serving  and  garnishing. 

If  fish  is  to  be  fined  or  broiled  it  must 
be  dried  in  a nice  soft  cloth  after  it  is 
well  cleaned  and  washed.  If  for  frying, 
brush  it  over  with  egg,  and  sprinkle  it 
with  some  fine  crumbs  of  bread.  If  done 
a second  time  with  the  egg  and  bread,  the 
fish  will  look  so  much  the  better.  If  re- 
quired to  be  very  nice,  a sheet  of  white 
blotting-paper  must  be  placed  to  receive 
it,  that  it  may  be  free  from  all  grease  ; 
it  must  also  be  of  a beautiful  colour,  and 
all  the  crumbs  appear  distinct.  Butter 
gives  a bad  colour ; lard  and  clarified 
dripping  are  most  frequently  used ; but 
oil  i3  the  best,  if  the  expense  be  no 
objection.  The  fish  should  be  put  into 
the  lard  when  boiling,  and  there  should 
be  a sufficiency  of  this  to  cover  it. 

When  fish  is  broiled,  it  must  be  sea- 
soned, floured,  and  laid  on  a very  clean 
gridiron,  which,  when  hot,  should  he 
rubbed  with  a bit  of  suet,  to  prevent  the 
fish  from  sticking.  It  must  be  broiled 
over  a very  clear  fire,  that  it  may  not 
taste  smoky  ; and  not  too  near,  that  it 
may  not  be  scorched. 

In  choosing  fish,  it  is  well  to  remember 
that  it  is  possible  it  may  be  freak,  and 
yet  not  good.  Under  the  head  of  each 
particular  fish  in  this  work,  are  appended 


Fish,  and  Oyster  Pie 


rules  for  its  choice,  and  the  months  when 
it  is  in  season.  Nothing  can  be  of  greater 
consequence  to  a «ook  than  to  have  the 
fish  good  ; as,  if  this  important  course  in 
a dinner  does  not  give  satisfaction,  it  is 
rarely  that  the  repast  goes  off  well. 

FISH,  General  Directions  for 
Carving. 

In  carving  fish,  care  should  be  taken 
to  help  it  in  perfect  flakes,  as,  if  these 
are  broken,  the  beauty  of  the  fish  is  lost. 
Thecarver  should  be  acquainted,  too,  with 
the  choicest  parts  and  morsels ; and  to 
give  each  guest  an  equal  share  of  these 
titbits  should  be  his  maxim.  Steel  knives 
and  forks  should  on  no  account  be  used 
in  helping  fish,  as  these  are  liable  to 
impart  to  it  a very  disagreeable  flavour. 
When  silver  fish-carvers  are  considered 
too  dear  to  be  bought,  good  electro- 
plated ones  answer  very  well,  and  are 
inexpensive. 

FISH  CAKE. 

Ingredients. — The  remains  of  any  cold 
fish,  1 onion,  1 faggot  of  sweet  herbs  ; 
salt  and  pepper  to  taste,  1 pint  of  water, 
equal  quantities  of  bread  - crumbs  aud 
cold  potatoes,  A teaspoonful  of  parsley, 
1 egg,  bread-crumbs.  Mode. — Pick  the 
meat  from  the  bones  of  the  fish,  which 
latter  put,  with  the  head  and  fins,  into 
a stewpan  with  the  water ; add  pepper 
and  salt,  the  onion  and  herbs,  and  stew 
slowly  for  gravy  about  2 hours ; chop 
the  fish  fine,  and  mix  it  well  with  bread- 
crumbs and  cold  potatoes,  adding  the 
parsley  and  seasoning  ; make  the  whole 
into  a cake  with  the  white  of  an  egg, 
brush  it  over  with  egg,  cover  with  bread- 
crumbs, fry  of  a light  brown  ; strain  the 
gravy,  pour  it  over,  and  stew  gently  for 
| of  an  hour,  stirring  it  carefully  once  or 
%wice.  Serve  hot,  and  garnish  with  thin 
slices  of  lemon  and  parsley.  Time. — £ an 
hour  after  the  gravy  is  made. 

FISH  AND  OYSTER  FIE. 

[Cold  Meat  Cookery  1 Ingredients. 
— Any  remains  of  cold  fisn,  such  as  cod 
or  haddock ; 2 dozen  oysters,  pepper 
and  salt  to  taste,  bread-crumbs  sufficient 
for  the  quantity  of  fish  ; A teaspoonful  of 
grated  nutmeg,  I teaspoonful  of  finely- 
chopped  parsley.  Mode. — Clear  the  fish 
from  the  bones,  and  put  a layer  of  it  in 
a pie-dish,  which  sprinkle  with  pepper 
and  salt ; then  a layer  of  bread-crumbs. 
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oysters,  nutmeg,  and  chopped  parsley. 
Repeat  this  till  the  dish  is  quite  full. 
You  may  form  a covering  either  of  bread- 
crumbs, which  should  be  browned,  or 
puff -paste,  which  should  be  cut  into  long 
strips,  and  laid  in  crossbars  over  the 
fish,  with  a line  of  the  paste  'first  laid 
ound  the  edge.  Before  putting  on  xhe 
top,  pour  in  some  made  melted  butter, 
or  a little  thin  white  sauce,  and  the 
oyster-liquor,  and  bake.  Time. — If  made 
of  cooked  fish,  \ hour  ; if  made  of  fresh 
fish  and  puff-paste,  \ hour.  Average  cost, 
Is.  6d.  Seasonable  from  September  to 
April.  * 

Note. — A nice  little  dish  may  be  made 
by  flaking  any  cold  fish,  adding  a few 
oysters,  seasoning  with  pepper  and  salt, 
and  covering  with  mashed  potatoes ; 
i hour  will  bake  it. 

FISH  PIE,  -with.  Tench  and  Eels. 

Ingredients. — 2 tench,  2 eels,  2 onions, 
a faggot  of  herbs,  4 blades  of  mace, 
S anchovies,  1 pint  of  water,  pepper  and 
salt  to  taste,  1 teaspoonful  of  chopped 
parsley,  the  yokes  of  6 hard-boiled  eggs, 
puff-paste.  Mode. — Clean  and  bone  the 
tench,  skin  and  bone  the  eels,  and  cut 
them  into  pieces  2 inches  long,  and  leave 
the  sides  of  the  tench  whole.  Put  the 
bones  into  a stewpan  with  the  onions, 
herbs,  mace,  anchovies,  water,  and  sea- 
soning, and  let  them  simmer  gently  for 
1 hour.  Strain  it  off,  put  it  to  cool,  and 
skim  off  all  the  fat.  Lay  the  tench  and 
eels  in  a pie-dish,  and  between  each  layer 
ut  seasoning,  chopped  parsley,  and 
ard-boiled  eggs ; pour  in  part  of  the 
strained  liquor,  cover  in  with  puff-paste, 
and  bake  for  \ hour  or  rather  more.  The 
oven  should  be  rather  quick,  and  when 
done,  heat  the  remainder  of  the  liquor, 
which  pour  into  the  pie.  Time. — ^ hour 
to  bake,  or  rather  more  if  the  oven  is  slow. 

FISH  SAUCE. 

Ingredients. — 1J  oz.  of  cayenne,  2 ta- 
blespoonfuls of  walnut  ketchup,  2 table- 
spoonfuls of  soy,  a few  shreds  of  garlic 
and  shalot,  1 quart  of  vinegar.  Mode. — 
Put  all  the  ingredients  into  a large 
bottle,  and  shake  well  every  day  for  a 
fortnight.  Keep  it  in  small  bottles  well 
sealed,  aud  in  a few  days  it  will  be  fit 
for  use.  A verage  cost,  for  this  quantity,  1*. 

FISH,  Scalloped. 

[Cold  Meat  Cookery.]  Ingredients.— 


Flounders,  Boiled 


Remains  of  cold  fish  of  any  sort,  \ pint 
of  cream,  ^ tablespoonful  of  anchovy 
sauce,  ^ teaspoonful  of  made  mustarci, 
ditto  of  walnut  ketchup,  pepper  and  salt 
to  taste  (the  above  quantities  are  for  ^ lb. 
of  fish  When  picked) : bread-crumbs. 

Mode. — Put  all  the  ingredients  into  a 
stewpan,  carofully  picking  the  fish  from 
the  bones  ; set  it  on  the  fire,  let  it  re- 
main till  nearly  hot,  occasionally  stir  the 
contents,  but  do  not  allow  it  to  boil. 
When  done,  put  the  fish  into  a deep  dish 
or  scallop  shell,  with  a good  quantity  of 
bread-crumbs ; place  small  pieces  of 
butter  on  the  top,  set  in  a Dutch  oven 
before  the  fire  to  brown,  or  use  a sala- 
mander. Time. — 1 hour.  Average  cost, 
exclusive  of  the  cold  fish,  lOti. 

FISH,  Scalloped. 

[Cold  Meat  Cookery.]  Ingredients. 
— Any  cold  fish,  1 egg,  milk,  1 large 
blade  of  pounded  mace,  1 tablespoonful 
of  flour,  1 teaspoonful  of  anchovy  sauce, 
epper  and  salt  to  taste,  bread-crumbs, 
utter.  Mode. — Pick  the  fish  carefully 
from  the  bones,  and  moisten  with  milk 
and  the  egg  ; add  the  other  ingredients, 
and  place  in  a deep  ditch  or  scallop  shells  ; 
over  with  bread-crumbs,  butter  the  top, 
and  brown  before  the  fire;  when  quits 
hot,  sqrvo.  Time:- — 20  minutes.  Averagt 
cost,  exclusive  of  tho  cold  fish,  4 d. 

FISH  STOCK. 

Ingredients. — 2 lbs.  of  beef  or  veal 
(these  can  be  omitted),  any  kind  of  white 
fish  trimmings  of  fish  which  are  to  be 
dressed  for  table,  2 onions,  the  rind  of 

a lemon,  a bunch  of  sweet  herbs,  2 
carrots,  2 quarts  of  water.  Mode. — Cut 
up  the  fish,  and  put  it,  with  the  other 
ingredients,  into  the  water.  Simmer 
for  2 hours  ; skim  the  liquor  carefully, 
and  strain  it.  When  a richer  stock  is 
wanted,  fry  the  vegetables  and  fish 
before  adding  tho  water.  Time.  — 2 hours. 
Average  cost,  with  meat,  lOd.  per  quart; 
without,  ‘3d. 

Note. — Do  not  make  fish  stock  long 
before  it  is  wanted,  as  it  soon  turns  sour. 

FLOUNDERS,  Boiled. 

Ingredients. — Sufficient  water  to  cover 
the  flounders,  salt  in  the  proportion  of 
6 oz.  to  each  gallon,  a little  vinegar. 
Mode. — Put  on  a kettle  with  enough 
water  to  cover  the  flounders,  lay  in  tha 
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Flounders,  Fried. 


fish,  add  salt  and  vinegar  iu  the  above 
proportions,  and  when  it  boils,  simmer 
▼erv  gently  for  5 minutes.  1 hev  must 
not  boil  fast,  or  they  will  break,  Serve 
with  plain  melted  butter,  or  paisley  and 
butter.  Time — After  the  water  boils, 
5 minutes.  Average  cost , 3d.  encli.  Rea- 
sonable from  August  to  November. 


FLOUNDERS,  Fried. 

Ingredients. — Flounders, egg,  and  bread- 
crumbs ; boiling  lard.  Mode. — Cleanse 
the  fish,  and,  two  hours  before  they  are 
wanted,  rub  them  inside  and  out  with 
salt,  to  render  them  firm ; wash  and 
wipe  them  very  dry,  dip  them  into  egg, 
and  sprinkle  over  with  bread-crumbs  ; 
fry  them  in  boiling  lard,  dish  on  a hot 
napkin,  and  garnish  with  crisped  pais- 
ley. Time. — From  5 to  10  minutes,  ac- 
cording to  size.  Average  coal.  sW.  •'  eh. 
Seasonable  from  August  to  NoveinOer. 
Sufficient,  1 for  each  person. 


FLOWERS,  Almond. 

Ingredients  —Puff -paste ; to  every  i lb. 
of  paste  allow  3 oz.  of  almonds,  silted 
sugar,  the  white  of  an  egg.  Mode. — 

Roll  the  paste  out  to  the  thickness  of  i 
inch,  and,  with  a round  fluted  cutter, 
stamp  out  as  many  pieces  as  may  be  re- 
quired. Work  the  paste  up  again,  roll 
it  out,  and,  with  a smaller  cutter,  stamp 
out  some  pieces  the  size  of  a shilling. 
Brush  the  larger  pieces  over  with  the 
white  of  an  egg,  and  place  one  of  the 
smaller  pieces  on  each.  Blanch  and  cut 
the  almonds  into  strips  lengthwise  ; press 
them  slantiDg  into  the  paste  closely  round 
the  rings  ; and  when  they  are  all  com- 
pleted, sift  over  some  pounded  sugar, 
and  bake  for  about  i hour  or  twenty 
minutes.  Garnish  between  the  almonds 
with  strips  of  apple  jelly,  a.  d place  in 
centre  of  the  ring  n .-mall  quantity  of 
strawberry  jam  ; piie  them  high  on  the 
dish,  and  serve,  'lime. — \ hour  or  *20 
minutes.  Sufficient. — 18  or  20  for  a dish. 
Seasonable  at  any  time. 


FLOWERS,  to  Preserve  Cat. 

A bouquet  of  freshly-cut  flowers  may 
he  preserved  alive  for  a long  time  by 
placing  them  in  a glass  or  vase  with  fresh 
water,  in  which  a little  charcoal  has  been 
steeped,  or  a small  piece  of  camphor 
dissolved.  The  vase  should  be  set  upon 
a plate  or  dish,  and  covered  with  a bell- 
glass,  around  the  edges  of  which,  when 


Fondue,  Brillat  Savarin’s. 

it  comes  in  contact  with  the  plate,  a 
little  water  should  be  poured  to  exclude 
the  air. 

FLOWERS,  to  Revive  after  Pack- 
ing. 

Plunge  the  stems  into  boiling  water, 
and,  by  the  time  the  water  is  cold,  the 
flowers  will  have  revived.  Then  cut 
afresh  the  ends  of  the  stems,  and  keep 
them  in  fresh  cold  water. 

FONDUE. 

Ingredients. — 4 eggs,  the  weight  of  2 
in  Parmesan  or  good  Cheshire  cheese,  the 
weight  of  2 in  butter ; pepper  and  salt 
to  taste.  Mode. — Separate  the  yolks 
from  the  whites  of  the  eggs  ; beat  the 
former  in  a basin,  and  grate  the  cheese, 
or  cut  it  into  very  thin  flakes.  Parmesan 
or  Cheshire  cheese  may  be  used,  which- 
ever is  the  most  convenient,  although  the 
former  is  considered  more  suitable  for 
this  dish ; or  an  equal  quantity  of  each 
may  he  used.  Break  the  butter  into 
small  pieces,  add  to  it  the  other  ingre- 
dients, with  sufficient  pepper  and  salt  to 
season  nicely,  and  beat  the  mixture 
thoroughly.  Well  whisk  the  whites  of 
the  eggs,  stir  them  lightly  in,  and  either 
bake  the  fondue  in  a sonffld-dish  or  small 
round  cake-tin.  Fill  the  dish  only  half 
full,  as  the  foudue  should  rise  very  much. 
Pin  a napkin  round  the  tin  or  dish,  and 
serve  very  hot  and  very  quickly.  If 
allowed  to  stand  after  it  is  withdrawn 
from  the  oven,  the  beauty  and  lightness 
of  this  preparation  will  be  entirely 
spoiled.  Time—  From  15  to  20  minutes. 
Average  cost,  10 d.  Sufficient  for  4 or  5 
persons.  Seasonable  at  any  time. 

FONDUE,  Brillat  Savarin’s  (an  ex- 
cellent Recipe). 

Ingredients.  — Eggs,  cheese,  butter, 
pepper  and  salt.  Mode. — Take  the  same 
number  of  eggs  as  there  are  guests; 
weigh  the  eggs  in  the  shell,  allow  a third 
of  their  weight  in  Gruyere  cheese,  and 
a piece  of  butter  one-sixth  of  the  weight 
of  the  cheese.  Break  the  eggs  into  a 
basin,  heat  them  well ; add  the  cheese, 
which  should  be  grated,  and  the  butter, 
which  should  be  broken  into  small  pieces. 
Stir  these  ingredients  together  w'ith  a 
wooden  spoon ; put  the  mixture  into  a 
lined  saucepan,  place  it  over  the  fire,  and 
stir  until  the  substance  is  thick  and  soft. 
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Put  in  a little  salt,  according  to  the  age 
of  the  cheese,  and  a good  sprinkling  of 
pepper,  and  serve  the  fondue  on  a very 
hot  silver  or  metal  plate.  Do  not  allow 
the  fondue  to  remain  on  the  fire  after  the 
mixture  is  set,  as,  if  it  boils,  it  will 
be  entirely  spoiled.  Brillat  Savarin  re- 
commends that  some  choice  Burgundy 
should  be  handed  round  with  this  dish. 
We  have  given  this  recipe  exactly  as  he 
recommends  it  to  be  made  ; but  we  have 
tried  it  with  good  Cheshire  cheese,  and 
found  it  answer  remarkably  well.  Time. 
— About  4 minutes  to  set  the  mixture. 
Average  cost,  for  4 persons,  lOrf.  Sufficient. 
— Allow  1 egg,  with  the  other  ingredients 
in  proportion,  for  1 person.  Seasonable 
at  any  time. 

FOOD  FOR  INFANTS,  and  its 
Preparation. 

The  articles  generally  employed  as  food 
for  infants  consist  of  arrowroot,  bread, 
Hour,  baked  flour,  prepared  groats,  fari- 
naceous food,  biscuit-powder,  biscuits, 
tops-and-bottoms,  and  semolina,  or 
manna  croup,  as  it  is  otherwise  called, 
which,  like  tapioca,  is  the  prepared  pith 
of  certain  vegetable  substances.  Of  this 
list  the  least  efficacious,  though,  perhaps, 
the  most  believed  in,  is  arrowroot,  which 
only  as  a mere  agent,  for  change,  and 
then  only  for  a very  short  time,  should 
ever  be  employed  as  a means  of  diet  to 
infancy  or  childhood.  It  is  a thin,  flatu- 
lent, and  innutritions  food,  and  incapable 
of  supporting  infantine  life  and  energy. 
Bread,  though  the  universal  regime  with 
the  labouring  poor,  where  the  infant’s 
stomach  and  digestive  powers  are  a re- 
flex, in  miniature,  of  the  father’s,  should 
never  be  given  to  an  infant  under  three 
months,  and,  even  then,  however  finely 
beaten  up  and  smoothly  made,  is  a very 
questionable  diet.  Flour,  when  well 
boiled,  though  infinitely  better  than 
arrowroot,  is  still  only  a kind  of  fer- 
mentative paste,  that  counteracts  its 
own  good  by  after-acidity  and  flatulence. 

Baked  flomr,  when  cooked  into  a pale 
brown  mass,  and  finely  powdered,  makes 
a far  superior  food  to  the  others,  and 
may  be  considered  as  a very  useful  diet, 
especially  for  a change.  Prepared  groats 
may  be  classed  with  arrowroot  and  raw 
flour,  as  being  innutritious.  The  articles 
that  now  follow  on  otir  list  are  all  good, 
and  such  as  we  could,  with  conscience 
tuid  safety,  trust  to  the  health  and  deve- 
lopment of  any  child  whatever. 


Food  for  Infants 


We  may  observe  in  this  place,  that  an 
occasional  change  in  the  character  of  the 
food  is  highly  desirable,  both  as  regards 
the  health  and  benefit  of  the  child  ; and, 
though  the  interruption  should  only 
last  for  a day,  the  change  will  be  ad- 
vantageous. 

The  packets  sold  as  farinaceous  food 
are  unquestionably  the  best  aliment  that 
can  be  given  from  the  first  to  a baby,  and 
may  be  continued,  with  the  exception  of 
an  occasional  change,  without  alteration 
of  the  material,  till  the  child  is  able  to 
take  its  regular  meals  of  animal  and 
vegetable  food.  Some  infants  are  so 
constituted  as  to  require  a frequent  and 
a total  change  in  their  system  of  living, 
seeming  to  thrive  for  a certain  time  on 
any  food  given  to  them,  but  if  persevered 
in  too  long,  declining  in  bulk  and  ap- 
pearance as  rapidly  as  they  had  previously 
progressed.  In  such  cases,  the  food 
should  be  immediately  changed,  and 
when  that  which  appeared  to  agree  best 
with  the  child  is  resumed,  it  should  be 
altered  in  its  quality,  and  perhaps  in  its 
consistency. 

For  the  farinaceous  food  there  are 
directions  with  each  packet,  containing 
instructions  for  the  making ; but,  what- 
ever the  food  employed  is,  enough  should 
be  made  at  once  to  last  the  day  and 
night ; at  first,  about  a pint  basinful, 
but,  as  the  child  advances,  a quart  will 
hardly  be  too  much.  In  all  cases,  let 
the  food  boil  a sufficient  time,  constantly 
stirring,  and  taking  every  precaution 
that  it  does  not  get  burnt,  in  which  case 
it  is  on  no  account  to  be  used. 

The  food  should  always  be  made  with 
water,  the  whole  sweetened  at  once,  and 
of  such  a consistency  that,  when  poured 
out,  and  it  has  had  time  to  cool,  it  will 
cut  with  the  firmness  of  a pudding  or 
custard.  One  or  two  spoonfuls  are  to  be 
put  into  the  pap  saucepan  and  stood  on 
the  hob  till  the  heat  has  softened  it, 
when  enough  milk  is  to  be  added,  and 
carefully  mixed  with  the  food,  till  the 
whole  has  the  consistency  of  ordinary 
cream  ; it  is  then  to  be  poured  into  the 
nursing-bottle,  and  the  food  having  been 
drawn  through  to  warm  the  nipple,  it  is 
to  be  placed  in  the  child’s  mouth.  Foi 
the  first  month  or  more,  half  a bottlofm 
will  be  quite  enough  to  give  the  infant 
at  one  time  ; but,  as  the  child  grows,  it 
will  be  necessary  not  only  to  increase  the 
quantity  given  at  each  time,  but  also 
gradually  to  make  its  food  more  con« 
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astent,  and,  after  the  third  month,  to 
«dd  an  egg  to  every  pint  basin  of  food 
made.  xVt  night,  the  mother  puts  the 
food  into  the  covered  pan  of  her  lamp, 
Instead  of  the  saucepan — that  is,  enough 
for  one  supply,  and,  having  lighted  the 
rush,  she  will  find,  on  the  waking  of  her 
child,  the  food  sufficiently  hot  to  bear 
the  cooling  addition  of  the  milk.  But, 
whether  night  or  day,  the  same  food 
should  never  be  heated  twice,  aud  what 
the  child  leaves  should  be  thrown  away. 

The  biscuit  powder  is  used  in  the  same 
manner  as  the  farinaceous  food,  and  both 
prepared  much  after  the  fashion  of 
making  starch.  But  when  tops-and- 
bottoms,  or  the  whole  biscuit,  are  em- 
ployed, they  require  soaking  in  cold 
water  for  some  time  previously  to  boiling. 
The  biscuit  or  biscuits  are  then  to  be 
slowly  boiled  in  as  much  water  as  will, 
when  thoroughly  soft,  allow  of  their 
being  beaten  by  a three-pronged  fork 
into  a fine,  smooth,  and  even  pulp,  and 
which,  when  poured  into  a basin  and 
become  cold,  will  cut  out  like  a custard. 
If  two  large  biscuits  have  been  so  treated, 
and  the  child  is  six  or  seven  months  old, 
beat  up  two  eggs,  sufficient  sugar  to  pro- 
perly sweeten  it,  and  about  a pint  of 
skim  milk.  Pour  this  on  the  beaten 
biscuit  in  the  saucepan,  stirring  con- 
stantly ; boil  forabout  five  minutes,  pour 
into  a basin,  and  use,  when  cold,  in  the 
same  manner  as  the  other. 

This  makes  an  admirable  food,  at  once 
nutritious  aud  strengthening.  When 
tops-and-bottoms  or  rusks  are  used,  the 
quantity  of  the  egg  may  be  reduced,  or 
altogether  omitted. 

Semolina,  or  manna  croup,  being  in 
little  hard  grains,  like  a fine  millet-seed, 
must  be  boiled  for  some  time,  and  the 
milk,  sugar,  and  egg  added  to  it  on  the 
fire,  and  boiled  for  a few  minutes  longer, 
and,  when  cold,  used  as  the  other  pre- 
parations. 

Many  persons  entertain  a belief  that 
cow’s  milk  is  hurtful  to  infants,  and, 
consequently,  refrain  from  giving  it ; 
but  this  is  a very  great  mistake,  for  both 
sugar  and  milk  should  form  a large  por- 
tion of  every  meal  an  infant  takes. 

FORCEMEATS. 

The  points  which  cooks  should,  in  this 
branch  of  cookery,  more  particularly 
observe,  are  the  thorough  chopping  of 
the  suet,  the  completo  mincing  of  the 


Forcemeat,  French 

herbs,  the  careful  grating  of  the  bread- 
crumbs, and  the  perfect  mixing  of  the 
whole.  These  are  the  three  principal 
ingredients  of  forcemeats,  and  they  can 
scarcely  be  cut  too  small,  as  nothing  like 
a lump  or  fibre  should  be  anywhere 
perceptible.  To  conclude,  the  flavour  of 
no  one  spice  or  herb  should  be  permitted 
to  predominate. 

FORCEMEAT  BALL3,  for  Fish 
Soups. 

Ingredients. — 1 middling-sized  lobster, 
h an  anchovy,  1 head  of  boiled  celery, 
the  yolk  of  a hard-boiled  egg ; salt, 
cayenne,  and  mace  to  taste  ; 4 table- 
spoonfuls of  bread-crumbs,  2 oz.  of 
butter,  2 eggs.  Mode. — Pick  the  meat 
from  the  shell  of  the  lobster,  and  pound 
it,  with  the  soft  parts,  in  a mortar  ; add 
the  celery,  the  yolk  of  the  hard-boiled 
egg,  seasoning,  and  bread-crumbs.  Con- 
tinue pounding  till  the  whole  is  nicely 
amalgamated.  Warm  the  butter  till  it 
is  in  a liquid  state  ; well  whisk  the  eggs, 
and  work  these  up  with  the  pounded 
lobster-meat.  Make  the  balls  of  about 
an  inch  in  diameter,  and  fry  of  a nice  pale 
brown.  Sufficient,  from  18  to  20  balls  for 

1 tureen  of  soup. 

FORCEMEAT,  French. 

It  will  be  well  to  state,  in  the  beginning 
of  this  recipe,  that  French  forcemeat,  or 
quenelles,  consist  of  the  blending  of  three 
separate  processes  ; namely,  panada, 
udder,  and  whatevor  meat  you  intend 
using. 

Panada.  Ingredients. — The  crumb 
of  2 penny  rolls,  4 tablespoonfuls  of 
white  stock,  1 oz.  of  butter,  1 slice  of 
ham,  1 bay-leaf,  a little  minced  parsley, 

2 shalots,  1 clove,  2 blades  of  mace,  a 
few  mushrooms,  butter,  the  yolks  of  2 
eggs.  Mode. — Soak  the  crumb  of  the 
rolls  in  milk  tor  about  ,1  hour,  then  take 
it  out,  and  squeeze  so  as  to  press  the 
milk  from  it ; put  the  soaked  bread  into 
a stewpan  with  the  above  quantity  of 
white  stock,  and  set  it  on  one  side  ; then 

ut  into  a separate  stowpan  1 oz.  of 

uttor,  a slioo  of  lean  ham  cut  small,  with 
a bay-leaf,  horbs,  mushrooms,  spioes, 
&c.,  in  tho  above  proportions,  amt  fry 
them  gently  over  a slow  tiro.  When 
done,  moisten  with  2 teacupfuls  of  white 
stock,  boil  for  20  minutes,  and  strain  the 
whole  through  a sieve  over  the  panadn 
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in  the  other  stewpan.  Place  it  over  the 
fire,  keep  constantly  stirring,  to  prevent 
its  burning,  and,  when  quite  dry,  put  in 
a small  piece  of  butter.  Let  this  again 
dry  up  by  stirring  over  the  fire  ; then 
add  the  yolks  of  2 eggs,  mix  well,  put 
the  panada  to  cool  on  a clean  plate,  and 
use  it  when  required.  Panada  should 
always  be  well  flavoured,  as  the  force- 
meat receives  no  taste  from  any  of  the 
other  ingredients  used  in  its  preparation. 

Boiled  Calf’s  Udder  for  French 
Forcemeat. — Put  the  udder  into  a 
stewpan  with  sufficient  water  to  cover  it; 
let  it  stew  gently  till  quite  done,  when 
take  it  out  to  cool.  Trim  all  the  upper 
parts,  cut  it  into  small  pieces,  and  pound 
well  in  a mortar,  till  it  can  be  rubbed 
through  a sieve.  That  portion  which 
passes  through  the  strainer  is  one  of  the 
three  ingredients  of  which  French  force- 
meats are  generally  composed  ; but  many 
cooks  substitute  butter  for  this,  being  a 
less  troublesome  and  more  expeditious 
mode  of  preparation. 

FORCEMEAT,  for  Cold  Savoury 
Pies. 

Ingredients. — I lb.  of  veal,  1 lb.  of  fat 
bacon  ; salt,  cayenne,  pepper,  and 
pounded  mace  to  taste;  a very  little 
nutmeg,  the  same  of  chopped  lemon-peel, 
^ teaspoonful  of  chopped  parsley,  k tea- 
spoonful of  minced  savoury  herbs,  I or  2 
eggs.  Mode. — Chop  the  veal  and  bacon 
together,  and  put  them  into  a mortar  with 
the  other  ingredients  mentioned  above. 
Pound  well,  and  bind  with  1 or  2 eggs 
which  have  been  previously  beaten  and 
strained.  W ork  the  whole  well  together, 
and  the  forcemeat  will  be  ready  for  use. 
If  the  pie  is  not  to  be  eaten  immediately, 
omit  the  herbs  and  parsley,  as  these  will 
prevent  it  from  keeping.  Mushrooms  or 
truffles  may  be  added.  Sufficient  for  2 
small  pies. 

FORCEMEAT,  for  Pike,  Carp,  Had- 
dock, and  various  Kinds  of  Fish. 

Ingredients. — 1 oz.  of  fresh  butter,  1 oz. 
of  suet,  1 oz.  of  fat  bacon,  1 small  tea- 
epoonftu  of  minced  savoury  herbs,  in- 
cluding parsley;  a little  onion,  when 
liked,  shredded  very  fine  ; salt,  nutmeg, 
and  cayenne  to  taste  ; 4 oz.  of  bread- 
crumbs, 1 egg.  Mode. — Mix  all  the  in- 
gredients well  together,  carefully  mincing 
them  very  finely;  boat  up  the  egg, 
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moisten  with  it,  and  work  the  whole  very 
smoothly  together.  Oysters  or  anchovies 
may  be  added  to  this  forcemeat,  and  will 
be  found  a great  improvement.  A verage 
cost,  Qd.  Sufficient  for  a moderate-sized 
haddock  or  pie. 

FORCEMEAT,  for  Baked  Pike. 

Ingredients.  — 3 oz.  of  bread-crumbs, 

1 teaspoonful  of  minced  savoury  herbs, 
8 oysters,  2 anchovies  (those  may  be  dis- 
pensed with),  2 • z . of  suet ; salt,  pepper, 
and  pounded  mace  to  taste ; 0 table- 
spoonfuls of  cream  or  milk,  the  yolks  of 

2 eggs.  Mode.—  Beard  and  mince  the 
oysters,  prepare  and  mix  the  other  ingre. 
clients,  and  blend  the  whole  thoroughly 
together.  Moisten  with  the  cream  and 
eggs,  put  all  into  a stewpan,  and  stir  it 
over  the  fire  till  it  thickens,  when  put  it 
into  the  fish,  which  should  have  pre- 
viously been  cut  open,  and  sew  it  up. 
Time. — 4 or  5 minutes  to  thicken.  Aver- 
age cost,  10 d.  Sufficient  for  a moderate- 
sized pike. 

FORCEMEAT,  or  QUENELLES, 
for  Turtle  Soup.  (Soyer’s  Re- 
cipe.) 

Take  a pound  and  a half  of  lean  veal 
from  tho  fillet,  and  cut  it  in  long  thin 
slices  ; scrape  with  a knife  till  nothing 
but  tho  fibro  remains  ; put  it  into  a mor- 
tar, pound  it  10  minutes,  or  until  in  a 
purte  ; pass  it  through  a wire  sieve  (use 
the  remainder  in  stock) ; then  take  1 
pound  of  good  fresh  beef  suet,  which 
skin,  shred,  and  chop  very  fine  ; put  it 
into  a mortar  and  pound  it;  then  add 
6 oz.  of  panada  (that  is,  bread  soaked  in 
milk  and  boiled  till  nearly  dry)  with  the 
suet ; pound  them  well  together,  and 
add  the  veal ; season  with  a teaspoonful 
of  Balt,  a quarter  one  of  pepper,  half 
that  of  nutmeg  ; work  all  well  together ; 
then  add  four  eggs  by  degrees,  continu- 
ally pounding  the  contents  of  the  mortar. 
When  well  mixed,  take  a small  piece  in 
a spoon,  and  poach  it  in  some  boiling 
water  ; and  if  it  is  delicate,  firm,  and  of 
a good  flavour,  it  is  ready  for  use. 

FORCEMEAT  VEAL,  op  VEAL 
QUENELLES. 

Ingredients. — Equal  quantities  of  veal, 
panada,  and  calfs  udder,  2 eggfs;  sea- 
soning to  taste  of  pepper,  salt,  and 
pounded  moo*  grated  nutmeg;  8 
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little  flour.  Mode.— Take  the  fleshy 
part  of  veal,  scrape  it  with  a knife,  till 
all  the  meat  is  separated  from  the  sinews, 
and  allow  about  .1  lb.  for  an  entree. 
Chop  the  meat,  and  “pound  it  in  a mortar 
till  reduced  to  a paste  ; then  roll  it  into 
a ball ; make  another  of  panada  the  same 
size,  and  another  of  udder,  taking  care 
that  these  throe  balls  be  of  the  same 
tize.  (It  is  to  be  romembered,  that  equa- 
lity of  size,  and  not  of  weight,  is  here 
necessary.)  When  the  three  ingredients 
are  properly  prepared,  pound  them  alto- 
gether in  a mortar  for  some  time ; for 
the  more  quenelles  are  pounded,  the 
more  delicate  they  are.  Now  moisten 
with  the  eggs,  whites  and  yolks,  and 
continue  ^pounding,  adding  a seasoning 
of  pepper,  spices,  &c.  When  the  whole 
is  well  blended  together,  mould  it  into 
balls,  or  whatever  shape  is  intended, 
roll  them  in  flour,  and  poach  in  boiling 
water,  to  which  a little  salt  should  hare 
been  added.  If  the  quenelles  are  not 
firm  enough,  add  the  yolk  of  another 
egg,  but  omit  the  white,  which  only 
makes  them  hollow  and  puffy  inside. 
In  the  preparation  of  this  reeipe,  it 
would  be  well  to  bear  in  mind  that  the 
ingredients  are  to  be  well  pounded  and 
seasoned,  and  must  be  made  hard  or  soft 
according  to  the  dishes  they  are  intended 
for.  For  brown  or  white  ragoOts  they 
should  be  firm,  and  when  the  quenelles 
are  used  very  small,  extreme  delicacy 
will  be  necessary  in  their  preparation. 
Their  flavour  may  be  varied  by  using  the 
flesh  of  rabbit,  fowl,  hare,  pheasant, 
grouse,  or  an  extra  quantity  of  mush- 
room, parsley,  kc. 

FORCEMEAT  for  Veal,  Turkeys, 
Fowls,  Hare,  &e. 

Ingredients. — 2 oz.  of  ham  or  lean 
bacon,  1 lb.  of  suet,  the  rind  of  half  a 
lemon,  1 teasnoonful  of  minced  parsley, 
1 teaspoonful  of  minced  sweet  herbs ; 
salt,  cayenne,  and  pounded  mace  to  taste ; 
6 oz.  of  bread-crumbs,  2 eggs.  Mode. — 
.Shred  the  ham  or  bacon,  chop  the  suet, 
lemcm-peel,  and  herbs,  taking  particular 
care  that  all  be  very  finely  minced  ; add 
a seasoning  to  taste  of  salt,  cayenne, 
and  mace,  and  blend  all  thoroughly  to- 
gether with  the  bread-crumbs,  before 
wetting.  Now  beat  and  strain  the  eggs  ; 
work  these  up  with  the  other  ingredients, 
and  the  forcemeat  will  be  ready  for  use. 
W hot)  it  is  made  into  balls,  fry  of  a nice 


Fowls,  Boiled,  to  Carve 


brown,  in  boiling  lard,  or  put  them  on  a 
tin  and  bake  for  ^ hour  in  a moderate 
oven.  As  we  have  stated  before,  no  one 
flavour  should  predominate  greatly,  and 
the  forcemeat  should  be  of  sufficient 
body  to  cut  with  a knife,  and  yet  not 
dry  and  heavy.  For  very  delicate  force- 
meat, it  is  advisable  to  pound  the  ingre- 
dients together  before  binding  with  the 
eggs  ; but  for  ordinary  cooking,  mincing 
very  finely  answers  the  purpose.  Aver- 
age cost,  8 d.  Sufficient  for  a turkey,  a 

moderate-sized  fillet  of  veal,  or  a hare. 

Note. — In  the  forcemeat  for  Hare,  the 
liver  of  the  animal  is  sometimes  added. 
Boil  for  5 minutes,  mince  it  very  small, 
and  mix  it  with  the  other  ingredients. 
If  it  should  be  in  an  unsound  state,  it 
must  be  on  no  account  made  use  of. 

FOWLS,  Boiled,  k la  Bechamel. 

Ingredients. — A pair  of  fowls,  1 pint  of 
Bechamel,  afew  bunchesof  boiled  broccoli 
or  cauliflower.  Mode. — Truss  and  boil 
the  flowers ; make  a pint  of  Bechamel 
sauce  ; pour  some  of  this  over  the  fowls, 
and  the  remainder  sond  to  table  in  a 
tureen.  Garnish  the  dish  with  bunchos 
of  boiled  cauliflowers  or  broocoli,  and 
serve  very  hot.  The  sauce  should  be 
made  sufficiently  thick  to  adhere  to  the 
fowls ; that  for  the  tureen  should  be 
thinned  by  adding  a spoonful  or  two  ot 
Btock.  Time. — From  ^ to  1 hour,  ac- 
cording to  size.  Average  cost,  in  full 
season,  5s.  a pair.  Sufficient  for  6 or  7 
persons.  Seasonable  all  the  year,  but 
scarce  in  early  spring. 

FOWLS,  Boiled,  to  Carve. 

This  will  not  be  found  a very  difficult 
member  of  the  poultry  family  to  curve, 
unless,  as  may  happen,  a very  old  farm- 
yard occupant,  useless  for  egg-laying 
purposes,  has, 
by  some  unlucky 
mischance,  been 
introduced  into 
the  kitchen  as 
a “fine  young 
chicken.”  Skill,  boilbd  jowi. 
however,  and 

the  application  of  a small  amount  of 
strength,  combined  with  a fine  kcepiug 
of  the  temper,  will  evonget  over  that  dif- 
ficulty. Fixing  the  fork  firmly  in  the 
breast,  lot  the  knife  be  firmly  passed 
along  tho  lino  shown  from  1 to  2 ; then 
out  downwards  from  that  line  to  fijr. 
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Fowls,  Boiled 


and  the  wing,  it  will  be  found,  can  be 
easily  withdrawn.  The  shape  of  the 
wing  should  be  like  the  accompanying 
engraving.  Let  the  fork  be  placed  in- 
eido  the  leg,  which 
should  be  gently 
forced  away  from 
the  body  of  the 
fowl ; and  the 
joint,  being  thus 
discovered,  the 
carver  can  readily 
cut  through  it,  and 
the  leg  can  be 
served.  When  the 
leg  is  displaced,  it 
should  be  of  the 
same  shape  as  that 
shown  in  the  an- 
uso,  wing,  xtto  nexed  woodcut. 
hbckbonb  ov  fowl.  The  legs  and 
wings  on  either 
side  having  been  taken  off,  the  carver 
should  draw  his  knife  through  the  flesh 
in  the  direction  of  the  line  4 to  5 ; by 
this  means  the  knife  can  be  slipped 
underneath  the  merrythought,  which, 
being  lifted  up  and  pressed  backward, 
will  immediately  come  off.  The  collar- 
or  neck-bones  are  the  next  to  consider  : 
these  lie  on  each  side  of  the  merry- 
thought, close  under  the  upper  part  of 
the  wings ; and,  in  order  to  free  these 
from  the  fowl,  they  must  also  be  raised 
by  the  knife  at  their  broad  end,  and 
turned  from  the  body  towards  the  breast- 
bone, until  the  shorter  piece  of  the  bone, 
as  shown  in  the  cut,  breaks  off.  There  will 
now  be  left  only  the  breast,  with  the 
ribs.  The  breast  can  be,  without  diffi- 
culty, disengaged  from  the  ribs  by  cut- 
ting through  the  latter,  which  will  offer 
little  impediment.  The  side  bones  are 
now  to  be  taken  off ; and  to  do  this,  the 
'ower  end  of  the  back  should  be  turned 
from  the  carver,  who  should  press  the 
point  of  the  knife  through  the  top  of  the 
backbone,  near  the  centre,  bringing  it 
down  towards  the  end  of  the  back  com- 
pletely through  the  bone.  If  the  knife 
be  now  turned  in  the  opposite  direction, 
the  joint  will  be  easily  separated  from 
the  vertebrae.  The  backbone  being 
now  uppermost,  the  fork  should  be 
pressed  firmly  down  on  it,  whilst  at 
{he  same  time  the  knife  should  bo 
employed  in  raising  up  the  lower  small 
end  of  the  fowl  towards  the  fork,  and 
thus  the  back  will  be  dislocated  about 
its  middle.  The  wings,  breast,  and 


merrythought  are  esteemed  the  prime 
parts  of  a fowl,  and  are  usually  served 
to  the  ladies  of  the  company,  to  whom 
logs,  except  as  a matter  of  paramount 
necessity,  should  not  be  given.  ByroD 
gave  it  as  one  reason  why  he  did  not 
like  dining  with  ladies,  that  they  always 
had  the  wings  of  the  fowls,  which  he 
himself  preferred.  We  heard  a gentle- 
man who,  when  he  might  have  had  a 
wing,  declare  his  partiality  for  a leg, 
saying  that  he  had  been  obliged  to  oat 
legs  for  so  long  a time  that  he  had  at 
last  come  to  like  them  better  than  the 
other  more  prized  parts.  If  the  fowl  is, 
capon-like,  very  large,  slices  may  be 
carved  from  its  breast  in  the  same  manner 
as  from  a turkey’s. 

FOWL,  Boiled,  with  Oysters. 

(Excellent.) 

Ingredients. — 1 young  fowl,  3 dozen 
oysters,  the  yolks  of  2 eggs,  j[  pint  of 
cream.  Mode. — Truss  a young  fowl  a* 
for  boiling ; fill  the  inside  with  oysters 
which  have  been  bearded  and  washed  in 
their  own  liquor  ; secure  the  ends  of  the 
fowl,  put  it  into  ajar,  and  plunge  the  jar 
into  a saucepan  of  boiling  water.  Keep 
it  boiling  for  l.j  hour,  or  rather  longer ; 
then  take  the  gravy  that  has  flowed  from 
the  oysters  and  fowl,  of  which  there  will 
be  a good  quantity ; stir  in  the  cream 
and  yolks  of  eggs,  add  a few  oysters 
scalded  in  their  liquor  ; let  the  sauce  get 
quite  hot,  but  do  not  allow  it  to  boil ; 
pour  some  of  it  over  the  fowl,  and  the 
remainder  send  to  table  in  a tureen.  A 
blade  of  pounded  mace  added  to  the 
sauce,  with  the  cream  and  eggs,  will  be 
found  an  improvement.  T ime.  — 1 h hour. 
Average  cost,  is.  6 d.  Sufficient  for  3 or  4 
persons.  Seasonable  from  September  to 
April. 

FOWLS,  Broiled,  and  Mushroom. 

Sauce. 

Ingredients.— A large  fowl ; seasoning, 
to  taste,  of  pepper  and  salt,  2 handfuls 
of  button  mushrooms,  1 slice  of  lean  ham, 
f pint  of  thickened  gravy',  1 teaspoonful 
of  lemon  juice,  ^ teaspoonful  of  pounded 
sugar.  Mode. — Cut  the  fowl  into  quar- 
ters, roast  it  until  three-parts  done, 
and  keep  it  well  basted  whilst  at  the 
fire.  Take  the  fowl  up,  broil  it  for  a 
few  minutes  over  a clear  fire,  and  season 
it  with  pepper  and  salt.  Have  ready 
some  musnroom  sauce  made  in  the  fol* 


hit  ton. 


Roast  LeS  of  Pork 


Haunch.  of  Mutton 


■Soiled.  Leg  of  To rk 


Knuckle  of  Veal 


Saddle  of  Mutton 


Fore  Quarter  of  Larrib 


Plate  TV. 
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Fowl,  Boiled,  and  Bice 

lowing  manner.  Put  the  mushrooms  into 
a stewpan  with  a small  piece  of  butter, 
the  ham,  a seasoning  of  pepper  and  salt, 
and  the  gravy ; simmer  these  gently  for 
A hour,  add  the  lemon-juico  and  sugar, 
dish  the  fowl,  and  pour  the  sauce  round 
them.  Time. — To  roast  the  fowl,  35 
minutes  ; to  broil  it,  10  to  15  minutes. 
Average  cost,  in  full  season,  2s.  6d.  Suffi- 
cient for  4 or  5 persons.  Seasonable. — 
In  full  season  from  May  to  January, 

FOWL,  Boiled,  and  Rice. 

Ingredients. — 1 fowl,  mutton  broth,  2 
onions,  2 small  blades  of  pounded  mace, 
pepper  and  salt  to  taste,  | pint  of  rice, 
parsley  and  butter.  Mode. — Truss  the 
fowl  as  for  boiling,  and  put  it  into  a stew- 
pan  with  sufficient  clear  well-skimmed 
mutton  broth  to  cover  it ; add  the  onion, 
mace,  and  a seasoning  of  pepper  and 
salt ; stew  very  gently  for  about  1 hour, 
should  the  fowl  be  large,  and  about  | 
hour  before  it  is  ready  put  in  the  rice, 
which  should  be  well  washed  and  soaked. 
When  the  latter  is  tender,  strain  it  from 
the  liquor,  and  put  it  on  a sieve  reversed 
to  dry  before  the  fire,  and,  in  the  mean 
time,  keep  the  fowl  hot.  Dish  it,  put 
the  rice  round  as  a border,  pour  a little 
parsley  and  butter  over  the  fowl,  and  the 
remainder  send  to  table  in  a tureen. 
Time. — A large  fowl,  1 hour.  Average 
tost,  2s.  6 d.  Sufficient  for  3 or  4 persons. 
Seasonable  all  the  year. 

FOWLS,  to  Bone,  for  Fricassees, 
Curries,  and  Pies. 

First  carve  them  entirely  into  joints, 
then  remove  the  bones,  beginning  with  the 
legs  and  wings,  at  the  head  of  the  largest 
bone ; hold  this  with  the  fingers,  and 
work  the  knife  as  directed  in  the  recipe 
above.  The  remainder  of  the  birds  is 
too  easily  done  to  require  any  instruc- 
tions. 

FOWL,  Croquettes  of  (an  Entree). 

Ingredients. — 3 or  4 shalots,  1 oz.  of 
butter,  1 teaspoonful  of  flour,  white 
sauce ; pepper,  salt,  and  pounded  mace 
to  taste  ; £ teaspoonful  of  pounded  sugar, 
the  remains  of  cold  roast  fowls,  the  yolks 
of  2 eggs,  egg,  and  bread-crumbs.  Mode. 
— Mince  the  fowl,  carefully  removing  all 
skin  and  bone,  and  fry  the  shalots  in  the 
butter ; add  the  minced  fowl,  dredge  in 
the  flour,  put  in  the  pepper,  salt,  rimce. 


Fowl,  Curried 


pounded  sugar,  and  sufficient  whito 
sauce  to  moisten  it ; stir  to  it  the  yolks 
of  2 well-beaten  eggs,  and  set  it  by  to 
cool.  Then  make  the  mixture  up  into- 
balls,  egg  and  bread-crumb  them,  and 
fry  a nice  brown.  They  may  be  served  on 
a border  of  mashed  potatoes,  with  gravy 
or  sauce  in  the  centre.  Time. — 10  mi- 
nutes to  fiy  the  balls.  Seasonable  at  any 
time. 

FOWL  AND  RICE,  Croquettes  cd 
(an  Entrde). 

Ingredients. — ^ lb.  of  rice,  1 quart  of 
stock  or  broth,  3 oz.  of  butter,  minced 
fowl,  egg,  and  bread-crumbs.  Mode. — 
Put  the  rice  into  the  above  proportion  of 
cold  stock  or  broth,  and  let  it  boil  very 
gently  for  h hour ; then  add  the  butter, 
and  simmer  it  till  quite  dry  and  soft. 
When  cold,  make  it  into  balls,  hollow  out 
the  inside,  and  fill  with  minced  fowl  made 
by  recipe.  The  mince  should  be  rather 
thick.  Cover  over  with  rice,  dip  tho 
balls  into  egg,  sprinkle  them  with  bread- 
crumbs, and  fry  a nice  brown.  Dish 
them,  and  garnish  with  fried  parsley. 
Oysters,  white  sauce,  or  a little  cream, 
may  be  stirred  into  tho  rice  before  it 
cools.  Time. — hour  to  boil  the  rice, 
10  minutes  to  fry  the  croquettes.  Ave- 
rage cost,  exclusive  of  the  fowl,  8cZ.  Sea- 
sonable at  any  time. 

FOWL,  Curried. 

Ingredients. — 1 fowl,  2 oz.  of  butter, 
3 onions  sliced,  1 pint  of  white  veal  gravy, 

1 tablespoonful  of  curry-powder,  1 table- 
spoonful of  flour,  1 apple,  4 tablespoon- 
fuls of  cream,  1 tablespoonful  of  lemon- 
juice.  Mode. — Put  the  butter  into  a 

stewpan,  with  the  onions  sliced,  the  fowl 
cut  into  small  joints,  and  the  apple 
peeled,  cored,  and  minced.  Fry  of  s 
pale  brown,  add  the  stock,  and  stew 
gently  for  20  minutes;  rub  down  the 
curry-powder  and  flour  with  a little  of 
ttio  gravy,  quite  smoothly,  and  stir  this 
to  the  other  ingredients;  simmer  for 
rather  more  than  .j  hour,  and  just  before 
serving,  add  the  a"bove  proportion  of  hot 
cream  and  lemon-juice.  Serve  with 
boiled  rice,  which  may  either  be  heaped 
lightly  on  a dish  by  itself,  or  put  round 
the  curry  as  a border.  Time.— 50  mi- 
nutes. Average  cost,  Si.  3d.  Sufficient 
for  3 or  4 persons.  Seasonable  in  the 
winter. 

Note. — This  curry  may  be  made  of  col* 
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chicken,  but  undressed  meat  will  be 
found  far  superior. 

FOWL,  Fricasseed. 

[Cold  Meat  Cookery.]  Ingredients. 
— The  remains  of  cold  roast  fowl,  1 strip 
of  lemon-peel,  1 blade  of  pounded  mace, 
1 bunch  of  savoury  herbs,  1 onion,  pep- 
per and  salt  to  taste,  1 pint  of  water,  1 
teaspoonful  of  flour,  \ pint  of  cream,  the 
yolks  of  2 eggs.  Mode. — Carve  the  fowls 
into  nice  joints ; make  gravy  of  the  trim- 
mings and  legs,  by  stowing  them  with 
the  lemon-peel,  macer,  herbs,  onion,  sea- 
soning, and  water,  unvil  reduced  to  ^ 
pint ; then  strain,  and  put  in  the  fowl. 
Warm  it  through,  and  thicken  with  a 
teaspoonful  of  flour  ; stir  the  yolks  of  the 
eggs  into  the  cream  ; add  these  to  the 
sauce,  let  it  get  thoroughly  hot,  but  do 
not  allow  it  to  boil,  or  it  will  curdle. 
Time. — 1 hour  to  make  the  gravy,  hour 
to  warm  the  fowl.  Average  cost,  exclu- 
sive of  the  cold  chicken,  8ei.  Seasonable 
at  any  time. 

FOWLS,  Fried. 

[Cold  Meat  Cookery.]  Ingredients. 
— The  remains  of  cold  roast  fowls,  vine- 
gar, salt  and  cayenne  to  taste,  3 or  4 
minced  shalots.  For  the  batter, — £ lb. 
of  flour,  b pint  of  hot  water,  2 oz.  of 
butter,  the  whites  of  2 eggs.  Mode. — 
Cut  the  fowl  into  nice  joints ; steep  them 
for  an  hour  in  a little  vinegar,  with  salt, 
cayenne,  and  minced  shalots.  Make  the 
batter  by  mixing  the  flour  and  water 
smoothly  together ; melt  in  it  the  butter, 
and  add  the  whites  of  egg  beaten  to  a 
froth ; take  out  the  pieces  of  fowl,  dip 
them  in  the  batter,  and  fry  in  boiling 
lard,  a nice  brown.  Pile  them  high  in 
the  dish,  and  garnish  with  fried  parsley 
or  rolled  bacon.  When  approved,  a 
sauce  or  gravy  may  be  served  with  them. 
Time.— 10  minutes  to  frv  the  fowl.  Ave- 
rage cost,  exclusive  of  the  cold  fowl,  8 d. 
Seasonable  at  any  time. 

FOWLS,  Fried. 

[Cold  Meat  Cookery.]  Ingredients. 
—The  remains  of  cold  roast  fowl,  vine- 
gar, salt  and  cayenne  to  taste,  4 minced 
shalots,  yolk  of  egg ; to  every  teaoupful 
■ of  bread-crumbs  allow  1 blade  of  pounded 
mace,  A teaspoonful  of  minced  lemon- 
peel,  1 saltspoonful  of  salt,  a few  grains 
of  cayenne.  Mode. — Steep  the  pieces  of 
tewi  as  in  the  preceding  recipe,  then  dip 


Fowl,  Hashed 


them  into  the  yolk  of  an  egg  or  clarified 
butter ; sprinkle  over  bread-crumbs  with 
which  have  been  mixed  salt,  mace,  cay- 
enne, and  lemon-peel  in  the  above  pro- 
portion. Fry  a light  brown,  and  serve 
with  or  without  gravy,  as  may  be  pre- 
ferred. Time. — 10  minutes  to  fry  the 
fowl.  Average  cost,  exclusive  of  the  cold 
fowl,  6d.  Seasonable  at  any  time. 

FOWLS,  Fried,  and  French  Beana, 

[Cold  Meat  Cookery.]  Ingredients. 
— The  remains  of  cold  roast  fowl ; the 
yolk  of  1 egg,  2 oz.  of  butter,  1 blade  of 
pounded  mace,  £ saltspoonful  of  grated 
nutmeg,  bread-crumbs  and  chopped  par- 
sley. Mode. — Cut  the  fowl  into  neat 
joints,  brush  them  over  with  the  yolk 
of  egg,  and  sprinkle  them  with  bread- 
crumbs, with  which  the  parsley,  nutmeg, 
and  mace  have  been-  well  mixed.  Fry  the 
fowl  in  the  butter  until  of  a nice  brown, 
and  dish  the  pieces  on  French  beans 
boiled,  and  afterwards  simmered  for  a 
minute  or  two  in  butter.  The  dish 
should  be  garnished  with  rolled  bacon. 
Time. — 10  minutes  to  fry  the  fowl.  Ave- 
rage cost,  exclusive  of  the  cold  fowl,  6bL 
Seasonable  from  July  to  September. 

FOWL  au  Gratin. 

[Cold  Meat  Cookery.]  Ingredients. 
— The  remains  of  either  cold  roast  or 
boiled  fowl,  b pint  of  Bechamel  sauce, 
a dessertspoonful  of  grated  Parmesan 
cheese,  pepper  and  salt  to  taste,  ^ salt- 
spoonful of  grated  nutmeg,  4 pint  of 
cream,  2 tablespoonfuls  of  bread-crumbs, 
fried  potatoes.  Mode. — Mince  the  fowl 
not  too  finely,  and  make  it  hot  in  the 
Bechamel  sauce,  to  which  the  nutmeg, 
pepper  and  salt,  and  cream,  have  been 
added.  When  well  mixed,  serve  the 
fowl  on  to  a dish,  cover  it  with  the  bread- 
crumbs and  Parmesan  cheese,  drop  over 
a little  clarified  butter,  and  bake  in  the 
oven  until  of  a pale  brown.  Garnish  the 
dish  with  fried  potatoes.  Time. — 10  mi- 
nutes to  warm  the-  fowl,  10  minutes  to 
bake.  Seasonable  at  any  time. 

FOWL,  Hashed.  An  Entree. 

[Cold  Meat  Cookery.]  Ingredients. 
— The  remains  of  cold  roast  fowl,  1 pint 
of  water,  1 onion,  2 or  3 small  carrots, 
1 blade  of  pounded  mace,  pepper  and 
■ait  to  taste,  1 small  bunch  of  savoury 


THE  DICTIONARY  OP  COOKERY. 


131 


Fowl,  Hashed 


herbs,  thickening  of  butter  and  flour, 
14  tablespoonful  of  mushroom  ketchup. 
Aiode. — Cut  off  the  best  joints  from  the 
fowl,  and  the  remainder  make  into  gravy, 
by  adding  to  the  bones  and  trimmings  a 
pint  of  water,  an  onion  sliced  and  fried 
cf  a nice  brown,  the  carrots,  mace,  sea- 
soning, and  herbs.  Let  these  stew  gently 
for  if  hour,  strain  the  liquor,  and  thicken 
with  a little  flour  and  butter.  Lay  in  the 
fowl,  thoroughly  warm  it  through,  add 
the  ketchup,  and  garnish  with  sippets  of 
toasted  bread.  Time. — Altogether  1| 

hour.  Average  cost,  exclusive  of  the  cold 
fowl,  4 d.  Seasonable  at  any  time. 

FOWL,  Hashed,  Indian  Fashion  (an 

Entree). 

[Cold  Meat  Cockery.1  Ingredients. 
— The  remains  of  cola  roast  1-jwl, 
8 or  4 sliced  onions,  1 apple,  2 or.  of 
butter,  pounded  mace,  pepper  and  salt 
to  taste,  1 tablespoonful  of  carry- 
powder,  2 tablespoonfula  of  vinegar,  1 
tablespoonful  of  flour,  1 teaspoonfvJ  of 
pounded  sugar,  1 pint  of  gravy.  Mode. 
— Cut  the  onions  into  slices,  mince 
the  apple,  and  fry  these  in  the  buoter  ; 
add  pounded  mace,  pepper,  salt,  curry- 
powder,  vinegar,  flour,  and  sugar  in  the 
above  proportions  ; when  the  onion  is 
brown,  put  in  the  gravy,  which  should  be 
previously  made  from  the  bones  and 
trimmings  of  the  fowls,  and  stew  for  # 
hour ; add  the  fowl  cut  into  nice-sized 
joints,  let  it  warm  through,  and  when 
quite  tender,  serve.  The  dish  should  be 
garnished  with  an  edging  of  boiled  rice. 
Time. — 1 hour.  Average  cost,  exclusive 
of  the  fowl,  8>d.  Seasonable  at  any  time. 

FOWL,  an  Indian  Dish  of  (an 

Entree). 

[Cold  Meat  Cookery.]  Ingredients. 

-The  remains  of  cold  roast  fowl,  3 or  4 
sliced  onions,  1 tablespoonful  of  curry- 
powder,  salt  to  taste.  Mode. — Divide 

the  fowl  into  joints ; slice  and  fry  the 
onions  in  a little  butter,  taking  care  not 
to  burn  them  ; sprinkle  over  the  fowl  a 
little  curry-powder  and  salt ; fry  those 
nicely,  pile  them  high  id  the  centre  of 
the  dish,  cover  with  the  onion,  and  serve 
with  a cut  leiuon  on  a plate.  Care  must 
be  taken  that  the  onions  are  not  greasy  : 
they  should  be  quite  dry,  but  not  burnt. 
Time. — 5 minr^es  to  fry  the  onions,  10 
minute*  to  fry  the  fowL  Aver  out  cot /„ 


Fowl,  Minced 


exclusive  of  the  fowl,  id.  Seasonable 
during  the  winter  months. 

FOWL  & la  Mayonnaise. 

Ingredients. — A cold  roast  fowl,  Mayon- 
naise sauce,  4 or  5 young  lettuces,  4 hard- 
boiled  eggs,  a few  water-cresses,  endive. 
Mode. — Cut  the  fowl  into  neat  joints,  lay 
them  in  a deep  dish,  piling  them  high  in 
the  centre,  sauce  the  fowl  with  Mayon- 
naise, and  garnish  the  dish  with  young 
lettuces  cut  in  halves,  water-cresses,  en- 
dive, and  hard-boiled  eggs : these  may 
be  sliced  in  rings,  or  laid  on  the  dish 
whole,  cutting  off  at  the  bottom  a piece 
of  the  white,  to  make  the  egg  stand. 
All  kind*  of  cold  meat  and  solid  fish  may 
be  drewed  h la  Mayonnaise,  and  make 
excellent  luncheon  or  supper  dishes. 
The  sauce  should  not  be  poured  over  the 
fowls  until  the  moment  of  serving.  Should 
a very  large  Mayonnaise  be  required,  use 
2 fowls  instead  of  one,  with  an  equal 
proportion  of  the  remaining  ingredients. 
Average  cost,  with  one  fowl,  3a  Gd.  Suf- 
ficient for  a moderate-sized  dish.  Season- 
able from  April  to  September. 

FOWL,  Minoed  (an  EntrSe). 

[Cold  Meat  Cookery.]  Ingredients. 
— The  remains  of  cold  roast  fowl,  2 hard- 
boiled  eggs,  salt,  cayenne,  and  pounded 
mace,  1 onion,  1 faggot  of  savoury  herbs, 
6 tablespoonfuls  of  cream,  1 oz.  of  butter, 
two  teaspoonfuls  of  flour,  £ teaspoonfiil 
of  finely-minced  lemon-peel,  1 table- 
spoonful  of  lemon-juice.  Mode. — Cut 

out  from  the  fowl  all  the  white  meat,  and 
mince  it  finely  without  any  skin  or  bone  ; 
put  the  bones,  skm,  and  trimmings  into 
a stewpan  with  an  onion,  a bunch  of 
savoury  herbs,  a blade  of  mace,  and 
nearly  a pint  of  water  ; let  this  stew  for 
an  hour,  then  strain  the  liquor.  Chop 
the  eggs  small ; mix  them  with  the  fowl ; 
add  salt,  cayenne,  and  pounded  mace, 
put  in  the  gravy  and  remaining  ingre- 
dients ; let  the  whole  just  boil,  and  serve 

with  sippets  of  toasted  bread.  Time. 

Rather  more  than  1 hour.  Average  cost, 
exclusive  of  the  fowl,  8d.  Seasonable  at 
any  time. 

Mote. — Another  way  to  make  this  is  to 
mince  the  fowl,  and  warm  it  in  white 
sauce  or  B&hamel.  When  dressed  like 
this,  3 or  4 poached  eggs  may  bo  placed 
on  the  top : oysters,  or  chopped  mush- 
rooms, or  balls  of  oyster  foroemeat,  may 
be  Laid  round  the  dish. 
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FOWL,  Minced,  & la  Bechamel. 

[Cold  Meat  Cookery.]  Ingredients. 
— The  remains  of  cold  roast  fowl,  6 table- 
spoonfuls of  Bechamel  sauce,  6 table- 
spoonfuls of  white  stock,  the  white  of 
1 egg,  bread-crumbs,  clarified  butter. 
Mode. — Take  the  remains  of  roast  fowls, 
mince  the  white  meat  very  small,  and  put 
it  into  a stewpan  with  the  Bechamel  and 
stock  ; stir  it  well  over  the  fire,  and  just 
let  it  boil  up.  Pour  the  mince  into  a dish, 
beat  up  the  white  of  egg,  spread  it  over, 
and  strew  on  it  a few  grated  bread- 
crumbs ; pour  avery little  clarified  butter 
on  the  whole,  and  brown  either  before 
the  fire  or  with  a salamander.  This 
should  be  served  in  a silver  dish,  if  at 
hand.  Time. — 2 or  3 minutes  to  simmer 
in  the  sauce.  Seasonable  at  any  time. 

FOWL,  Kagoilt  of. 

[Cold  Meat  Cookery.]  Ingredients. 
— The  remains  of  cold  roast  fowls,  3 sha- 
lots,  2 blades  of  mace,  a faggot  of  sa- 
voury herbs,  2 or  3 slices  of  lean  ham,  1 
pint  of  stock  or  water,  pepper  and  salt 
to  taste,  1 onion,  1 dessertspoonful  of 
flour,  1 tablespoonful  of  lemon-juice,  ^ 
teaspoonful  of  pounded  sugar,  1 oz.  of 
butter.  Mode. — Cut  the  fowls  up  into 
neat  pieces,  the  same  as  for  a fricassee ; 
put  the  trimmings  into  a stewpan  with 
the  shalots,  mace,  herbs,  ham,  onion, 
and  stock  (water  may  be  substituted  for 
this).  Boil  it  slowly  for  1 hour,  strain 
the  liquor,  and  put  a small  piece  of  but- 
ter into  a stewpan  ; when  melted,  dredge 
in  sufficient  flour  to  dry  up  the  butter, 
and  stir  it  over  the  fire.  Put  in  the 
^trained  liquor,  boil  for  a few  minutes, 
-md  strain  it  again  over  the  pieces  of 
fowl.  Squeeze  in  the  lemon-juice,  add 
the  sugar  and  a seasoning  of  pepper  and 
salt,  make  it  hot,  but  do  not  allow  it  to 
boil ; lay  the  fowl  neatly  on  the  dish, 
and  garnish  with  crofltons.  Time. — Al- 
together hour.  Average  cost,  exclu- 
<ive  of  the  cold  fowl,  9d.  Seasonable  at 
any  time. 

FOWLS,  Roast. 

Ingredients. — A pair  of  fowls,  a little 
flour.  Mode.  — Fowls,  to  be  tender,  should 
be  killed  a couple  of  days  before  they  are 
dressed  ; when  the  feathers  come  out 
easily  ; then  let  them  be  picked  and 
cooked.  In  drawing  them  be  careful  not 
to  break  the  gall-bag,  as,  wherever  it 


Fowl,  Roast,  to  Carve 


touchos,  it  would  impart  a very  bitter 
taste ; the  liver  and  gizzard  should  also 
be  preserved.  Truss  them  in  the  follow- 
ing manner : — After  having  carefully 
picked  them,  cut  off  the  head,  and  skewer 
the  skin  of  the  neck  down  over  the  back. 
Cut  off  the  claws,  dip  the  legs  in  boiling 
water,  and  scrape  them  ; turn  the  pinions 
under,  run  a skewer  through  them  and 
the  middle  of  the  legs,  which  should  be 
passed  through  the  body  to  the  pinion 
and  leg  on  the  other  side,  one  skewer 
securing  the  limbs  on  both  sides.  Tht 


boast  rowx. 

liver  and  gizzard  should  be  placed  In  the 
wings,  the  liver  on  one  side  and  the  giz- 
zard on  the  other.  Tie  the  legs  together 
by  passing  a trussing-needle,  threaded 
with  twine,  through  the  backbone,  and 
secure  it  on  the  other  side.  If  trussed 
like  a capon,  the  legs  are  placed  more 
apart.  When  firmly  trussed,  singe  them 
all  over  ; put  them  down  to  a bright  clear 
fire,  paper  the  breasts  with  a sheet  of 
buttered  paper,  and  keep  the  fowls. well 
basted.  Boast  them  for  f hour,  more  or 
less,  according  to  the  size,  and  10  minutes 
before  serving,  remove  the  paper,  dredge 
the  fowls  with  a little  fine  flour,  put  a 
piece  of  butter  into  the  basting-ladle,  and 
as  it  melts  baste  the  fowls  with  it ; when 
nicely  frothed  and  of  a rich  colour,  serve 
with  good  brown  gravy  (a  little  of  which 
should  be  poured  over  the  fowls),  and  a 
tureen  of  well-made  bread  sauce.  Mush- 
room, oyster,  or  egg  sauce,  are  very  suit- 
able accompaniments  to  roast  fowl. — 
Chicken  is  roasted  in  the  same  manner. 
Time. — A very  large  fowl,  quite  1 hourv 
a medium-sized  one,  £ hour  ; chicken, 
J hour,  or  rather  longer.  Average  cost, 
in  full  season,  5s.  a pair:  when  scarce, 
7s.  6cl.  tfie  pair.  Sufficient  for  6 or  7 per- 
sons. Seasonable  all  the  year,  but  scarce 
in  early  spring. 

FOWL,  Roast,  to  Carve. 

A roast  fowl  is  carved  in  the  same 
manner  as  a boiled  fowl,  viz.,  by  cutting 
along  the  line  from  1 to  2,  and  then  round 
the  leg  between  it  and  the  wing.  The 
markings  and  detached  pieces,  as  shows 
in  the  engravings  under  the  heading  ol 
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x Boiled  Fowl,”  supersede  the  necessity 
sf  our  lengthily  again  describing  tho  ope- 
ration. It 
may  be  add- 
ed, that  the 
liver,  being 
considered  a 
boast  rows.  dei  i c a c y, 

should  be  divided,  and  one  half  served 
with  each  wing.  In  the  case  of  a fowl 
being  stuffed,  it  will  be  proper  to  give 
each  guest  a portion,  unless  it  be  not 
agreeable  to  some  one  of  the  party. 

FOWL,  Boast,  Stuffed. 

Ingredients. — A large  fowl,  forcemeat, 
a little  flour.  Mode. — Select  a large 

plump  fowl,  fill  the  breast  with  force- 
meat, truss  it  firmly,  the  same  as  for  a 
plain  roast  fowl,  dredge  it  with  flour, 
and  put  it  down  to  a bright  fire.  Roast 
it  for  nearly  or  quite  an  hour,  should  it 
be  very  large ; remove  the  skewers,  and 
serve  with  a good  brown  gravy  and  a 
tureen  of  bread  sauce.  Time. — Large 
fowl,  nearly  or  quite  1 hour.  Average 
cost,  in  full  season,  '2s.  6d.  each.  Sufficient 
for  4 or  5 persons.  Seasonable  all  the 
year,  but  scarce  in  early  spring. 

Note. — Sausage-meat  stuffing  may  be 
substituted : this  is  now  a very  general 
mode  of  serving  fowL 

FOWL  SAUTE  with  Peas  (an 
Entree). 

[Cold  Meat  Cookery.]  Ingredients. 
— The  remains  of  cold  roast  fowl,  2 oz. 
of  butter,  pepper,  salt,  and  pounded 
mace  to  taste,  I dessertspoonful  of  flour, 
h pint  of  weak  stock,  1 pint  of  green 
peas,  1 teaspoonful  of  pounded  sugar. 
Mode. — Cut  the  fowl  into  nice  pieces ; 
put  the  butter  into  a stewpan  ; sautez 
or  fry  the  fowl  a nice  brown  colour, 
previously  sprinkling  it  with  pepper, 
salt,  and  pounded  mace.  Dredge  in 
the  flour,  shake  the  ingredients  well 
round,  then  add  the  stock  and  peas, 
and  stew  till  the  latter  are  tender, 
which  will  be  in  about  20  minutes ; put  in 
the  poumi_xl  sugar,  and  serve,  placing 
the  chicken  round,  and  the  peas  in 
the  middle  of  tho  dish.  When  liked, 
mushrooms  may  be  substituted  for  the 
peas.  Time. — Altogether  40  minutes. 
T-  crage  cost,  exclusive  of  the  fowl,  Id. 
8eatWiuJ.lt  from  -t  •:  no  to  August, 


French  Tcrr.:i 


FOWL  SCOLLOPS. 

[Cold  Meat  Cookery.]  Ingredients. — 
The  remains  of  cold  roast  or  boiled  fowl, 
l pint  of  Bdchamel,  or  white  sauce. 
Mode. — Strip  off  the  skin  from  the  fowl; 
cut  the  meat  into  thin  slices,  and  warm 
them  in  about  h pint,  or  rather  more,  of 
Bdchamel,  or  white  sauce.  When  quite 
hot,  serve,  and  garnish  the  dish  with 
rolled  ham  or  bacon  toasted.  Time. — 1 
minute  to  simmer  the  slices  of  fowL 
Seasonable  at  any  time. 

FBENCH  TEEMS  used  in  modern 
Household  Cookery,  explained. 

Aspic. — A savoury  jelly,  used  as  an 
exterior  moulding  for  cold  game,  poultry, 
fish,  &c.  This,  being  of  a transparent 
nature,  allows  the  article  which  it  covers 
to  be  seen  through  it.  This  may  also  be 
used  for  decorating  or  garnishing. 

Assiette  (plate). — Assiettes  are  the 
small  entrees  and  hors  - d’ oeuvres,  the 
quantity  of  which  does  not  exceed  what 
a plate  will  hold.  At  dessert,  frnits, 
cheese,  chestnuts,  biscuits,  &c.,  if  served 
upon  a plate,  are  termed  assiettes.— 
Assiette  volante  is  a dish  which  a ser- 
vant hands  round  to  the  guests,  but  is 
not  placed  upon  the  table.  Small  cheese 
soufflds  and  different  dishes,  which  ought 
to  be  served  very  hot,  are  frequently 
made  assiettes  volanles. 

Aij-bleu. — Fish  dressed  in  s usb  a 
manner  as  to  have  a bluish  appearanco. 

Bain-marie. — An  open  saucepan  or 
kettle  of  nearly  boiling  water,  in  which 
a smaller  vessel  can  be  set  for  cooking 
and  warming.  This  is  very  useful  for 
keeping  articles  hot,  without  altering 
their  quantity  or  quality.  If  you  keep 
sauce,  broth,  or  soup  by  the  fireside,  the 
soup  reduces  and  becomes  too  strong, 
and  tho  sauce  thickens  as  well  as  re- 
duces ; but  this  is  prevented  by  using 
tho  bain-marie,  in  which  tho  water  should 
be  very  hot,  but  not  boiling. 

BfiCHAMEL. — French  white  sauce,  new 
frequently  used  in  English  cookery. 

Blanch. — To  whiten  poultry,  vegeta- 
bles, fruit,  &o.,  by  plunging  them  ir  ;o 
boiling  water  for  a short  time,  and  aft:r« 
wards  plunging  them  into  cold  water, 
there  to  remain  until  they  are  cold. 

Blanquette. — A sort  of  fricassee. 

Boullli. — Beof  or  other  moat  boiled  ; 
but,  generally  speaking,  boiled  beef  ifi 
understood  by  the  term 
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Bouillie. — A French  dish  resembling 
hasty-pudding. 

Bouillon. — A thin  broth  or  soup. 

Braise. — To  stew  meat  with  fat  bacon 
until  it  is  tender,  it  having  previously 
been  blanched. 

Braisikre. — A saucepan  having  a lid 
with  ledges,  to  put  fire  on  the  top. 

Brider.  — To  pass  a packthread 
through  poultry,  game,  &c.,  to  keep 
together  their  members. 

Caramel  (burnt  sugar).— This  is  made 
with  a piece  of  sugar,  of  the  size  of  a 
nut,  browned  in  the  bottom  of  a sauo> 
p in  ; upon  which  a cupful  of  stock  is  gra- 
dually poured,  stirring  all  the  time,  and 
adding  the  broth  little  by  little.  It  may 
be  used  with  the  feather  of  a quill,  to 
colour  meats,  such  as  the  upper  part  of 
fricandeaux ; and  to  impart  colour  to 
sauces.  Caramel  made  with  water  in- 
stead of  stock  may  be  used  to  colour 
competes  and  other  entremets. 

Casserole. — A crust  of  rice,  which, 
after  having  been  moulded  into  the  form 
of  a pie,  is  baked,  and  then  filled  with  a 
fricassee  of  white  meat  or  a purge  of 
game. 

Compote. — A stew,  as  of  fruit  or  pi- 
geons. 

ConsommIs. — Rich  stock,  or  gravy. 

Croquette.  — Ball  of  fried  rice  or 
potatoes. 

Croutons. — Sippets  of  bread. 

Daubij&RE. — An  oval  stewpan,  in  which 
daubes  are  cooked  ; daubes  being  meat 
or  fowl  stewed  in  sauce. 

Dbsosser. — To  bone,  or  take  out  the 
bones  from  poultry,  game,  or  fish.  This 
is  an  operation  requiring  considerable 
experience. 

Entrees. — Small  side  or  corner  dishes 
served  with  the  first  course. 

Entremets.  — Small  side  or  comer 
dishes  served  with  the  second  course. 

Escalopes. — Collops ; small,  round, 
thin  pieces  of  tender  meat,  or  of  fish, 
beaten  with  the  handle  of  a strong  knife 
to  make  them  tender. 

Feuilletage.  — Puff-paste. 

Flamber. — To  singe  fowl  or  game, 
after  they  have  been  picked. 

Foncer. — To  put  in  the  bottom  of  a 
saucepan  slices  of  ham,  veal,  ar  thin 
oroad  slices  of  bacon. 

Galette. — A broad  thin  cake. 

Gateau. — A cake,  correctly  speaking ; 
but  used  sometimes  to  denote  a pudding 
and  a kind  of  tart. 

Glacer. — To  glaze,  or  spread  upon 
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hot  meats,  or  larded  fowl,  a thick  and 
rich  sauce  or  gravy,  called  glaze.  This 
is  laid  on  with  a feather  or  brush,  and 
in  confectionary  the  term  means  to  ice 
fruits  and  pastry  with  sugar,  which  glis- 
tens on  hardening. 

Hors-d’ceuvres.  — Small  dishes,  or 
assiettes  volantes  of  sardines,  anchovies, 
and  other  relishes  of  this  kind,  served  to 
the  guests  during  the  first  course.  (See 
Assiettes  volantes.) 

Lit. — A bed  or  layer ; articles  in  thin 
slices  are  placed  in  layers,  other  articlos, 
or  seasoning,  being  laid  between  them. 

Maigre. — Broth,  soup,  or  gravy,  made 
without  meat. 

Matelote. — A rich  fish-stew,  which 
is  generally  composed  of  carp,  eels, 
trout,  or  barbel.  It  is  made  with  wine. 

Mayonnaise. — Cold  sauce,  or  salad 
dressing. 

Menu. — The  bill  of  fare. 

Meringue. — A kind  of  icing,  made  of 
whites  of  eggs  and  sugar,  well  beaten. 

Miroton. — Larger  slices  of  meat  than 
collops ; such  as  slices  of  beef  for  a vinai- 
grette, or  ragofit  or  stew  of  onions. 

Mouiller. — To  add  water,  broth,  or 
other  liquid,  during  the  cooking. 

Paner.  — To  cover  with  very  fine 
crumbs  of  bread,  meats,  or  any  other 
articles  to  be  cooked  on  the  gridiron,  in 
the  oven,  or  frying-pan. 

PiQUER. — To  lard  with  strips  of  fat 
bacon,  poultry,  game,  meat,  &c.  This 
should  always  be  done  according  to  the 
vein  of  the  meat,  so  that  in  carving  you 
slice  the  bacon  across  as  well  as  the  meat. 

PoelIse. — Stock  used  instead  of  water 
for  boiling  turkeys,  sweetbreads,  fowls, 
and  vegetables,  to  render  them  less  in- 
sipid. — This  is  rather  aq  expensive 
preparation. 

Puree. — Vegetables  or  meat  reduced 
to  a very  smooth  pulp,  which  is  after- 
wards  mixed  with  enough  liquid  to  make 
it  of  the  consistency  of  very  thick  soup. 

Ragout. — Stew  or  hash. 

Remoulade. — Salad  dressing. 

Rissoles. — Pastry,  made  of  light  puff- 
paste,  and  cut  into  various  forms,  and 
fried.  They  may  be  filled  with  fish, 
meat,  or  sweets. 

Roux. — Brown  and  white;  French 
thickening. 

Salmi. — Ragofit  of  game  previously 
roasted. 

Sauce  Piquante.— A sharp  sauce,  in 
which  somewhat  of  a vinegar  flavour 
predominates. 
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SaTJTER. — To  dress  with  sauce  in  a 
saucepan,  repeatedly  moving  it  about. 

Tamis. — Tammy,  a sort  of  open  cloth 
or  sieve  through  which  to  strain  broth 
and  sauces,  so  a3  to  rid  them  of  small 
bones,  froth,  &o. 

Tourte. — Tart.  Fruit  pie. 

Trousser. — To  truss  a bird;  to  put 
together  the  body  and  tie  the  wings  and 
thighs,  in  order  to  round  it  for  roasting  or 
foiling,  each  being  tied  then  with  pack- 
thread, to  keep  it  in  the  required  form. 

Vol-au-ven'T. — A nch  crust  of  very 
fine  puff- paste,  which  may  be  filled  with 
various  delicate  ragohts  or  fricassees,  of 
fish,  flesh,  or  fowL  Fruit  may  also  be 
inclosed  in  a vol-au-vent. 

FRITTERS,  Indian. 

Ingredients. — 3 tablespoonfuls  of  flour, 
boiling  water,  the  yolks  of  4 eggs,  the 
whites  of  2,  hot  lard  or  clarified  dripping, 
jam.  Mode. — Put  the  flour  into  a basin, 
and  pour  over  it  sufficient  boiling  water 
to  make  it  into  a stiff  paste,  taking  care 
to  stir  and  boat  it  well,  to  prevent  it 
getting  lumpy.  Leave  it  a little  time  to 
cool,  and  then  break  into  it  (without 
beating  them,  at  first)  the  yolks  of  4 eggs 
and  the  whites  of  2,  and  stir  and  beat  all 
well  together.  Have  ready  some  boiling 
lard  or  butter ; drop  a dessertspoonful  of 
batter  in  at  a time,  and  fry  the  fritters 
of  a light  brown.  They  should  rise  so 
much  as  to  be  almost  like  balls.  Serve 
on  a dish,  with  a spoonful  of  preserve  or 
marmalade  dropped  in  between  each 
fritter.  This  is  an  excellent  dish  for  a 
hasty  addition  to  dinner,  if  a guest  un- 
expectedly arrives,  it  being  so  easily  and 
quickly  made,  and  it  is  always  a great 
favourite.  Time. — From  5 to  8 minutes 
to  fry  the  fritters.  Average  cost,  exclu- 
sive of  the  jam,  5 d.  Sufficient  for  4 or  5 
persona.  Seasonable  at  any  time. 

FEITTEES,  Plain. 

Ingredients. — 3 oz.  of  flour,  3 eggs,  ^ 
pint  of  milk.  Mode. — Mix  the  flour  to  a 
smooth  batter  with  a small  quantity  of 
the  milk  ; stir  in  the  eggs,  which  should 
be  well  whisked,  and  then  the  remainder 
of  the  milk ; beat  the  whole  to  a per- 
fectly smooth  batter,  and  should  it  be 
found  not  quite  thin  enough,  add  two  or 
three  tablespoonfuls  more  milk.  Have 
ready  a frying-pan,  with  plenty  of  boil- 
ing lard  in  it ; drop  in  ratner  more  than 
ft  tablespoon ful  at  a time  of  the  batter, 


Fruit,  to  Bottle  Fresh 


and  fry  the  fritters  a nice  brown,  turning 
them  when  sufficiently  cooked  on  one 
side.  Drain  them  well  from  the  greasy 
moisture  by  placing  them  upon  a piecr 
of  blotting-paper  before  the  fire  ; disk 
them  on  a white  d’oyley,  sprinkle  over 
them  sifted  sugar,  and  send  to  table 
wdth  them  a cut  lemon  and  plenty  of 
pounded  sugar.  Time. — From  6 to  8 mi- 
nutes. Average  cost,  id.  Sufficient  for 
3 or  4 persons.  Seasonable  at  any  time. 

FRUIT,  to  Bottle  Fresh.  (Very 
useful  in  Winter.) 

Ingredients.  — Fresh  fruits,  such  as 
currants,  raspberries,  cherrios,  goose- 
berries, plums  of  all  kinds,  damsons, 
&c.  ; wide-mouthed  glass  bottles,  new 
corks  to  tit  them  tightly.  Mode. — Let 
the  fruit  be  full  grown,  but  not  too  ripe, 
and  gathered  in  dry  weather.  Pick  it  off 
the  stalks  without  bruising  or  breaking 
the  skin,  and  reject  any  that  is  at  all 
blemished : if  gathered  in  the  damp,  or 
if  the  skins  are  cut  at  all,  the  fruit  will 
mould.  Have  ready  some  perfectly  dry 
glass  bottles,  and  some  nice  new  soft 
corks  or  bungs ; burn  a match  in  each 
bottle,  to  exhaust  the  air,  and  quickly 
place  the  fruit  in  to  be  preserved  ; gently 
cork  the  bottles,  and  put  them  in  a very 
cool  oven,  where  let  them  remain  until  the 
fruit  has  shrunk  away  a fourth  part.  Then 
take  the  bottles  out ; do  net  open  them, 
but  immediately  beat  the  corks  in  tight, 
cut  off  the  tops,  and  cover  them  with 
melted  resin.  If  kept  in  a dry  place,  the 
fruit  will  remain  good  for  months ; and 
on  this  principally  depends  the  success 
of  the  preparation  ; for  if  stored  away  in 
a place  that  is  in  the  least  damp,  the 
fruit  will  soon  spoil.  Time. — From  5 to 
6 hours  in  a very  slow  oven. 

FRUIT,  to  Bottle  Fresh. 

Ingredients. — Any  kind  of  fresh  fruit, 
such  as  currants,  cherries,  gooseberries, 
all  kinds  of  plums,  &c.  ; wide-mouthed 
glass  bottles,  new  corks  to  fit  them 
tightly.  Mode.  — The  fruit  must  be  full* 
grown,  not  too  ripe,  and  gathered  on  a 
fine  day.  Let  it  be  carefully  picked  and 
put  into  the  bottles,  which  must  be  clean 
and  perfectly  dry.  Tie  over  tha  tops  of 
the  bottles  pieces  of  bladder  ; stand  the 
bottles  in  a large  pot,  copper,  or  boiler, 
| with  cold  water  to  reach  to  their  necks ; 
kindle  a fire  under,  lot  the  water  boil, 
and  as  the  bladders  begin  to  rise  ana 
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uff,  prick  them.  As  soon  as  the  water 

oils,  extinguish  the  fire,  and  let  the 
bottles  remain  where  they  are,  to  become 
cold.  The  next  day  remove  the  blad- 
ders, and  strew  over  the  fruit  a thick 
layer  of  pounded  sugar-;  fit  the  bottles 
with  cork,  and  let  each  cork  lie  close  at 
hand  to  its  own  bottle.  Hold  for  a few 
moments,  in  the  neck  of  the  bottle,  two 
or  threo  lighted  matches,  and  when  they 
have  filled  the  bottle  neck  with  gas,  and 
before  they  go  out,  remove  them  very 
quickly ; instantly  cork  the  bottle  closely, 
and  dip  it  in  bottle-cement.  Time. — Al- 
together about  8 hours. 

FRUIT,  to  Bottle  Fresh,  with 
Sugar.  (Very  useful  in  Winter.) 

Ingredients. — Any  kind  of  fresh  fruit ; 
to  each  quart  bottle  allow  | lb.  of  pound- 
ed sugar.  Mode. — Let  the  fruit  be  ga- 
thered in  dry  weather.  Pick  it  carefully, 
aud  drop  it  into  clean  and  very  dry  quart 
glass  bottles,  sprinkling  over  it  the  above 
proportion  of  pounded  sugar  to  each 
quart.  Put  the  corks  in  the  bottles,  and 
place  them  in  a copper  of  cold  water  up 
to  their  necks,  with  small  hay-wisps 
round  them,  to  prevent  the  bottles  from 
knocking  together.  Light  the  fire  under, 
bring  the  water  gradually  to  boil,  and  let 
it  simmer  gently  until  the  fruit  in  the 
bottles  is  reduced  nearly  one  third.  Ex- 
tinguish the  fire,  and  let  the  hollies  remain 
in  the  water  until  it  is  perfectly  cold  ; then 
take  them  out,  make  the  corks  secure, 
and  cover  them  with  melted  resin  or  wax. 
Time. — About  1,  hour  from  the  time  the 
water  commences  to  boil. 

FBUIT  TUENOVEES  (suitable 
for  Pic-Nics). 

Ingredients. — Puff-paste,  any  kind  of 
fruit,  sugar  to  taste.  Mode. — Make 

some  puff-paste  by  recipe  ; roll  it  out  to 
the  thickness  of  about  £ inch,  and  cut  it 
out  in  pieces  of  a circular  form ; pile  the 
fruit  on  half  of  the  paste,  sprinkle  over 
some  sugar,  wet  the  edges  and  turn  the 
paste  over.  Press  the  edges  together, 
ornament  them,  and  brush  the  turnovers 
over  with  the  white  of  an  egg ; sprinkle 
over  sifted  sugar,  and  bake  on  tins,  in  a 
brisk  oven,  for  about  20  minutes.  In- 
stead of  putting  the  fruit  in  raw,  it  may 
be  boiled  down  with  a little  sugar  first, 
and  then  inclosed  in  the  crust ; or  jam, 
of  any  kind,  mav  be  substituted  for  fresh 
fruit.  Time. — 20  minutes.  Sufficient. — 


Gherkins,  Pickled 


£ lb.  of  puff -paste  will  make  a dozen  turn- 
overs. Seasonable  at  any  time. 

GAME,  Hashed. 

[Cold  Meat  Cookery.]  Ingredient*. 
— The  remains  of  cold  game,  1 onion 
stuck  with  3 cloves,  a few  whole  pep- 
pers, a strip  of  lemon-peel,  salt  to  taste, 
thickening  of  butter  and  flour,  1 glass  of 
port  wine,  1 tablespoonful  of  lemon- 
juice,  1 tablespoonful  of  ketchup,  1 pint 
of  water  or  weak  stock.  Mode. — Cut  the 
remains  of  cold  game  into  joints,  reserve 
the  best  pieces,  and  the  inferior  ones 
and  trimmings  put  into  a stewpan  with 
the  onion,  pepper,  lemon-peel,  salt,  and 
water  or  weak  stock ; stew  these  for 
about  an  hour,  and  strain  the  gravy ; 
thicken  it  with  butter  and  flour ; add  the 
wine,  lemon -juice,  and  ketchup ; lay  in 
the  pieces  of  game,  and  let  them  gradu- 
ally warm  through  by  the  side  of  the 
fire ; do  not  allow  it  to  boil,  or  the  game 
will  be  hard.  When  on  the  point  of 
simmering,  serve,  and  garnish  the  dish 
with  sippets  of  toasted  bread.  Time. — 
Altogether  1]  hour.  Seasonable  from 
August  to  March. 

Note. — Any  kind  of  game  may  be 
hashed  by  the  above  recipe,  and  the  fla- 
vour may  be  varied  by  adding  flavoured 
vinegars,  curry  powder,  Ac.  ; but  we 
cannot  recommend  these  latter  ingre- 
dients, as  a dish  of  game  should  really 
have  a gamy  taste ; and  if  too  many 
sauces,  essences,  Ac.,  are  added  to  the 
gravy,  they  quite  overpower  and  destroy 
the  flavour  the  dish  should  possess. 

GERMAN  PUFFS. 

Ingredients. — 2 oz.  of  flour,  2 eggs,  J 
pint  of  new  milk,  2 oz.  of  melted  butter, 
little  salt  and  nutmeg.  Mode. — Let  the 
2 eggs  be  well  beaten,  then  mix  all  the  in- 
gredients well  together,  and  heat  them 
up  just  before  they  are  put  into  little 
cups  half  full  for  baking.  Bake  for  | 
hour  in  a hot  oven  till  the  puffs  are  of  a 
nice  brown ; turn  out  on  a flat  dish,  rub 
a little  butter  over  each  puff,  and  dust 
on  it  powdered  sugar.  Time. — | hour. 
Average  cost,  6 d.  Seasonable  at  any 

time. 

GHERKINS,  Pickled. 

Ingredients. — Salt  and  water,  1 oz.  ol 
bruised  ginger  oz.  of  whole  black 
pepper,  f oz.  of  whole  allspice,  4 cloves. 
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S blades  of  mace,  a little  horseradish. 
This  proportion  of  pepper,  spices,  &c., 
for  1 quart  of  vinegar.  Mode. — Let  the 
gherkins  remain  in  salt  and  water  for  3 
or  4 days,  when  take  them  out,  wipe 
perfectly  dry,  and  put  them  into  a stone 
Jar.  Boil  sufficient  vinegar  to  cover 
them,  with  spices  and  pepper,  &c.,  in 
the  above  proportion,  for  10  minutes ; 
pour  it,  quite  boiling,  over  the  gher- 
kins, cover  the  jar  with  vine-leaves,  and 
put  over  them  a plate,  setting  them  near 
the  fire,  where  they  must  remain  all 
night.  Next  day  drain  off  the  vinegar, 
boil  it  up  again,  and  pour  it  hot  over 
them.  Cover  up  with  fresh  leaves,  and 
let  the  whole  remain  till  quite  cold.  Now 
tie  down  closely  with  bladder  to  exclude 
the  air,  and  in  a month  or  two  they 
will  be  fit  for  use.  Time. — 4 days.  Sea- 
sonable from  the  middle  of  July  to  the 
end  of  August. 

GIBLET  PIE. 

Ingredients. — A set  of  duck  or  goose 
giblets,  1 lb.  of  rump-steak,  1 onion,  k 
teaspoonful  of  whole  black  pepper,  a 
bunch  of  savoury  herbs,  plain  crust. 
Mode. — Clean,  and  put  the  giblets  into 
a stewpan  with  an  onion,  whole  pepper, 
and  a bunch  of  savoury  herbs ; add  rather 
more  than  a pint  of  water,  and  simmer 
gently  for  about  1 j hour.  Take  them 
out,  let  them  cool,  and  cut  them  into 
pieces ; line  the  bottom  of  a pie-dish 
with  a few  pieces  of  rump-steak ; add  a 
layer  of  giblets  and  a few  more  pieces  of 
steak  ; season  with  pepper  and  salt,  and 
pour  in  the  gravy  (which  should  be 
strained),  that  the  giblets  were  stewed 
in ; cover  with  a plain  crust,  and  bake 
for  rather  more  than  hour  in  a brisk 
oven.  Cover  a piece  of  paper  over  the 
pie,  to  prevent  the  crust  taking  too 
much  colour.  Time. — l.j  hour  to  stew 
the  giblets,  about  1 hour  to  bake  the 
pie.  Average  cost,  exclusive  of  the  gib- 
lets, 1*.  4d.  Sajjicient  for  5 or  6 persons. 

GIBLET  SOUP. 

Tngrediernts. — 3 seta  of  goose  or  duck 
giblets,  2 lba.  of  shin  of  beef,  a few 
bones,  1 ox-tail,  2 mutton-shanks,  2 large 
onione,  2 carrots,  1 large  faggot  of  herbs, 
salt  and  pepper  to  taste,  ^ pint  of  cream, 
1 oz.  of  butter  mixed  with  a dessert- 
spoonful of  flour,  3 quarts  of  water. 
Mods.. — Scald  the  giblets,  cut  the  giz- 
iarda  in  8 pieces,  and  put  them  in  a stew* 


Ginger-Beer 


pan  with  the  beef,  bon63,  ox-t&u,  mut- 
ton-shanks, 'onions,  herbs,  pepper,  and 
salt;  add  the  3 quarts  of  water,  and 
simmer  till  the  giblets  are  tender,  taking 
care  to  skim  well.  When  the  giblets  are 
done,  take  them  out,  put  them  in  your 
tureen,  strain  the  soup  through  a sieve, 
add  the  cream  and  butter,  mixed  with  a 
dessert-spoonful  of  flour,  boil  it  up  for  a 
few  minutes,  and  pour  it  over  the  gib- 
lets.  It  can  be  flavoured  with  port  wine 
and  a little  mushroom  ketchup,  instead 
of  cream.  Add  salt  to  taste.  Time. — 
3 hours.  Average  cost , 9d.  per  quart. 
Seasonable  all  the  year.  Sufficient  for  10 
persons, 

GINGER,  Apple.  (A  Dessert  Dish.) 

Ingredients. — 2 lbs.  of  any  kind  of  hard 
apples,  £ lbs.  of  loaf  sugar,  Lj  pint  of 
water,  1 oz.  of  tincture  of  ginger.  Mode. 
— Boil  the  sugar  and  water  until  they 
form  a rich  syrup,  adding  the  ginger 
when  it  boils  up.  Pare,  core,  and  cut 
the  apples  into  pieces ; dip  them  in  cold 
water  to  preserve  the  colour,  and  boil 
them  in  the  syrup  until  transparent ; but 
be  careful  net  to  let  them  break.  Put 
the  pieces  of  apple  into  jars,  pour  over 
the  syrup,  and  carefully  exclude  the  air, 
by  well  covering  them.  It  will  remain 
good  some  time,  if  kept  in  a dry  place. 
Time. — From  5 to  10  minutes  to  boil  the 
syrup ; about  S hour  to  simmer  the 
apples.  Average  cost,  2s.  Sufficient  for  7 
or  8 persons.  Seasonable. — Make  this  in 
September,  October,  or  November. 

GINGER-BEER. 

Ingredients. — lbs.  of  loaf  sugar,  la 
oz.  of  bruised  ginger,  1 oz.  of  cream  a 
tartar,  the  rind  and  juice  of  2 lemons,  5 
gallons  of  boiling  water,  two  large  table- 
spoonfuls of  thick  and  fresh  brewer’? 
yeast.  Mode. — Peel  the  lemons,  squeeze 
the  juice,  strain  it,  and  put  the  peel  and 
juice  into  a large  earthen  pan,  with  the 
bruised  ginger,  cream  of  tartar,  and  loaf 
sugar.  Put  over  these  ingredients  3 
gallons  of  boiling  water ; let  it  stand 
until  just  warm,  when  add  tho  yeast, 
which  should  be  thick  and  perfectly 
fresh.  Stir  the  contents  of  the  pan  well, 
and  let  them  remain  near  tho  fire  all 
night,  covering  the  pan  over  with  a 
cloth.  The  next  day  skim  off  tho  yeast, 
and  pour  the  liquor  carofully  into  another 
vessel,  leaving  the  sediment ; then  bot- 
tle immediately,  and  tie  the  corks  down3 
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and  in  3 days  the  ginger-beer  will  be  fit 
for  use.  For  some  tastes,  the  above 
proportion  of  sugar  may  bo  found  rather 
too  large,  when  it  may  he  diminished ; 
but  the  beer  will  not  keep  so  long  good. 
Average  cost  for  this  quantity,  2 s.  ; or  l2d. 
per  bottle.  Sufficient  to  fill  4 dozen 
finger-beer  bottles.  Seasonable. — This 

ihould  be  made  during  the  summer 
months. 

GINGER  CREAM. 

Ingredients. — The  yolks  of  4 eggs,  1 
int  of  cream,  3 oz.  of  preserved  ginger, 

dessertspoonfuls  of  syrup,  sifted  sugar 
to  taste,  1 oz.  of  isinglass.  Mode. — 
Slice  the  ginger  finely;  put  it  into  a 
basin  with  the  syrup,  the  well-beaten 
yolks  of  eggs,  and  the  cream  ; mix  these 
ingredients  well  together,  and  stir  them 
over  the  fire  for  about  10  minutes,  or 
until  the  mixture  thickens ; then  take  it 
off  the  fire,  whisk  till  nearly  cold, 
sweeten  to  taste,  add  the  isinglass, 
which  should  be  melted  and  strained, 
and  serve  the  cream  in  a glass  dish.  It 
may  be  garnished  with  slices  of  pre- 
served ginger  or  candied  citron.  Time. 
— About  10  minutes  to  stir  the  cream 
over  the  fire.  A verage  cost,  with  cream 
at  Is.  per  pint,  3s.  (id.  Sufficient  for  a 
good-sized  dish.  Seasonable  at  any  time. 

GINGER,  Preserved, 

Comes  from  the  West  Indies.  It  is 
made  by  scalding  the  roots  when  they 
are  green  and  full  of  sap,  then  peeling 
them  in  cold  water  and  putting  them 
into  jars,  with  a rich  syrup ; in  which 
state  we  receive  them.  It  should  be 
chosen  of  a deep  yellow  colour,  with  a 
little  transparency.  What  is  dark-co- 
loured,  fibrous,  and  stringy,  is  not  good. 
Ginger  roots,  fit  for  preserving  and  in  size 
equal  to  West  Indian,  have  been  pro- 
duced in  the  Royal  Agricultural  Garden 
in  Edinburgh. 

RINGER  PUDDING. 

Ingredients. — lb.  of  flour,  £ lb.  of 
suet,  | lb.  of  moist  sugar,  2 large  tea- 
spoonfuls of  grated  ginger.  Mode. — 
Shred  the  suet  very  fine,  mix  it  with  the 
flour,  sugar,  and  ginger;  stir  all  well 
together ; butter  a basin,  and  put  the 
mixture  in  dry;  tie  a cloth  over,  and 
boil  for  3 hours.  Time. — 3 hours.  Ave- 
rage cost,  fid.  Sufficient  for  6 or  8 per- 
sons. Seasonable  at  any  time. 


Gingerbread,  "White 


GINGER  WINE. 

Ingredients. — To  9 gallons  of  water 
allow  27  lbs.  of  loaf  sugar,  9 lemons,  12 
oz.  of  bruised  ginger,  3 tablespoonfuls  of 
yeast,  2 lbs.  of  raisins  stoned  and  chop- 
ped, 1 pint  of  brandy.  Mode.  — Boil 
together  for  1 hour  in  a copper  (let  it 
previously  be  well  scoured  and  beauti- 
fully clean)  the  water,  sugar,  lemon-rind.s, 
and  bruised  ginger ; remove  every  par- 
ticle of  scum  as  it  rises,  and  when  the 
liquor  is  sufficiently  boiled,  put  it  into  a 
large  tub  or  pan,  as  it  must  not  remain 
in  the  copper.  When  nearly  cold,  add 
the  yeast,  which  must  be  thick  and  very 
fresh,  and,  the  next  day,  put  all  in  a 
dry  cask  with  the  strained  lemon-juice 
and  chopped  raisins.  Stir  the  wine  every 
day  for  a fortnight ; then  add  the 
brandy,  stop  the  cask  down  by  degrees, 
and  in  a few  weeks  it  will  be  fit  to  bottle. 
Average  cost,  2s.  per  gallon.  Sufficient 
to  make  9 gallons  of  wine.  Seasonable. — 
The  best  time  for  making  this  wine  is 
either  in  March  or  September. 

Note. — Wine  made  early  in  March  will 
be  fit  to  bottle  in  June. 

GINGERBREAD,  Thick. 

Ingredients. — 1 lb.  of  treacle,  £ lb.  of 
butter,  | lb.  of  coarse  brown  sugar,  l.j 
lb.  of  flour,  1 oz.  of  ginger,  A oz.  of 
ground  allspice,  1 teaspoonful  of  carbo- 
nate of  soda,  \ pint  of  warm  milk,  3 eggs. 
Mode. — Put  the  flour  into  a basin,  with 
the  sugar,  ginger,  and  allspice ; mix 
these  together ; warm  the  butter,  and 
add  it,  with  the  treacle,  to  the  other 
ingredients.  Stir  well;  make  the  milk 
just  warm,  dissolve  the  carbonate  of  soda 
in  it,  and  mix  the  whole  into  a nice 
smooth  dough  with  the  eggs,  which 
should  be  previously  well  whisked ; pour 
the  mixture  into  a buttered  tin,  and 
bake  it  from  £ to  1 hour,  or  longer, 
should  the  gingerbread  be  very  thick. 
Just  before  it  is  done,  brush  the  top 
over  with  the  yolk  of  an  egg  beaten  up 
with  a "little  milk,  and  put  it  back  in  the 
oven  to  finish  baking.  Time. — £ to  1 
horn1.  A verage  cost,  Is.  per  square.  Sea- 
sonable at  any  time. 

GINGERBREAD,  WMte. 

Ingredients. — 1 lb.  of  flour,  | lb.  of 
butter,  A lb.  of  loaf  sugar,  the  nnd  of  1 
lemon,  I oz.  of  ground  ginger,  1 nutmeg 
grated,  A teaspoonful  of  carbonate  ox 
soda,  1 gill  of  milk.  Mode. — Rub  tbs 
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fitter  into  the  flour;  add  the  sugar, 
which  should  be  finely  pounded  and  sift- 
ed, and  the  minced  lomon-rind,  ginger, 
md  nutmeg.  Mix  these  well  together ; 
make  the  milk  just  warm,  stir  in  the 
soda,  and  work  the  whole  into  a nice 
smooth  paste;  roll  it  out,  cut  it  into 
cakes,  and  bake  in  a moderate  oven 
from  15  to  20  minutes.  Time. — 15  to  20 
jninutes.  Aver  aye  cost,  Is.  3d.  Season- 
able at  any  time. 

GINGERBREAD  - NUTS,  Rich 
Sweetmeats. 

Ingredients. — 1 lb.  of  treacle,  % lb.  of 
clarified  butter,  1 lb.  of  coarse  brown 
sugar,  2 oz.  of  ground  ginger,  1 oz.  of 
candied  orange-peel,  1 oz.  of  candied  an- 
gelica, h oz.  of  candied  lemon-peel,  h oz. 
of  coriander  seeds,  .j  oz.  of  caraway 
seeds,  1 egg ; flour.  Mode. — Put  the 
treacle  into  a basin,  and  pour  over  it  the 
butter,  melted  so  as  not  to  oil,  the  sugar, 
and  ginger.  Stir  these  ingredients  well 
together,  and  whilst  mixing,  add  the 
candied  peel,  which  should  be  cut  into 
very  small  pieces,  but  not  bruised,  and 
the  caraway  and  coriander  seeds,  which 
should  be  pounded.  Having  mixed  all 
“Iporoughly  together,  break  in  an  egg, 
and  work  the  whole  up  with  as  mach 
fine  flour  as  may  be  necessary  to  form  a 
paste.  Make  this  into  nuts  of  any  size, 
and  put  them  on  a tin  plate,  and  bake 
in  a slow  oven  from  ^ to  ^ hour.  Time. 
— j to  \ hour.  Average  cost,  from  Is.  to 
Is.  4 d.  per  lb.  Seasonable  at  any  time. 

GINGERBREAD-NUTS,  Sunder- 
land. (An  Excellent  Recipe.) 

Ingredients. — If  lb.  of  treacle,  1 lb.  of 
moist  sugar,  1 lb.  of  butter,  2f  lbs. 
of  flour,  1J  oz.  of  ground  ginger,  1^  oz. 
of  allspice,  1£  oz.  of  coriander-seeds. 
Mode. — Let  the  allspice,  coriander-seeds, 
and  ginger  be  freshly  ground ; put  them 
into  a basin,  with  the  flour  and  sugar, 
and  mix  these  ingredients  well  together ; 
warm  the  treacle  and  butter  together ; 
then  with  a spoon  work  it  into  the  flour, 
he.  until  the  whole  forms  a nice  smooth 
paste.  Drop  the  mixture  from  the  spoon 
on  a piece  of  buttered  paper,  and  bake 
la  rather  a slow  oven  from  20  minutos 
to  i hour.  A little  candied  lemon-peel 
mixed  with  the  above  is  an  improvement, 
and  a great  authority  in  culinary  matters 
suggests  the  addition  of  a little  cayenne 
pepper  in  gingerbread.  Whether  it  be 


Glaze-Kettle 


advisable  to  use  the  latter  ingredient  or 
not,  we  leave  our  readers  to  decide. 
Time. — 20  minutes  to  .j  hour.  Average 
cost,  Is.  to  li.  4 d.  per  lb.  Seasonable  at 
any  time. 

GLAZE  for  covering  Cold  Hams, 
Tongues,  &c. 

Ingredients. — Stock,  doubling  the  quan- 
tity of  meat  in  the  recipes.  Mode. — We 
may  remark  at  the  outset,  that  unless 
glaze  is  wanted  in  very  large  quantities, 
it  is  seldom  made  expressly.  Either  of 
the  stocks,  boiled  down  and  reduced 
very  considerably,  will  be  found  to  pro- 
duce a very  good  glaze.  Put  the  stock 
into  a stewpan,  over  a nice  clear  fire ; 
let  it  boil  till  it  becomes  somewhat  stiff, 
when  keep  stirring,  to  prevent  its  burn- 
ing. The  moment  it  is  sufficiently  re- 
duced, and  come  to  a glaze,  turn  it  into 
the  glaze-pot  before  it  gets  cold.  As,  how- 
ever, this  is  not  to  be  found  in  every 
establishment,  a white  earthenware  jar 
would  answer  the  purpose  ; and  this  may 
be  placed  in  a vessel  of  boiling  water,,  to 
melt  the  glaze  when  required.  It  should 
never  be  warmed  in  a saucepan,  except 
on  the  principle  of  the  bain  marie,  lest 
it  should  reduce  too  much,  and  become 
black  and  bitter.  If  the  glaze  is  wanted 
of  a pale  colour,  more  veal  than  beef 
should  be  used  in  making  the  stock ; 
and  it  is  as  well  to  omit  tm-nips  and 
celery,  as  these  impart  a disagreeablo 
bitter  flavour. 

GLAZE-KETTLE. 

This  is  a kettle  used  for  keeping  the 
strong  stock  boiled  down  to  a jelly, 
which  is  known  by  the  name  of  glaze. 
It  is  composed  of  two  tin  vessels,  as 


ei/AZB-KETILB. 


shown  in  the  cut,  ono  of  which,  the 
upper, — containing  tho  glaze,  is  inserted 
into  one  of  larger  diameter,  and  con- 
taining boiling  water. 
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GLAZE,  to.  Cold  Joints,  &c. 

Melt  the  glaze  by  placing  the  vessel 
which  contains  it,  into  the  bain  marie  or 
saucepan  of  boiling  water ; brush  it  over 
the  meat  with  a paste-brush,  and  if  in 
places  it  is  not  quite  covered,  repeat  the 
operation.  The  glaze  should  not  be  too 
dark  a colour. 

GOLDEN  PUDDING, 

Ingredients. — | lb.  of  bread-crumbs, 
i lb.  of  suet,  j-  lb.  of  marmalade,  ^ lb.  of 
sugar,  4 eggs.  Mode. — Put  the  bread- 

crumbs into  a basin  ; mix  with  them  fire 
suet,  which  should  be  finely  minced,  the 
marmalade,  and  the  sugar ; stir  all  these 
ingredients  well  together,  beat  the  eggs 
to  a froth,  moisten  the  pudding  with 
these,  and  when  well  mixed  put  it  into  a 
mould  or  buttered  basin  ; tie  down  with 
a floured  cloth,  and  boil  for  2 hours. 
When  turned  out,  strew  a little  fine- 
sifted  sugar  over  the  top,  and  serve. 
Time. — 2 hours.  Average  cost,  lid.  Suf- 
ficient for  5 or  6 persons.  Seasonable  at 
any  time. 

Note. — The  mould  may  be  ornamented 
with  stoned  raisins,  arranged  in  any  fan- 
ciful pattern,  before  the  mixture  is  poured 
in,  which  would  add  very  much  to  the 
appearance  of  the  pudding.  For  a plainer 
pudding,  double  the  quantities  of  the 
bread-crumbs ; and  if  the  eggs  do  not 
moisten  it  sufficiently,  use  a little  milk, 

GOOSE,  Green. 

Ingredients. — Goose,  3 oz.  of  butter, 
pepper  and  salt  to  taste.  Mode. — Geese 
are  called  green  till  they  are  about  foul- 
months  old,  and  should  not  be  stuffed. 
After  it  has  been  singed  and  trussed,  put 
into  the  body  a seasoning  of  pepper  and 
salt,  and  the  butter  to  moisten  it  inside. 
Roast  before  a clear  fire  for  about  $ hour, 
froth  and  brown  it  nicely,  and  serve  with 
a brown  gravy,  and,  when  liked,  goose- 
berry-sauce. This  dish  should  be  gar- 
nished with  water-cresses.  Time.  — About 
§ hour.  Average  cost,  4s.  €d.  each.  Suf- 
ficient for  5 or  6 persons.  Seasonable  in 
June,  July,  and  August. 

GOOSE,  Hashed. 

[Cold  Meat  Cookery.]  Ingredients. 
—The  remains  of  cold  roast  goose,  2 
onions,  2 oz.  of  butter,  1 pint  of  boiling 
water,  1 dessertspoonful  of  flour,  pep- 
per and  salt  to  taste,  1 tablespoonful  of 
port  wine,  2 tablespoonfuls  of  mushroom 


Goose,  Hoast 


ketchup.  Mode. — Cut  up  the  goose  into 
pieces  of  the  size  required  ; the  inferior 
joints,  trimmings,  &c.,  put  into  a stew- 
pan  to  make  the  gravy ; slice  and  fry  the 
onions  in  the  butter  of  a very  pale  brown  ; 
add  these  to  the  trimmings,  and  pour 
over  about  a pint  of  boiling  water  ; stew 
these  gently  for  $ hour,  then  skim  and 
strain  the  liquor.  Thicken  it  with  flour, 
and  flavour  with  port  wine  and  ketchup 
in  the  above  proportion  ; add  a seasoning 
of  pepper  and  salt,  and  put  in  the  pieces 
of  goose ; let  these  get  thoroughly  hot 
through,  but  do  not  allow  them  to  boil, 
and  serve  with  sippets  of  toasted  bread. 
Time. — Altogether,  rather  more  than  1 
hour.  Average  cost,  exclusive  of  the  cold 
goose,  4 d.  Seasonable  from  September 
to  March. 

GOOSE,  Roast. 

Ingredients.  — Goose,  4 large  onions, 
10  sage-leaves,  ^ lb.  of  bread-crumbs, 
1J  oz.  of  butter,  salt  and  pepper  to  taste, 
1 egg.  Choosing  and  Trussing. — Select 
a goose  with  a clean  white  skin,  plump 
breast,  and  yellow  feet : if  these  latter 
are  red,  the  bird  is  old.  Should  the  wea- 
ther permit,  let  it  hang  for  a few  days  ; 
by  so  doing  the  flavour  will  be  very  much 
improved.  Pluck,  singe,  draw,  and  care- 
fully wash  and  wipe  the  goose  ; cut  off 
the  neck  close  to  the  back,  leaving  the 
skin  long  enowgh  to  turn  over ; cut  off 
the  feet  at  the  first  joint,  and  separate 
the  pinions  at  the  first  joint.  Beat  the 
breast-bone  flat  with  a rolling-pin,  put  a 
skewer  through  the  under  part  of  each 
wing,  and  having  drawn  up  the  legs 
closely,  put  a skower  into  the  middle  of 


KOAST  goooh. 

each,  and  pass  the  same  quite  through 
the  body.  Insert  another  skewer  into 
the  small  of  the  leg,  bring  it  close  down 
to  the  side-bone,  run  it  through,  and  do 
the  same  to  the  other  side.  Now  cut  off 
the  end  of  the  vent,  and  make  a hole  in 
the  skin  sufficiently  large  for  the  passage 
of  the  rump,  in  order  to  keep  in  the  sea- 
soning. Mode. — Make  a sage-and-onioa 
stuffing  of  the  above  ingredients,  put  it 
into  the  body  of  the  goose,  and  secure  it 
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Goose  Stuffing 


finely  at  both  ends  by  passing  the  rump 
through  the  hole  made  in  the  skin,  and 
the  other  end  by  tying  the  skin  of  the 
neck  to  the  back : by  this  means  the 
seasoning  will  not  escape.  Put  it  down 
to  a brisk  fire,  keep  it  well  basted,  and 
roast  from  14  to  2 hours,  according 
to  the  size.  Remove  the  skewers,  and 
serve  with  a tureen  of  goed  gravy,  and 
one  of  well-made  apple  sauce.  Should  a 
very  highly-flavoured  seasoning  be  pre- 
ferred, the  onions  should  not  be  parboiled, 
but  minced  raw  : of  the  two  methods  the 
mild  seasoning  is  far  superior.  A ragoht, 
or  pie,  should  be  made  of  the  giblets,  or 
they  may  be  stewed  down  to  make  gravy. 
Be  careful  to  serve  the  goose  before  the 
breast  falls,  or  its  appearance  will  be 
spoiled  by  coming  flattened  to  table. 
As  this  is  rather  a troublesome  joint  to 
carve,  a large  quantity  of  gravy  should 
not.  be  poured  round  the  goose,  but  sent 
in  a tureen.  Time. — A large  goose, 
hour;  a moderate-sized  one,  lj  to  l| 
hour.  Seasonable  from  September  to 
March  ; but  in  perfection  from  Michael- 
mas to  Christmas.  Average  cost,  5s.  6d. 
each.  Sufficient  for  8 or  9 persons. 

Note. — A teaspoonful  of  made  mustard, 
a saltspoonful  of  salt,  a few  grains  of 
cayenne,  mixed  with  a glass  of  port  wine, 
are  sometimes  poured  into  the  goose  by 
a slit  made  in  the  apron.  This  sauce  is 
by  many  considered  an  improvement. 

GOOSE,  Boast,  to  Carve. 

It  would  not  be  fair  to  say  that  this 
dish  bodes  a great  deal  of  happiness  to 
an  inexperienced  carver,  especially  if 
there  is  a large  party  to  serve,  and  the 
slices  off  the  breast  should  not  suffice  to 
satisfy  the  desires  and  cravings  of  many 
wholesome  appetites,  produced,  may  be, 
by  the  various  sports  in  vogue  at  Michael- 
mas and  Christmas.  The  beginning  of 
the  task,  however,  is  not  in  any  way  dif- 
ficult. Evenly-cut  slices,  not  too  thick 
<»r  too  thin,  should  be  carved  from  the 
breast  in  the  direction  of  the  line  from 
2 to  8 ; after  the  first  slice  has  been  cut. 


BOAST  GOO  SB. 


hole  should  bo  made  with  the  knife  in 
lP>  part  called  the  apron,  passing  it 


round  the  line  as  indicated  by  the  figures 
1,  1,  1 ; here  the  stuffing  is  located,  and 
some  of  this  should  be  served  on  each 
plate,  unless  it  is  discovered  that  it  is 
not  agreeable  to  the  taste  of  some  one 
guest.  If  the  carver  manages  cleverly, 
he  will  be  able  to  cut  a very  large  num- 
ber of  fine  slices  off  the  breast,  and  the 
more  so  if  he  commences  close  down  by 
the  wing,  and  carves  upwards  towards 
the  ridge  of  the  breastbone.  As  many 
slices  as  can  be  taken  from  the  breast 
being  carved,  the  wings  should  be  cut 
off,  and  the  same 
process  as  de- 
scribed in  carving 
boiledfowlis  made 
use  of  in  this  in- 
stance, only  more 
dexterity  and 
greater  force  will 
most  probably  be 
required.  The 
shape  of  the  leg, 
when  disengaged 
from  the  body  of 
the  goose,  should 
be  like  that  shown 
in  the  accompany- 
ing engraving.  It 
will  be  necessary, 
perhaps,  in  taking 
off  the  leg,  to  turn 
the  goose  on  its  side,  and  then,  pressing 
down  the  small  end  of  the  leg,  the  knife 
should  be  passed  under  it  from  the  top 
quite  down  to  the  joint ; the  leg  being 
now  turned  back  by  the  fork,  the  knife 
must  cut  through  the  joint,  loosening  the 
thighbone  from  its  socket.  The  merry- 
thought, which  in  a goose  is  not  so  large 
as  might  be  expected,  is  disengaged  'in 
the  same  way  as  that  of  a fowl— by  pass- 
ing the  knife  under  it,  and  pressing  it 
backwards  towards  the  neck.  The  neck- 
bones,  of  which  we  give  a cut,  are  freed 
by  the  same  process  as  are  those  of  a 
fowl ; and  the  same  may  be  said  of  all 
the  other  parts  of  this  bird.  The  breast 
of  a goose  is  the  pari  most  esteemed; 
all  parts,  however,  are  good,  and  full  oi 
juicy  flavour. 


PEG,  WING,  AND  NX  OX- 
BONE  OX  GOOSB. 


GOOSE  STUFFING,  Soyer’s  Eo- 
cipe  for. 

Take  4 apples  peeled  and  cored,  4 
onions,  4 leaves  of  sage,  and  4 leaves  of 
lemon  thyme  not  broken,  and  boil  them 
in  a stowpan  with  sufficient  waterto  covix 
them  ; when  done,  pulp  them  through  a 
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sieve,  removing  the  sage  and  thyme ; 
then  add  sufficient  pulp  of  mealy  pota- 
toes to  cause  it  to  be  sufficiently  dry 
without  sticking  to  the  hand  ; add  pep- 
per and  salt,  and  stuff  the  bird. 

GOOSEBERRIES,  Compote  of. 

Ingredients. — Syrup ; to  1 pint  of  syrup 
allow  nearly  a quart  of  gooseberries. 
Mode. — Top  and  tail  the  gooseberries, 
which  should  not  be  very  ripe,  and  pour 
over  them  some  boiling  water ; then  take 
them  out  and  plunge  them  into  cold 
water  with  which  has  been  mixed  a table- 
spoonful of  vinegar,  which  will  assist  to 
keep  the  fruit  a good  colour.  Make  a 
pint  of  syrup,  and  when  it  boil3  drain 
the  gooseoerries  and  put  them  in  ; siqi- 
mor  them  gently  until  the  fruit  is  nicely 
pulped  and  tender  without  being  broken  ; 
then  dish  the  gooseberries  on  a glass 
dish,  boil  the  syrup  for  2 or  3 minutes, 
pour  over  the  gooseberries,  and  serve 
cold.  Time. — About  5 minutes  to  boil 
the  gooseberries  in  the  syrup,  3 minutes 
to  reduce  the  syrup.  Average  cost,  9 d. 
Sufficient. — A quart  of  gooseberries  for  5 
or  6 persons.  Seasonable  in  June. 

GOOSEBERRY  CHIPS.  (Useful 
for  Dessert.) 

Ingredients. — Gooseberries  unripe  and 
green,  but  quite  full-grown ; sifted  loaf 
sugar.  Mode.  — Put  the  gooseberries, 
when  cleaned  of  tops  and  tails,  into  jars, 
and  boil  them  in  a copper  till  quite  soft. 
To  every  lb.  of  pulp  put  h lb.  of  loaf  sugar 
sifted : the  sugar  must  be  stirred  in  very 
gently.  Then  pour  out  the  sweetened 
pulp  on  flat  dishes,  about  £ inch  thick, 
which  must  be  set  in  the  sun  to  dry. 
When  sufficiently  dried  in  the  sun,  the 
pulp  may  be  cut  into  strips,  and  twisted 
into  any  fanciful  shapes,  bows,  &c.  Time 
for  drying,  according  to  the  amount  of 
sun.  Seasonable  at  all  times. 

Note. — These  chips  may  be  kept  for 
years  in  tin  boxes,  if  packed  quite  dry, 
Yith  layers  of  paper  between  the  rows. 

GOOSEBERRY  POOL. 

Ingredients. — Green  gooseberries  ; to 
©very  pint  of  pulp  add  1 pint  of  milk,  or 
$ pint  of  cream  and  £ pint  of  milk  ; sugar 
to  taste.  Mode. — Cut  the  tops  and  tails 
off  the  g.ooseberries,  put  them  into  a jar 
with  2 tablespoonfuls  of  water  and  a littl® 
good  moist  sugar ; set  this  jar  in  a sauce- 
dru  of  boiling  water.  »»d  lot  it  boil  until 


Gooseberry  Jam 


the  fruit  is  soft  enough  to  mash.  Whei 
done  enough,  beat  it  to  a pulp,  work  thii 
pulp  through  a colander,  and  stir  to  every 
pint  the  above  proportion  of  milk,  or 
equal  quantities  of  milk  and  cream.  As- 
certain if  the  mixture  is  sweet  enough, 
and  put  in  plenty  of  sugar,  or  it  will  not 
be  eatable  ; and  in  mixing  the  milk  and 
gooseberries  add  the  former  very  gradu- 
ally to  these  : serve  in  a glass  dish,  or  in 
small  glasses.  This,  although  a very  old- 
fashionod  and  homely  dish,  is,  when  well 
made,  very  delicious,  and,  if  properly 
sweetened,  a very  suitable  preparation 
for  children.  Time. — From  § to  1 hour. 
Average  cost,  6 d.  per  pint,  with  milk. 
Sufficient. — A pint  of  milk  and  a pint  of 
gooseberry  pulp  for  5 or  6 children. 
Seasonable  in  May  and  J une. 

GOOSEBERRY  JAM. 

Ingredients. — To  every  lb.  of  fruit  al- 
low | lb.  of  loaf  sugar;  currant -juice. 
Mode. — Select  red  hairy  gooseoerries; 
have  them  gathered  in  ary  weather, 
when  quite  ripe,  without  being  too  soft. 
Weigh  them  ; with  a pair  of  scissors  cut 
off  the  tops  and  tails,  and  to  every  6 lbs. 
of  fruit  have  ready  .j  pint  of  red-currant 
juice,  drawn  as  for  jelly.  Put  the  goose- 
berries and  ourrant-juice  into  a pre- 
serving-pan, let  them  boil  tolerably 
quickiy,  keeping  them  well  stirred  ; when 
they  begin  to  break,  add  to  them  the 
sugar,  and  keep  simmering  until  the  jam 
becomes  firm,  carefully  skimming  and 
stirring  it,  that  it  does  not  burn  at  the 
bottom.  It  should  be  boiled  rather  a 
long  time,  or  it  will  not  keep.  Put  it 
into  pots  (not  too  large),  let  it  get  per- 
fectly cold,  then  cover  the  pots  down 
with  oiled  and  egged  papers.  Time. — 
About  1 hour  to  boil  the  gooseberries  in 
the  currant-juice,  from  .1  to  £ hour  with 
the  sugar.  Average  cost,  per  lb.  pot,  from 
6d.  to  8d.  Sufficient. — Allow  1.)  pint  of 
fruit  for  a lb.  pot.  Seasonable. — Mak* 
this  in  June  or  July. 

GOOSEBERRY  JAM. 

Ingredients. — To  every  8 lbs.  of  red, 
rough,  ripe  gooseberries  allow  1 quart  of 
red-currant  juice,  5 lbs.  of  loaf  sugar. 
Mode. — Have  the  fruit  gathered  in  drw 
weather,  and  cut  off  the  tops  and  tail#. 
Prepare  1 quart  of  red-currant  juice,  the 
same  as  for  red-currant  jelly ; put  it  into 
a preserving-pan  with  the  sugar,  and 

kvop  sfcimniflt  rwMJ  ttso  letter  it  evolved 
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Keep  it  boiling  for  about  5 minutes; 
skim  well ; then  put  in  the  gooseberries, 
and  let  them  boil  from  ^ to  f hour ; then 
turn  the  whole  into  an  earthen  pan,  and 
let  it  remain  for  2 days.  Boil  the  jam 
up  again  until  it  looks  clear  ; put  it  into 
pots,  and  when  cold,  cover  with  oiled 
paper,  and  over  the  jars  put  tissue-paper 
brushed  over  on  both  sides  with  the 
white  of  an  egg,  and  store  away  in  a dry 
place.  Care  must  oo  taken,  in  making 
this,  to  keep  the  jam  well  stirred  and 
well  skimmed,  to  prevent  it  burning  at 
the  bottom  of  the  pan,  and  to  have  it 
very  clear.  Time. — 5 minutes  to  boil 
the  currant-juice  and  sugar  after  the 
latter  is  dissolved ; from  1 to  5 hour  to 
simmer  the  gooseberries  the  first  time, 
^ hour  the  second  time  of  boiling.  Ave- 
rage cost,  from  8 d.  to  10d.  per  lb.  pot. 
Sufficient. — Allow  pint  of  fruit  for  a 

lb.  pot.  Seasonable. — Make  this  in  June 
or  July. 

GOOSEBERRY  JAM,  White  or 
Green. 

Ingredients. — Equal  weight  of  fruit  and 
sugar.  Mode. — Select  the  gooseberries 
not  very  ripe,  either  white  or  green,  and 
top  and  tail  them.  Boil  the  sugar  with 
water  (allowing  1 pint  to  every  lb.)  for 
about  ^ hour,  carefully  removing  the 
scum  as  it  rises  ; then  put  in  the  goose- 
berries, and  simmer  gently  till  clear  and 
firm : try  a little  of  the  jam  on  a plate ; if 
it  jellies  when  cold,  it  is  done,  and  should 
then  be  poured  into  pots.  When  cold, 
cover  with  oiled  paper,  and  tissue-paper 
brushed  over  on  both  sides  with  the  un- 
beaten white  of  an  egg,  and  stow  away 
in  a dry  place.  Time.—\  hour  to  boil 
the  sugar  and  water,  J hour  the  jam. 
A verage  cost,  from  Qd.  to  8 d.  per  lb.  pot. 
Sufficient. — Allow  11  pint  of  fruit  for  a lb. 
pot.  Seasonable. — Make  this  in  June. 

GOOSEBERRY  JELLY. 

Ingredients. — Gooseberries  ; to  every 
pint  of  juice  allow  } lb.  of  loaf  sugar. 
Mode. — Put  the  gooseberries,  after  cut- 
ting off  the  tops  and  tails,  into  a pre- 
serving-pan, and  stir  them  over  the  fire 
until  they  are  quite  soft;  then  strain 
them  through  a sieve,  and  to  every  pint 
of  juice  allow  f lb.  of  sugar.  Boil  the 
iuice  aad  sugar  together  for  nearly  ■} 
hour,  stirring  and  sicimming  all  the  timo ; 
and  if  the  jelly  appears  firm  when  a little 
•r  w is  pouxed  on  to  a plate,  it  is  dons. 


Gooseberry  Sauce 


and  should  then  be  taken  up  and  put 
into  small  pots.  Cover  the  pots  with 
oiled  and  egged  papers,  the  same  as  for 
currant  jelly,  and  store  away  in  a dry 
place.  Time. — $ hour  to  simmer  the 

gooseberries  without  the  sugar ; $ hour  to 
boil  the  juice.  Average  cost,  from  8d.  to 
10<f.  per  1-lb.  pot.  Seasonable  in  July. 

GOOSEBERRY  PUDDING, 
Baked. 

Ingredients.  — Gooseberries,  3 eggs, 
11  oz.  of  butter,  1 pint  of  bread-crumbs, 
sugar  to  taste.  Mode. — Put  the  goose- 
berries into  a jar,  previously  cutting  off 
the  tops  and  tails  ; place  this  jar  in  boil- 
ing water,  and  let  it  boil  until  the  goose- 
berries are  soft  enough  to  pulp ; then 
beat  them  through  a coarse  sieve,  and  to 
every  pint  of  pulp  add  3 well-whisked 
eggs,  11  oz.  of  butter,  1 pint  of  bread- 
crumbs, and  sugar  to  taste ; beat  the 
mixture  well,  put  a border  of  puff -paste 
round  the  edge  of  a pie-dish,  put  in  the 
pudding,  bake  for  about  40  minutes, 
strew  sifted  sugar  over,  and  serve.  Time. 
— About  40  minutes.  Average  cost,  lOcf. 
Sufficient  for  4 or  5 persons.  Seasonable 
from  May  to  July. 

GOOSEBERRY  PUDDING, 
Boiled. 

Ingredients. — f lb.  of  suet  crust,  1$ 
pint  of  green  gooseberries,  \ lb.  of  moist 
sugar.  Mode. — Line  a pudding-basin 

with  suet  crust  rolled  out  to  about  ,)  inch 
in  thickness,  and,  with  a pair  of  scissors, 
cut  off  the  tops  and  tails  of  the  goose- 
berries ; fill  the  basin  with  the  fruit,  put 
in  the  sugar, 
and  cover 
with  crust. 

Pinch  the 
edges  of  the 
pudding  to- 
gether, tie 
over  it  a boilbd  pbuit  ruDDiife. 
floured  cloth, 

put  it  into  boiling  water,  and  boil  front 
21  to  3 hours  ; turn  it  out  of  the  basin, 
and  serve  with  a jug  of  cream.  Time.-  - 
21  to  3 hours.  Average  cost,  10 d.  Suf- 
ficient for  6 or  7 persons.  Seasonable 
from  May  to  July. 

GOOSEBERRY  SAUCE  for 
Boiled  Mackerel. 

Ingredients. — 1 pint  of  green  goose- 
berries, 3 tablespoonfuls  of  B6ohs..m«u 
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(veal  gravy  may  be  substituted  for  this), 
2 oz.  of  fresh  butter ; seasoning  to  taste 
of  salt,  pepper,  and  grated  nutmeg. 
Mode. — Boil  the  gooseberries  fa  water 
until  quite  tender ; strain  them,  and  rub 
them  through  a sieve.  Put  into  a sauce- 
an  the  Blchamel  or  gravy,  with  the 
utter  and  seasoning  ; add  the  pulp  from 
the  gooseberries,  mix  all  well  together, 
and  heat  gradually  through.  A little 
pounded  sugar  added  to  this  sauce  is  by 
many  persons  considered  an  improve- 
ment, as  the  saccharine  matter  takes  off 
the  extreme  acidity  of  the  unripe  fruit. 
Time. — Boil  the  gooseberries  from  20 
minutes  to  \ hour.  Sufficient. — This 
quantity,  for  a large  dish  of  mackerel. 
Seasonable  from  May  to  July. 

GOOSEBERRY  TART. 

Ingredients. — pint  of  gooseberries, 
A lb.  of  short  crust,  \ lb.  of  moist  sugar. 
Mode. — With  a pair  of  scissors  cut  off 
the  tops  and  tails  of  the  gooseberries ; 
put  them  into  a deep  pie-dish,  pile  the 
fruit  high  in  the  centre,  and  put  in  the 
sugar ; line  the  edge  of  the  dish  with 
short  crust,  put  on  the  cover,  and  orna- 
ment the  edges  of  the  tart;  bake  in  a 
good  oven  for  about  $ hour,  and  before 
being  sent  to  table,  strew  over  it  some 
fine-sifted  sugar.  A jug  of  cream,  or  a 
dish  of  boiled  or  baked  custards,  should 
always  accompany  this  dish.  Time. — 
| hour.  Average  cost,  9 d.  Sufficient  for 
b or  6 persons.  Seasonable  from  May  to 
July. 

GOOSEBERRY  TRIFLE. 

Ingredients. — 1 quart  of  gooseberries, 
sugar  to  taste,  1 pint  of  custard,  a plate- 
ful of  whipped  cream.  Mode. — Put  the 
gooseberries  into  a jar,  with  sufficient 
moist  sugar  to  sweeten  them,  and  boil 
them  until  reduced  to  a pulp.  Put  this 
pulp  at  the  bottom  of  a ti-ifle-dish ; pour 
over  it  a pint  of  custard  made  by  recipe, 
and,  when  cold,  cover  with  whipped 
cream.  The  cream  should  be  whipped 
the  day  before  it  is  wanted  for  table,  as 
it  will  then  be  so  much  firmer  and  more 
solid  ; but  it  should  not  be  added  to  the 
fruit  until  a short  time  before  it  is  re- 
quired. The  dish  may  be  garnished  as 
fancy  dictates.  Time. — About  J hour  to 
boil  the  gooseberries.  Average  cost , 
Is.  Gd.  Sufficient  for  1 trifle.  Seasonable 
in  May,  June,  and  July. 


Gooseberry  Wine 


GOOSEBERRY  VINEGAR.  (An 
Excellent  Recipe.) 

Ingredients. — 2 pecks  of  crystal  goose- 
berries, 6 gallons  of  water,  12  lbs.  of 
foots  sugar  of  the  coarsest  brown  quality. 
Mode. — Mash  the  gooseberries  (which 
should  be  quite  ripe)  in  a tub  with  a 
mallet ; put  to  them  the  water  nearly 
milk-warm  ; let  this  stand  24  hours ; then 
strain  it  through  a sieve,  and  put  the 
sugar  to  it ; mix  it  well,  and  tun  it. 
These  proportions  are  for  a 9-gallon  cask; 
and  if  it  be  not  quite  full,  more  water  must 
be  added.  Let  the  mixture  be  stirred 
from  the  bottom  of  the  cask  two  or  three 
times  daily  for  three  or  four  days,  to 
assist  the  melting  of  the  sugar;  then 
aste  a piece  of  linen  cloth  over  the 
unghole,  and  set  the  cask  in  a warm 
place,  but  not  in  the  sun  ; any  corner  of 
a warm  kitchen  is  the  best  situation  for 
it.  The  following  spring  it  should  be 
drawn  off  into  stone  bottles,  and  the 
vinegar  will  be  fit  for. use  twelve  months 
after  it  is  made.  This  will  be  found  a 
most  excellent1  preparation,  greatly  su- 
perior to  much  that  is  sold  under  the 
name  of  the  best  white  wine  vinegar. 
Many  years’  experience  has  proved  that 
pickle  made  with  this  vinegar  will  keep, 
when  bought  vinegar  will  not  preserve 
the  ingredients.  The  cost  per  gallon  is 
merely  nominal,  especially  to  those  who 
reside  in  the  country  and  grow  their 
own  gooseberries ; the  coarse  sugar  is 
then  the  only  ingredient  to  be  purchased. 
Time. — To  remain  in  the  cask  9 months. 
Average  cost,  when  the  gooseberries  have 
to  be  purchased,  Is.  'per  gallon;  when 
they  are  grown  at  home,  Gd.  per  gallon. 
Seasonable. — This  should  be  made  the 
end  of  June  or  the  beginning  of  July, 
when  gooseberries  are  ripe  and  plen- 
tiful 

GOOSEBERRY  WINE,  Effervea- 
cing. 

Ingredients. — To  every  gallon  of  water 
allow  6 lbs.  of  green  gooseberries,  3 lbs. 
of  lump  sugar.  Mode.  — This  wine  should 
be  prepared  from  unripe  gooseberries,  in 
order  to  avoid  the  flavour  which  the  fruit 
would  give  to  the  wine  when  in  a mature 
state.  Its  briskness  depends  more  upon 
the  time  of  bottling  than  upon  the  un- 
ripe state  of  the  fruit,  for  effervescing 
wine  can  be  made  from  fruit  that  is,  ,ripo 
as  well  as  that  which  is  unripe.  The  fruit 
should  be  selected  when  it  has  near 
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attained  its  full  growth,  and  consequently 
before  it  shows  ax$  tendency  to  ripen. 
Any  bruised  or  decayed  berries,  and  those 
that  are  very  small,  should  be  rejected. 
The  blossom  and  stalk  ends  should  be 
removed,  and  the  fruit  well  bruised  in  a 
tub  or  pan,  in  such  quantities  as  to 
insure  each  berry  being  broken  without 
crushing  the  seeds.  Pour  the  water 
(which  should  be  warm)  on  the  fruit, 
squeeze  and  stir  it  with  the  hand  until 
all  the  pulp  is  removed  from  the  skin  and 
seeds,  and  cover  the  whole  closely  for 
24  hours  ; after  which,  strain  it  through 
a coarse  bag,  and  press  it  with  as  much 
force  as  can  be  conveniently  applied,  to 
extract  the  whole  of  the  juice  and  liquor 
the  fruit  may  contain.  To  every  40  or 
50  lbs.  of  fruit  cue  gallon  more  of  hot 
water  may  be  passed  through  the  marc, 
or  husks,  in  order  to  obtain  any  soluble 
matter  that  may  remain,  and  be  again 
pressed.  The  juice  should  be  put  into  a 
tub  or  pan  of  f-ufficient  size  to  contain  all 
of  it,  and  the  sugar  added  to  it.  Let  it 
be  well  stirred  until  the  sugar  is  dissolved, 
and  place  the  pan  in  a warm  situation  ; 
keep  it  closely  covered,  and  let  it  ferment 
for  a day  or  two.  It  must  then  be  drawn 
off  into  clean  casks,  placed  a little  on  one 
side  for  the  scum  that  arises  to  be  thrown 
out,  and  the  casks  kept  filled  with  the 
remaining  “must,”  that  should  be  re- 
served for  that  purpose.  When  the  active 
fermentation  has  ceased,  the  casks  should 
he  plugged  upright,  again  filled,  if  neces- 
sary, the  bungs  be  put  in  loosely,  and, 
after  a few  days,  when  the  fermentation 
is  a little  more  languid  (which  may  be 
known  by  the  hissing  noise  ceasing),  the 
bungs  should  be  driven  in  tight,  and  a 
spile-hole  made,  to  give  vent  if  necessary. 
About  November  or  December,  on  a clear 
fin  e day,  the  wine  should  be  racked  from 
it3  lees  into  clean  casks,  which  may  be 
rinsed  with  brandy.  After  a month,  it 
should  be  examined  to  see  if  it  is  suffi- 
ciently clear  for  bottling  ,•  if  not,  it  must 
be  fined  with  isinglass,  which  may  be 
dissolved  in  some  of  the  wine  : \1  oz.  will 
be  sufficient  for  9 gallons.  In  bottling 
the  wine,  it  will  be  necessary  to  wire  the 
cork3  down,  or  to  tie  them  down  with 
string.  Old  champagne  bottles  are  the 
best  for  this  wine.  In  March  or  April,  or 
when  the  gooseberry  bushes  begin  to 
blossom,  the  wine  must  be  bottled,  in 
order  to  insure  its  being  effervescing.  Sea- 
tollable. — Make  this  the  end  of  May  or  be- 
ginning of  June,  before  the  berries  ripen. 


GRAVIES,  General  Stock  for 

By  the  addition  of  various  store  sauces, 
thickening  and  flavouring,  good  stock 
may  be  converted  into  good  gravies.  It 
should  be  borne  in  mind,  however,  'itiat 
the  goodness  and  strength  of  apices, 
wines,  flavourings,  &c.,  evaporate,  and 
that  they  lose  a great  deal  of  their  fra- 
grance if  added  to  the  gravy  a longtime 
before  they  are  wanted.  If  this  point 
is  attended  to,  a saving  of  one  half  the 
quantity  of  these  ingredients  will  be 
effected,  as,  with  long  boiling,  the  fla- 
vour almost  entirely  passes  away.  The 
shank-bones  of  mutton,  previously  well 
soaked,  will  be  found  a great  assistance 
in  enriching  gravies  ; a kidney  or  melt, 
beef  skirt,  trimmings  of  meat,  &c.  &c., 
answer  very  well  when  only  a small  quan- 
tity is  wanted,  and  a good  gravy  need 
not  necessarily  be  so  very  expensive  ; for 
economically-prepared  dishes  are  often, 
times  found  as  savoury  and  wholesome  aa 
dearer  ones.  The  cook  should  also  re- 
member that  the  fragrance  of  gravies, 
should  not  be  overpowered  by  too  much 
spice,  or  any  strong  essences,  and  that 
they  should  always  be  warmed  in  a bain 
•marie,  after  they  are  flavoured,  or  else  in 
a jar  or  jug  placed  in  a saucepan  full  of 
boiling  water.  The  remains  of  roast- 
meat  gravy  should  always  be  saved  ; as, 
when  no  meat  is  at  hand,  a very  nice 
gravy  in  haste  may  be  made  from  it,  and 
when  added  to  hashes,  ragohts,  &c.,  is  » 
great  improvement. 


GBAVY,  a Good  Beef,  for  Poultry, 
Game,  &c. 


Ingredients. — £ lb.  of  lean  beef,  ^ pint 
of  cold  water,  1 shalot  or  small  onion,  A a 
teaspocnful  of  salt,  a little  pepper,"  1 
tablespoonful  of  Harvey’s  sauce  or  mush, 
room  ketchup,  J a teaspoonful  of  arrow, 
root.  Mode. — Cutup  the  beef  into  small 
pieces,  and  put  it,  with  the  water,  into  a 
stewpan.  Add  the  shalot  and  seasoning, 
and  simmer  gently  for  3 hours,  talcing 
care  that  it  does  not  boil  fast.  A shot' 
time  before  it  is  required,  take  the  arrow  . 
root,  and  having  mixed  it  with  a littLj 
cold  water,  po’/ • into  the  gravy,  which 
keep  stirring,  .■•rising  the  Harvey’s  sauce, 
and  just  lotting  it  boil  Strain  off  tka 
gravy  in  a tur&on,  and  servo  vory  hot- 
Tims.. — 3 hours.  Average  cost,  8d.  pew 
pint. 
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Gravy,  Beef 


GRAVY",  Beef,  a Quickly  Made. 

Ingredients. — | lb.  of  shin  of  beef,  J 
onion,  \ carrot,  2 or  3 sprigs  of  parsley 
and  savoury  herbs,  a piece  of  butter 
about  the  size  of  a walnut ; cayenne  and 
mace  to  taste,  f pint  of  water.  Mode.— 
Cut  up  the  meat  into  very  small  pieces, 
slice  the  onion  and  carrot,  and  put  them 
Into  a small  saucepan  with  the  butter. 
Keep  stirring  over  a sharp  fire  until  they 
have  taken  a little  colour,  when  add  the 
water  and  the  remaining  ingredients. 
Simmer  for  § hour,  skim  well,  strain,  and 
flavour,  when  it  will  be  ready  for  use. 
Time. — g hour.  Average  cost,  for  this 
quantity,  5d. 

GRAVY,  Brown. 

Ingredients. — 2 oz.  of  butter,  2 large 
onions,  2 lbs.  of  shin  of  beef,  2 small 
slices  of  lean  bacon  (if  at  hand),  salt  and 
whole  pepper  to  taste,  3 cloves,  2 quarts 
of  water.  For  thickening,  2 oz.  of  butter, 
3 oz.  of  flour.  Mode. — Put  the  butter 
into  a stewpan ; set  this  on  the  fire, 
throw  in  the  onions  cut  in  rings,  and  fry 
them  a light  brown ; then  add  the  beef 
and  bacon,  which  should  be  cut  into 
small  square  pieces  ; season,  and  pour  in 
a teacupful  of  water  ; let  it  boil  for  about 
ten  minutes,  or  until  it  is  of  a nice  brown 
colour,  occasionally  stirring  the  contents. 
Now  fill  up  with  water  in  the  above  pro- 
portion ; let  it  boil  up,  when  draw  it  to 
the  side  of  the  fire  to  simmer  very  gently 
for  1.J  hour  ; strain,  and  when  cold,  take 
off  all  the  fat.  In  thickening  this  gravy, 
melt  3 oz.  of  butter  in  a stewpan,  add  2 
oz.  of  flour,  and  stir  till  of  a light-brown 
colour  ; when  cold,  add  it  to  the  strained 
gravy,  and  boil  it  up  quickly.  This 
thickening  may  be  made  in  larger  quan- 
tities, and  kept  in  a stone  jar  for  use 
when  wanted.  Time.  — Altogether,  2 
hours.  Average  cost,  id.  per  pint. 

GRAVY,  Brown,  without  Meat. 

ingredients. — 2 large  onions,  1 large 
Carrot,  2 oz.  of  butter,  3 pints  of  boiling 
water,  1 bunch  of  savoury  herbs,  a wine- 
glassful  of  good  beer ; salt  and  pepper  to 
teste.  Mode. — Slice,  flour,  and  fry  the 
onions  and  carrots  in  the  butter  until  of 
f,  nice  light-brown  then  add  the 

soiling  water  and  th«.  t?@maining  ingre- 
dients ; let  the  whole  stew  gently  for 
about  an  hour,  then  strain,  and  when 
oold,  skim  off  all  the  fat.  Thicken  it, 
and.  if  thought  necessary,  add  a few  drops 


Gravy,  Cheap 


of  colouring.  Time. — 1 hour.  Average 
cost,  2d.  per  pint. 

Note. — The  addition  of  a small  quan- 
tity of  mushroom  ketchup  or  Harvey’s 
sauce  very  much  improves  the  flavour  of 
this  gravy. 

GRAVY,  Cheap,  for  Minced  VeaL 

Ingredients. — Bones  and  trimmings  of 
cold  roast  or  boiled  veal,  1^  pint  of 
water,  1 onion,  teaspoonful  of  minced 
lemon-peel,  £ teaspoonful  of  salt,  1 blade 
of  pounded  mace,  the  juice  of  ^ lemon; 
thickening  of  butter  and  flour.  Mode. — 
Put  all  the  ingredients  into  a stewpan, 
except  the  thickening  and  lemon-juice, 
and  let  them  simmer  very  gently  for 
rather  more  than  1 hour,  or  until  the 
liquor  is  reduced  to  a pint,  when  strain 
through  a hair  sieve.  Add  a thickening 
of  butter  and  flour,  and  the  lemon-juice  ; 
set  it  on  the  fire,  and  let  it  just  boil  up, 
when  it  will  be  ready  for  use.  It  may  be 
flavoured  with  a little  tomato  sauce,  and, 
where  a rather  dark-coloured  gravy  is 
not  objected  to,  ketchup,  or  Harvey’s 
sauce,  may  be  added  at  pleasure.  Time. 
— Rather  more  than  1 hour.  Average 
cost , 3 d. 

GRAVY,  Cheap,  for  Hashes,  &o. 

Ingredients. — Bones  and  trimmings  of 
the  cooked  joint  intended  for  hashing,  ^ 
teaspoonful  of  salt,  £ teaspoonful  of 
whole  pepper,  teaspoonfui  of  whole 
allspice,  a small  faggot  of  savoury  herbs, 
^ head  of  celery,  1 onion,  1 oz.  of  butter, 
thickening,  sufficient  boiling  water  to 
cover  the  bones.  Mode. — Chop  the  bones 
in  small  pieces,  and  put  them  in  a stew- 
pan, with  the  trimmings,  salt,  pepper, 
spice,  herbs,  and  celery.  Cover  with 
boiling  water,  and  let  the  whole  simmer 
gently  for  or  2 hours.  Slice  and  fry 
the  onion  in  the  butter  till  it  is  of  a pale 
brown,  and  mix  it  gradually  with  the 
gravy  made  from  the  bones ; boil  for  4 
hour,  and  strain  into  a basin ; now  put 
it  back  into  the  stewpan  ; flavour  with 
walnut  pickle  or  ketchup,  pickled-onion 
liquor,  or  any  store  sauce  that  may  be 
preferred.  Thicken  with  a little  buttor 
and  flour,  kneaded  together  on  a plate, 
and  the  gravy  will  be  ready  for  use. 
After  the  thiokening  is  added,  the  gravy 
should  just  boil,  to  take  off  the  rawness 
of  the  flour.  Time.— 2 hours,  or  rather 
more.  Average  cost,  id. , exclusive  at  the 
bones  and  trimmings. 
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Gravy  for  Roast  Meat 


GRAVY  for  Roast  Meat. 

Ingredients. — Gravy,  salt.  Mode.— Put 
a common  dish  with  a small  quantity  of 
salt  in  it  under  the  meat,  about  a quar- 
ter of  an  hour  before  it  is  removed  from 
the  fire.  When  the  dish  is  full,  take  it 
away,  baste  the  meat,  and  pour  the  gravy 
into  the  dish  on  which  the  joint  is  to  be 
served. 

GRAVY  for  Venison. 

Ingredients. — Trimmings  of  venison,  3 
or  4 mutton  shank-bones,  salt  to  taste,  1 
pint  of  water,  2 teaspoonfuls  of  walnut 
ketchup.  Mode. — Brown  the  trimmings 
over  a nice  clear  fire,  and  put  them  in  a 
stewpan  with  the  shank-bones  and  water ; 
simmer  gently  for  2 hours,  strain  and 
skim,  and  add  the  walnut  ketchup  and  a 
seasoning  of  salt.  Let  it  just  boil,  when 
it  is  ready  to  serve.  Time. — 2 hours. 

GRAVY,  Jugged  (Excellent). 

Ingredients. — 2 lbs.  of  shin  of  beef,  | 
lb.  of  lean  ham,  1 onion  or  a few  shalots, 
2 pints  of  water,  salt  and  whole  pepper 
to  taste,  1 blade  of  mace,  a faggot  of 
savoury  herbs,  h a large  carrot,  A a head 
of  celery.  Mode. — Cut  up  the  beef  and 
tarn  into  small  pieces,  and  slice  the  vege- 
tables ; take  a jar,  capable  of  holding 
two  pints  of  water,  and  arrange  therein, 
in  lasers,  the  ham,  meat,  vegetables,  and 
seasoning,  alternately,  filling  up  with  the 
above  quantity  of  water  ; tie  down  the 
jar,  or  put  a plate  over  the  top,  so  that 
the  steam  may  not  escape ; place  it  in 
the  oven,  and  let  it  remain  there  from  6 
to  8 hours ; should,  however,  the  oven 
be  very  hot,  less  time  will  be  required. 
When  sufficiently  cooked,  strain  the 
gravy,  and  when  cold,  remove  the  fat. 
It  may  bo  flavoured  with  ketchup,  wines, 
or  any  other  store  sauce  that  may  be  pre- 
ferred. It  is  a good  plan  to  put  the  jar 
in  a cool  oven  over-night,  to  draw  the 
gravy ; and  then  it  will  not  require  so 
Fong  baking  tho  following  day.  Time. — 
From  6 to  8 hours,  according  to  tho  oven. 
Average  cost,  Id.  per  pint 

GRAVY-KETTLE. 

This  is  a utensil  which  will  not  be 
found  in  every  kitchen  ; but  it  is  a useful 
one  where  it  is  necessary  to  keep  (aavioa 
hot  for  purpose  of  pouring  over  vari- 


Gravy,  Rich 


ous  dishes  as  they  are  cooking.  It  is 
made  of  copper,  and  should,  conse- 


enAvx-XBTXLB. 

quently,  be  heated  over  the  hot-plate,  il 
there  be  one,  or  a charcoal  stove. 


GRAVY  made  without  Meat  for 
Fowls. 

Ingredients. — The  necks,  feet,  livers, 
and  gizzards  of  the  fowls,  1 slice  of 
toasted  bread,  onion,  1 faggot  oi  sa 
voury  herbs,  salt  and  pepper  to  taste,  k 
pint  of  water,  thickening  of  butter  and 
flour,  1 dessertspoonful  of  ketchup. 
Mode. — Wash  the  feet  of  the  fowls  tho- 
roughly  clean,  and  cut  them  and  the 
neck  into  small  pieces.  Put  these  into  a 
stewpan  with  the  bread,  onion,  herbs, 
seasoning,  livers,  and  gizzards  ; pour  the 
water  over  them  and  simmer  gently  for 
1 hour.  Now  take  out  the  liver,  pound 
it,  and  strain  the  liquor  to  it.  Add  a 
thickening  of  butter  and  flour,  and  a 
flavouring  of  mushroom  ketchup  ; boil  it 
up  and  serve.  Time. — 1 hour.  Average 
cost,  id.  per  pint. 

GRAVY,  Rich,  for  Hashes,  Ragouts, 
&c. 

Ingredients. — 2 lbs.  of  shin  of  beef,  1 
large  onion  or  a few  shalots,  a little  flour, 
a bunch  of  savoury  herbs,  2 blades  of 
mace,  2 or  3 cloves,  4 whole  allspice,  | 
teaspoonful  of  whole  pepper,  1 slice  of 
lean  ham  or  bacon,  k a head  of  celery 
(when  at  hand),  2 pints  of  boiling  water 
salt  and  cayenne  to  taste.  Mode. — Cut 
the  beef  into  thin  slices,  as  also  the  onions, 
dredge  them  with  flour,  and  fry  of  a pale 
brown,  but  do  not  allow  them  to  get 
black  ; pour  in  the  boiling  water,  let  it 
boil  up,  and  skim.  Add  the  remaining 
ingredients,  and  simmer  tho  whole  very 
gently  for  2 hours,  or  until  all  the  juices 
are  extracted  from  the  meat ; put  it  by 
to  get  cold,  when  take  off  all  the  fat. 
This  gravy  may  be  flavoured  with  ket- 
chup, store  sauces,  wino,  or,  in  fact,  any- 
thing that  may  give  additional  and  suit- 
able relish  to  tho  dish  it  is  intended  for. 
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Gravy  Soup 


Time. — Rather  more  than  2 hours.  Ave- 
rage cost,  8d.  per  pint. 

GRAVY  SOUR. 

Ingredients. — 6 lbs.  of  shin  of  beef,  a 
knuckle  of  veal  weighing  5 lbs.,  a few 
pieces  or  trimmings,  2 shoes  of  nicely- 
Havoured  lean  ham ; | lb.  of  butter,  4 
onions,  4 carrots,  1 turnip,  nearly  a head 
of  celery,  3 blades  of  mace,  6 cloves,  a 
bunch  of  savoury  herbs,  seasoning  of  salt 
and  pepper  to  taste,  3 lumps  of  sugar,  6 
quarts  of  boiling  soft  water.  It  can  be 
flavoured  with  ketchup,  Leamington 
sauce,  Harvey’s  sauce,  and  a little  soy. 
Mode.  — Slightly  brown  the  meat  and 
ham  in  the  butter,  but  do  not  let  them 
bum.  When  this  is  done,  pour  to  it  the 
water,  and  as  the  scum  rises,  take  it  off ; 
when  no  more  appears,  add  all  the  other 
ingredients,  and  let  the  soup  simmer 
slowly  by  the  fire  for  6 hours  without 
stirring  it  any  more  from  the  bottom ; 
take  it  off,  and  let  it  settle  ; skim  off  all 
the  fat  you  can,  and  pass  it  through  a 
sieve  or  cloth.  When  perfectly  cold  you 
can  remove  all  the  fat,  and  leave  the 
sediment  untouched,  which  serves  vory 
nicely  for  thick  gravies,  hashes,  &c.  Time. 
— 7 hours.  Average  cost,  Is.  per  quart. 
Seasonable  all  the  year.  Sufficient  for  14 
persons. 

GRAVY,  Veal,  for  White  Sauces, 
Fricassees,  &c. 

Ingredients.  — 2 slices  of  nicely-fla- 
voured lean  ham,  any  poultry  trimmings, 
3 lbs.  of  lean  veal,  a faggot  of  savoury 
herbs,  including  parsley,  a few  green 
onions  (or  1 large  onion  may  be  substi- 
tuted for  these),  a few  mushrooms,  when 
obtainable ; 1 blade  of  mace,  salt  to 
taste,  3 pints  of  water.  Mode. — Cut  up 
the  ham  and  veal  into  small  square 
pieces,  put  these  in  a stewpan,  moisten- 
ing them  with  a small  quantity  of  water ; 
place  them  over  the  fire  to  draw  down. 
When  the  bottom  of  the  stewpan  becomes 
covered  with  a white  glaze,  fill  up  with 
water  in  the  above  proportion ; add  the 
veraaining  ingredients,  stew  very  slowly 
lor  3 or  4 hours,  and  do  not  forget  to 
skim  well  the  moment  it  boils.  Put  it 
by,  and  when  cold  take  off  all  the  fat. 
This  may  be  used  for  Bechamel,  sauce 
tournee,  and  many  other  white  sauces. 
'Time. — 3 or  4 hnura.  Average  cost,  9 d. 
par  pint. 


Greengages,  to  Preserve 


GREENGAGE  JAM. 

Ingredients.  — To  every  lb.  of  fruit, 
weighed  before  being  stoned,  allow  £ lb. 
of  lump  sugar.  Mode. — Divide  the  green- 
gages, take  out  the  stones,  and  put  them 
into  a preserving-pan.  Bring  the  fruij 
to  a boil,  then  add  the  sugar,  and  keep 
stirring  it  over  a gentle  fire  until  it  :s 
melted.  Remove  all  the  scum  as  it  rises, 
and,  just  before  the  jam  is  done,  boil  it 
rapidly  for  5 minutes.  To  ascertain  when 
it  is  sufficiently  boiled,  pour  a little  on  a 
plate,  and  if  the  syrup  thickens  and  ap- 
pears firm,  it  is  done.  Have  ready  half 
the  kernels  blanched ; put  them  into  the 
jam,  give  them  one  boil,  and  pour  the 
preserve  into  pots.  When  cold,  cover 
down  with  oiled  papers,  and,  over  these, 
tissue  paper  brushed  over  on  both  sideB 
with  the  white  of  an  egg.  Time.—% 
hour  after  the  sugar  is  added.  Average 
cost,  from  6d.  to  8d.  per  lb.  pot.  Suffi- 
cient.— Allow  about  II  pint  of  fruit  for 
every  lb.  pot  of  jam.  Seasonable. — Make 
this  in  August  or  September. 

GREENGAGES,  Compote  of. 

Ingredients. — 1 pint  of  syrup,  1 quart 
of  greengages.  Mode. — Make  a syrup, 

skim  it  well,  and  put  in  the  greengages 
when  the  syrup  is  boiling,  having  previ- 
ously removed  the  stalks  and  stones  from 
the  fruit.  Boil  gently  for  | hour,  or  until 
the  fruit  is  tender ; but  take  care  not  to 
let  it  break,  as  the  appearance  of  the 
dish  would  be  spoiled  were  the  fruit  re- 
duced to  a pulp.  Take  the  greengages 
carefully  out,  place  them  on  a glass  dish, 
boil  the  syrup  for  another  5 minutes,  let 
it  cool  a little,  pour  over  the  fruit,  and, 
when  cold,  it  will  be  ready  for  use.  Time. 
— horn'  to  simmer  the  fruit,  5 minutes 
the  syrup.  Average  cost,  m full  season, 
lOd.  Sufficient  for  4 or  5 persons. 
Seasonable  in  July,  August,  and  Sep- 
tember. 

GREENGAGES,  to  Preserve  and 
Dry. 

Ingredients.  — To  every  lb.  of  sugar 
allow  1 lb.  of  fruit,  | pint  of  water. 
Mode. — For  this  purpose,  the  fruit  must 
be  used  before  it  is  quite  ripe,  and  part 
of  the  stalk  must  be  left  on.  Weigh  the 
fruit,  rejecting  all  that  is  in  the  least  de- 
gree blemished,  and  put  it  into  a lined 
saucepan  with  the  sugar  and  water, 
which  should  have  been  previously  boiled 
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Greengages,  Preserved  in  Syrup 

together  to  a rich  syrup.  Boil  the  fruit 
in  this  for  10  minutes,  remove  it  from 
the  fire,  and  drain  the  greengages.  The 
nest  day,  boil  up  the  syrup  and  put  in 
the  fruit  again,  and  let  it  simmer  for  3 
minutes,  and  drain  the  syrup  away. 
Continue  this  process  for  5 or  6 days, 
and  the  last  time  place  the  greengages, 
when  drained,  on  a hair  sieve,  and  put 
them  in  an  oven  or  warm  spot  to  dry ; 
keep  them  in  a box,  with  paper  between 
each  layer,  in  a place  free  from  damp. 
Time. — 10  minutes  the  first  time  of  boil- 
ing. Seasonable. — Make  this  in  August 
or  September. 

GREENGAGES,  Preserved  in 
Syrup. 

Ingredients. — To  every  lb.  of  fruit  allow 
1 lb.  of  loaf  sugar,  ^ pint  of  water.  Mode. 
— Boil  the  sugar  and  water  together  for 
about  10  minutes ; divide  the  groen- 
gages,  take  out  the  stones,  put  the  fruit 
into  the  syrup,  and  let  it  simmer  gently 
until  nearly  tender.  Take  it  off  tho  fire, 

ut  it  into  a large  pan,  and,  the  next  day, 

oil  it  up  again  for  about  10  minutes 
with  the  kernels  from  the  stones,  which 
should  be  blanched.  Put  the  fruit  care- 
fully into  jars,  pour  over  it  the  syrup, 
and,  when  cold,  cover  down,  so  that  the 
air  is  quite  excluded.  Let  the  syrup  be 
well  slammed  both  the  first  and  second 
day  of  boiling,  otherwise  it  will  not  be 
clear.  Time. — 10  minutes  to  boil  the 

syrup  ; ^ hour  to  simmer  the  fruit  the 
first  day,  10  minutes  the  second  day. 
Average  cost,  from  6 d.  to  8 d.  per  i"o.  pot. 
Sufficient — Allow  about  1 pint  of  fruit 
to  fill  a 1-lb.  pot.  Seasonable. — Make 
this  in  August  or  September. 

QBEEKS,  Boiled  Turnip. 

Ingredients , — To  each  £ gallon  of  water 
allow  1 heaped  tablespoonful  of  salt ; tur- 
nip-greens. Moo. k. — Wash  the  greens 
well  in  two  or  three  waters,  and  pick  off 
all  the  decayed  and  dead  leaves ; tie 
them  in  small  bunches,  and  put  them 
into  plenty  of  boiling  water,  salted  in  the 
above  proportion.  Keep  them  boiling 
quickly,  with  the  lid  of  the  saucepan 
uncovered,  and  when  tender,  pour  them 
into  » 'Vilander ; let  them  drain,  arrange 
them  jx  a vegetable-dish,  remove  the 
string  that  tho  greens  were  tied  with, 
and  serve.  Time. — 15  to  20  minutes. 

A verage  cost,  id.  for  a dish  for  3 persona. 
S</jzo:-  '-bU  in  iiarch.  April,  and  May. 


Grouse,  to  Carve 


GBOUSE  PIE. 

Ingredients. — Grouse  ; cayenne,  salt, 
and  pepper  to  taste  ; 1 lb.  of  rump-steak, 
A pint  of  well-seasoned  broth,  puff-paste. 
Mode. — Line  the  bottom  of  a pie-dish 
with  the  rump-steak  cut  into  neat  pieces, 
and,  should  the  grouse  be  large,  out  them 
into  joints ; but,  if  small,  they  may  be 
laid  in  the  pie  whole  ; season  highly  with 
salt,  cayenne,  and  black  pepper ; pour 
in  the  broth,  and  cover  with  a puff-paste  ; 
brush  the  crust  over  with  the  yolk  of  an 
egg,  and  bake  from  f to  1 hour.  If  the 
grouse  is  cut  into  joints,  the  backbones 
and  trimmings  will  make  the  gravy,  by 
stewing  them  with  an  onion,  a little 
sherry,  a bunch  of  herbs,  and  a blade  of 
mace : this  should  be  poured  in  after 
the  pie  is  baked.  Time. — ? to  1 hour. 
Average  cost,  exclusive  of  the  grouse, 
which  are  seldom  bought,  Is.  9 d.  Season- 
able from  the  12th  of  August  to  the 
beginning  of  December. 

GROUSE,  Boast. 

Ingredients. — Grouse,  butter,  a thick 
slice  of  toasted  bread.  Mode. — I et  tho 
birds  hang  as  long  as  possible  ; plu  ck  and 
draw  them ; wipe,  but  do  not  wash  thorn, 
inside  and  out,  and  truss  them  w ithout 
the  head,  the  same  as  for  „a  roast  fowl. 
Many  persons  still  continue  to  truss  them 


BOAST  GKOUSB. 

with  the  head  under  the  wing,  but  tho 
former  is  now  considered  the  most  ap- 
proved method.  Put  them  down  to  a 
sharp  clear  fire ; keep  them  well  basted 
the  whole  of  the  time  they  are  cooking, 
and  serve  them  on  a buttered  toast, 
soaked  in  the  dripping-pan,  with  a little 
melted  butter  poured  over  them,  or  with 

bread-sauce  and  gravy.  Time. A 

hour  ; if  liked  very  thoroughly  done,  35 
minutes.  Average  cost,  2s.  to  2s.  6d. 
the  brace;  but  seldom  bought.  Suffi- 
cient—2 for  a dish.  Seasonable  from 
the  12th  of  August  to  the  beginning  of 
December 

rGBOUSE,  to  Carvo. 

Grouse  may  be  carved  in  tho  way  fir  at 
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Grouse  Salad 


described  in  carving  partridge.  The 
backbone  of  the 
grouse  is  highly- 
esteemed  by  many, 
and  this  part  of 
many  game  birds 
h considered  the  finest-flavoured. 


BOAST  GBOT78B. 


GROUSE  SAXiAD  (Boyer’s  Re- 
cipe improved.) 

Ingredients. — 8 eggs,  butter,  fresh  salad, 
2 or  3 grouse ; for  the  sauce,  1 table- 
spoonful  of  minced  shalot,  2 tablespoon- 
fuls of  pounded  sugar,  the  yolks  of  2 
eggs,  1 teaspoonful  of  minced  parsley, 
t or.,  of  salt.,  12  tablespoonfuls  of  oil, 
4 tablespoonfuls  of  Chili  vinegar,  1 gill 
of  cream,  2 tablespoonfuls  of  chopped 
tarragon  and  chervil.  Mode. — Boil  the 
eggs  hard,  shell  them,  throw  them  into 
cold  water,  cut  a thin  slice  off  the  bot- 
tom to  facilitate  the  proper  placing  of 
them  in  the  dish,  cut  each  one  into  four 
engthwise,  and  make  a very  thin  flat 
border  of  butter,  about  one  inch  from  the 
edge  of  the  dish  the  salad  is  to  be  served 
on  ; fix  the  piecos  of  egg  upright  close 
to  each  other,  tho  yolk  outside,  or  the 
yolk  and  white  alternately ; lay  in  the 
centre  a fresh  salad  of  whatever  is  in  sea- 
son, and,  having  previously  roasted  the 
grouso  rather  underdone,  cut  it  into  eight 
or  ten  pieces,  and  prepare  the  sauce  as 
follows: — Put  the  shalots  into  a basin, 
with  the  sugar,  the  yolk  of  an  egg,  the 
parsley,  and  salt,  and  mix  in  by  degrees 
the  oil  and  vinegar  ; when  all  the  ingre- 
dients are  well  mixed,  put  the  sauce  on 
ice  or  in  a cool  place.  When  ready  to 
Borve,  whip  the  cream  rather  thick,  which 
lightly  mix  with  it ; then  lay  the  inferior 
parts  of  the  grouse  on  the  salad,  sauce 
ov  er  so  as  to  cover  each  piece,  then  lay 
jver  the  salad  and  the  remainder  of  the 
grouse,  pour  the  rest  of  the  sauce  over, 
and  serve.  The  eggs  may  be  ornamented 
with  a little  dot  of  radishes  or  beetroot 
on  the  point.  Anchovy  and  gherkin,  cut 
into  small  diamonds,  may  be  placed  be- 
tween, or  cut  gherkins  in  slices,  and  a 
border  of  them  laid  round.  Tarragon  or 
chervil-leaves  are  also  a pretty  addition. 
The  remains  of  cold  black-game,  phea- 
sant, or  partridge  may  bo  used  in  the 
above  manner,  and  will  make  a very  de- 
licate dish.  Average  cost,  2s.  6d.  Sea- 
sonable from  the  12th  of  August  to  tho 
beginning  of  December, 


Gurnet 


GRUEL,  to  make. 

Ingredients. — 1 tablespoonful  of  Robin- 
son’s patent  groats,  2 tablespoonfuls  of 
cold  water,  1 pint  of  boiling  water. 
Mods. — Mix  the  prepared  groats  smoothly 
with  the  cold  water  in  a basin  ; pour 
over  them  the  boiling  water,  stirring  it 
all  the  time.  Put  it  into  a very  clean 
saucepan ; boil  the  gruel  for  10  minutes, 
keeping  it  well  stirred  ; sweeten  to  taste, 
and  serve.  It  may  be  flavoured  with  a 
small  piece  of  lemon-peel,  by  boiling  it 
in  the  gruel,  or  a little  grated  nutmeg 
may  be  put  in  ; but  in  these  matters  the 
taste  of  the  patient  should  be  consulted. 
Pour  the  gruel  in  a tumbler,  and  serve. 
When  wine  is  allowed  to  the  invalid,  2 
tablespoonfuls  of  sherry  or  port  make 
this  preparation  very  nice.  In  cases  of 
colds,  the  same  quantity  of  spirits  i3 
sometimes  added  instead  of  wine.  Time. 
— 10  minutes.  Sufficient  to  make  a pint 
of  gruel. 

GUDGEONS. 

Ingredients.  — Egg  and  bread-crumbs 
sufficient  for  the  quantity  of  fish ; hat 
lard.  Mode.  — Do  not  scrape  off  the 
scales,  but  take  out  the  gills  and  inside, 
and  cleanso  thoroughly  ; wipe  them  dry, 
flour  and  dip  them  into  egg,  and  sprinkle 
over  with  bread-crumbs.  Fry  of  a nice 
brown.  Time. — 3 or  4 minutes.  Aver- 

age cost.  — Seldom  bought.  Seasonable 
from  March  to  July.  Sufficient. — 3 for 
each  person. 

GUINEA-FOWL,  Roast,  Larded. 

Ingredients. — A guinea-fowl,  lardoons, 
flour,  and  salt.  Mode. — When  this  bird 
is  larded,  it  should  be  trussed  the  same 
as  a pheasant ; if  plainly  roasted,  truss 
it  like  a turkey.  After  larding  and  truss- 
ing it,  put  it  down  to  roast  at  a brisk 
fire ; keep  it  well  basted,  and  a short 
time  before  serving,  dredge  it  with  a 
little  flour,  and  let  it  froth  nicely.  Serve 
with  a little  gravy  in  the  dish,  and  a 
tureen  of  the  same,  and  one  of  well-made 
bread-sauce.  Time.  — Guinea-fowl,  lar- 
ded, lj  hour ; plainly  roasted,  about  1 
hour.  Sufficient  for  6 persons.  Seasom 
able  in  winter. 

Mote. — The  breast,  if  larded,  should 
bo  covered  with  a piece  of  paper,  and  re 
moved  about  10  minutes  before  serving. 

GURNET,  or  GURNARD. 

Ingredients. — 1 gurnet,  6 oz.  of  salt  to 
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Haddock,  Baked 


each  pall  on  of  water.  Mode. — Cleanse 
the  fish  thoroughly,  and  cut  off  the  tins  ; 
have  ready  some  boiling  water,  with  salt 
in  the  above  proportion  ; put  the  fish  in, 
and  simmer  very  gently  for  A hour. 
Parsley  and  butter,  or  anchovy  sauce, 
should  be  served  with  it.  Time. — i hour. 
Avemqecost. — Seldom  bought.  Seasonable 
from  October  to  March,  but  in  perfection 
in  October.  Sufficient. — A middling-sized 
Vne  for  two  persons. 

Note. — This  fish  is  frequently  stuffed 
frith  forcemeat,  and  baked. 

HADDOCK,  Baked. 

Ingredients. — A nice  forcemeat,  butter 
to  taste,  egg  and  bread-crumbs.  Mode. — 
Scale  and  clean  the  fish,  without  cutting 
it  open  much ; put  in  a nice  delicate 
forcemeat,  and  sew  up  the  slit.  Brush  it 
over  with  egg,  sprinkle  over  bread- 
crumbs, and  baste  frequently  with  but- 
ter. Garnish  with  parsley  and  cut 
lemon,  and  serve  with  a nice  brown 
gravy,  plain  melted  butter,  or  anchovy 
sauce.  The  egg  and  bread-crumbs  can 
be  omitted,  and  pieces  of  butter  placed 
over  the  fish.  Time. — Large  haddock,  j 
hour ; moderate  size,  ^ horn.  Seasonable 
from  August  to  February.  Average  cost, 
from  9d.  upwards. 

Note. — Haddocks  may  be  filleted,  rub- 
bed over  with  egg  and  bread-crumbs, 
and  fried  a nice  brown ; garnish  with 
crisped  parsley. 

HADDOCK,  Boiled. 

Ingredients. — Sufficient  water  to  cover 
the  fish ; I lb.  of  salt  to  each  gallon  of 
water.  Mode. — Scrape  the  fish,  take  out 
the  inside,  wash  it  thoroughly,  and  lay  it 
in  a kettle,  with  enough  water  to  cover  it, 
and  salt  in  the  above  proportion.  Simmer 
gently  from  15  to  20  minutes,  or  rather 
more,  should  the  fish  be  very  large.  For 
small  haddocks,  fasten  the  tails  in  their 
mouths,  and  put  them  into  boiling  water. 
10  to  15  minutes  will  cook  them.  Serve 
wi  th  plain  melted  butter,  or  anchovy  sauce. 
Time. — Large  haddock,  hour ; small,  | 
hour,  or  rather  less.  Average  cost,  from 
9d.  upwards.  Seasonable  from  August  to 
February. 

HADDOCK,  Dried.  . 

Dried  haddock  should  be  gradually 
warmed  through,  either  before  or  over  a 
nice  clear  fire.  Rub  a little  piece  of  but- 
ter over,  just  before  sending  it  to  table. 


Ham,  Fried 


HADDOCK,  Dried. 

Ingredients. — 1 large  thick  haddock,  2 
bay-leaves,  1 small  bunch  of  savoury 
herbs,  not  forgetting  parsley,  a little 
butter  and  pepper  ; boiling  water.  Mode. 
— Cut  up  the  haddock  into  square  pieces, 
make  a basin  hot  by  means  of  hot  water, 
which  pour  out.  Lay  in  the  fish,  with 
the  bay-leaves  and  herbs ; cover  with 
boiling  water  ; put  a plate  over  to  keep 
in  the  steam,  and  let  it  remain  for  10 
minutes.  Take  out  the  slices,  put  them 
in  a hot  dish,  rub  over  with  butter  and 
pepper,  and  serve.  Time. — 10  minutes, 
Seasonable  at  any  time,  but  best  in 
winter. 

HAM  OMELET  (a  delicious  Break- 
fast Dish). 

Ingredients.—  6 eggs,  4 oz.  of  butter,  4 
saltspoonful  of  pepper,  2 tablespoonfuls 
of  minced  ham.  Mode. — Mince  the  ham 
very  finely,  without  any  fat,  and  fry  it 
for  2 minutes  in  a little  butter;  then 
make  the  batter  for  the  omelet,  stir  in 
the  ham,  and  proceed  as  in  the  case  of  a 
plain  omelet.  Do  not  add  any  salt  to 
the  batter,  as  the  ham  is  usually  suffi- 
ciently salt  to  impart  a flavour  to  tho 
omelet.  Good  lean  bacon,  or  tongue, 
answers  equally  well  for  this  dish  ; but 
they  must  also  be  slightly  cooked  pre- 
viously to  mixing  them  with  the  batter. 
Serve  very  hot  and  quickly,  without 
gravy.  Time.— From  4 to  6 minutes. 
Average  cost,  Is.  Sufficient  for  4 persons. 
Seasonable  at  any  time. 

HAM,  FRIED,  AND  EGGS  (a 

Breakfast  Dish). 

Ingredients.—  Ham  ; eggs.  Mode.— 
Cut  the  ham  into  slices,  and  take  care 
that  they  are  of  the  same  thickness  in 
every  part.  Cut  off  the  rind,  and  if  the 
ham  should  be  particularly  hard  and 
salt,  it  will  be  found  an  improvement  to 
soak  it  for  about  10  minutes  in  hot  water 
and  then  dry  it  in  a cloth.  Put  it  into  a 
cold  frying-pan,  set  it  over  the  fire,  and 
turn  the  slices  3 or  4 times  whilst  they 
are  cooking.  When  done,  place  them  on 
a dish,  which  should  be  kept  hot  in  front 
of  the  fire  during  the  timo  tho  eggs  are 
being  poached.  Poach  tho  eggs,  slip 
them  on  to  tho  slices  of  ham,  and  sorve 
quickly.  Time.— 7 Or  8 minutes  to  broil 
the  ham.  Average  cost,  8d.  to  lj.  per  ]b. 
by  the  whole  ham.  Sufficient.— Aip.^  g 
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Ham,  Potted 


and  a slice  of  ham  to  each  person. 

3 at  any  time. 

Note. — Ham  may  also  be  toasted  or 
broiled  ; but,  with  the  latter  method,  to 
insure  its  being  well  cooked,  the  fire 
must  be  beautifully  clear,  or  it  will  have 
% smoky  flavour  far  from  agreeable. 

HAM,  Potted,  that  will  keep  Good 
for  some  time. 

Ingredients. — To  4 lbs.  of  lean  ham 
>!low  1 lb.  of  fat,  2 teaspoonfuls  of 
pounded  mace,  h nutmeg  grated,  rather 
more  than  <\  teaspoonful  of  cayenne, 
elarified  lard~.  Mode. — Mince  the  ham, 
fat  and  lean  together  in  the  above  pro- 
portion, and  pound  it  well  in  a mortar, 
seasoning  it  with  cayenne  pepper, 
pounded  mace,  and  nutmeg ; put  the 
mixture  into  a deep  baking-dish,  and 
bake  for  | hour ; then  press  it  well 
into  a stone  jar,  fill  up  the  jar  with  clari- 
fied lard,  cover  it  closely,  and  paste  over 
it  a piece  of  thick  paper.  If  well  sea- 
soned, it  will  keep  a long  time  in  winter, 
and  will  be  found  very  convenient  for 
sandwiches,  &c.  Time. — £ horn.  Sea- 
jonable  at  any  time. 

HAM,  Potted  ‘ (a  nice  addition  to 
the  Breakfast  or  Luncheon  table). 

Ingredients. — To  2 lbs.  of  lean  ham 
allow  § lb.  of  fat,  1 teaspoonful  of 
pounded  mace,  \ teaspoonful  of  pounded 
allspice,  | nutmeg,  pepper  to  taste,  clari- 
fied butter.  Mode. — Cut  some  slices 
from  the  remains  of  a cold  ham,  mince 
them  small,  and  to  every  2 lbs.  of  lean 
allow  the  above  proportion  of  fat.  Pound 
the  ham  in  a mortar  to  a fine  paste,  with 
the  fat,  gradually  add  the  seasonings 
and  spices,  and  be  very  particular  that 
all  the  ingredients  are  well  mixed  and 
the  spices  well  pounded.  Press  the  mix- 
ture into  potting-pots,  pour  over  clarified 
butter,  and  keep  it  in  a cool  place. 
Average  cost  for  this  quantity,  2s.  6d. 
Seasonable  at  any  time. 

HAM,  to  Bake. 

Ingredients. — Ham  ; a common  crust. 
Mode. — As  a ham  for  baking  should  be 
well  soaked,  lot  it  remain  in  water  for 
lit  least  12  horns.  Wipe  it  dry,  trim 
away  any  rusty  places  underneath,  and 
oover  it  with  a common  crust,  taking 
care  that  this  is  of  sufficient  thickness  all 
jiyer  to  keee  the  gravy  in.  Place  it  in  a 


Ham,  to  Boil 


moderately-heated  oven,  and  bake  for 
nearly  4 hours.  Take  off  the  crust  and 
skin,  and  cover  with  raspings,  the  same  as 
for  boiled  ham,  and  garnish  the  knuckle 
with  a paper  frill.  This  method  of 
cooking  a ham  is,  by  many  persons,  con- 
sidered far  superior  to  boiling  it,  as  it 
cuts  fuller  of  gravy  and  has  a finer 
flavour,  besides  keeping  a much  longer 
time  good.  Time.  — A medium-sized 
ham,  4 hours.  Average  cost , from  8d.  to 
Is.  per  lb.  by  the  whole  ham.  Seasonable 
all  the  year. 

HAM,  to  Boil. 

Ingredients. — Ham,  water,  glaze,  or 
raspings.  Mode.  — In  choosing  a ham, 
ascertain  that  it  is  perfectly  sweet,  by 
running  a sharp  knife  into  it,  close  to 
the  bone  ; and  if,  when  the  knife  is  with- 
drawn, it  has  an  agreeable  smell,  the 
ham  is  good ; if,  on  the  contrary,  the 
blade  has  a greasy  appearance  and  offen- 
sive smell,  the  ham  is  bad.  If  it  has  been 


BOIUSD  HAVE 


long  hung,  and  is  very  dry  and  salt,  let 
it  remain  in  soak  for  24  hours,  changing 
the  water  frequently.  This  length  of  time 
is  only  necessary  in  the  case  of  its  being 
very  hard  ; from  8 to  12  hours  would  be 
sufficient  for  a Yorkshire  or  Westmore- 
land ham.  Wash  it  thoroughly  clean, 
and  trim  away  from  the  under-side  all 
the  rusty  and  smoked  parts,  which  would 
spoil  the  appearance.  Put  it  into  a boil- 
ing-pot, with  sufficient  cold  water  to  cover 
it ; bring  it  gradually  to  boil,  and  as  the 
scum  rises,  carefully  remove  it.  Keep  it 
simmering  very  gently  until  tender,  and 
be  careful  that  it  does  not  stop  boiling, 
nor  boil  too  quickly.  When  done,  take 
it  out  of  the  pot,  strip  off  the  skin,  and 
sprinkle  over  it  a few  fine  bread-raspings, 
put  a frill  of  cut  paper  round  the  knuckle, 
and  serve.  If  to  be  eaten  cold,  let  the 
ham  remain  in  the  water  until  nearly 
cold  : by  this  method  the  juices  are  kept 
in,  and  it  will  be  found  infinitely  superior 
to  one  taken  out  of  the  water  hot;  it 
should,  however,  be  borne  in  mind  that 
the  ham  must  not  remain  in  the  sauce* 
pau  all  night.  When  the  skin  is  renmeci. 
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Ham,  to  Boil 


sprinkle  over  bread-raspings,  or,  if  wanted 
particularly  nice,  glaze  it.  Place  a paper 
frill  round  the  knuckle,  and  garnish  with 
parsley  or  cut  vegetable  flowers.  Time. 
— A ham  weighing  10  lbs.,  4 hours  to  sim- 
mer gently  ; 15  lbs.,  5 hours ; a very  large 
one,  about  6 hours.  Average  cost,  from 
S d.  to  Is.  per  lb.  by  the  whole  ham. 
Seasonable  all  the  year. 

HAM,  hew  to  Boil  to ! give  it  an 

excellent  flavour. 

Ingredients.  — Vinegar  and  water,  2 
heads  of  celery,  2 turnips,  3 onions,  a 
large  bunch  of  savoury  herbs.  Mode. — 
Prepare  the  ham  as  in  the  preceding 
recipe,  and  let  it  soak  for  a few  hours  in 
vinegar  and  water.  Put  it  on  in  cold 
water,  and  when  it  boils,  add  the  vege- 
tables and  herbs.  Simmer  very  gently 
until  tender,  take  it  out,  strip  off  the 
skin,  cover  with  bread-raspings,  and  put 
a paper  ruche  or  frill  round  the  knuckle. 
Time. — A ham  weighing  10  lbs.,  4 hours. 
Average  cost,  8d.  to  Is.  per  lb.  by  the 
whole  ham.  Seasonable  at  any  time. 

HAM,  to  Carve. 

In  cutting  a ham,  the  carver  must  be 
guided  according  as  he  desires  to  practise 
economy,  or  have,  at  once,  fine  slices 
out  of  the  prime  part.  Under  the  first 
supposition,  he  will  commence  at  the 
knuckle  end,  and  cut  off  thin  slices 
towards  the  thick  part  of  the  ham.  To 
reach  the  choicer  portion,  the  knife,  which 
must  be  very  sharp  and  thin,  should  be 
carried  quite  down  to  the  bone,  in  the 
direction  of  the  line  1 to  2.  The  slices 


should  be  thin  and  even,  and  always  cut 
down  to  the  bone.  There  are  some  who 
like  to  carve  a ham  by  cutting  a hole  at 
the  top,  and  then  slicing  pieces  off  inside 
the  hole,  gradually  enlarging  the  circle ; 
hut  we  think  this  is  a plan  not  to  be 
recommended.  A ham,  when  hot,  is 
usually  sent  to  table  with  a paper  ruffle 
round  the  knuckle. 


Hams,  to  Fickle 


HAMS,  for  Curing  (Mona.  TCTde’a 

Kecipe). 

Ingredients.  — For  2 hams  weighing 
about  16  or  18  lbs.  each,  allow  1 lb.  of 
moist  sugar,  1 lb.  of  common  salt,  2 oz. 
of  saltpetre,  1 quart  of  good  vinegar. 
Mode. — As  soon  as  the  pig  is  cold  enough 
to  be  cut  up,  take  the  2 hams  and  rub 
them  well  with  common  salt,  and  leave 
them  in  a large  pan  for  3 days.  When 
the  salt  has  drawn  out  all  the  blood,  drain 
the  hams,  and  throw  the  brine  away. 
Mix  sugar,  salt,  and  saltpetre  together  in 
the  above  proportion,  rub  the  hams  well 
with  these,  and  put  them  into  a vessel 
large  enough  to  hold  them,  always  keep- 
ing the  salt  over  them.  Let  them  remain 
for  3 days,  then  pour  over  them  a quart 
of  good  vinegar.  Turn  them  in  the  brine 
every  day  for  a month,  then  drain  them 
well,  and  rub  them  with  bran.  Have 
them  smoked  over  a wood  fire,  and  bo 
particular  that  th«  hams  are  hung  as  high 
up  as  possible  from  the  fire ; otherwise 
the  fat  will  melt,  and  they  will  become 
dry  and  hard.  Time. — To  be  pickled  1 
month ; to  be  smoked  1 month.  Suffi- 
cient for  2 hams  of  18  lbs.  each.  Season- 
able from  October  to  March. 

HAMS,  to  Cure  Sweet,  in  the  West- 
moreland way. 

Ingredients. — 3 lbs.  of  common  salt,  3 
lbs.  of  coarse  sugar,  1 lb.  of  bay-salt,  3 
quarts  of  strong  beer.  Mode. — Before 
the  hams  are  put  into  pickle,  rub  them 
the  preceding  day  well  with  salt,  and 
drain  the  brine  well  from  them.  Put  the 
above  ingredients  into  a saucepan,  and 
boil  for  | hour  ; pour  over  the  hams,  and 
let  them  remain  a month  in  the  pickle. 
Rub  and  turn  them  every  day,  but  do  not 
take  them  out  of  the  pickliug-pan ; and 
have  them  smoked  for  a month.  Time. — 
To  be  pickled  1 month  ; to  be  smoked  3 
month.  Seasonable  from  October  to 
March. 

HAMS,  to  Fickle  (Suffolk  Recipe). 

Ingredients. — To  a ham  from  10  to  12 
lbs. , allow  1 lb.  of  coarse  sugar,  ;}  lb.  of 
salt,  1 oz.  of  saltpetre,  b a teacupful  of 
vinegar.  Mode. — Rub  the  hams  well 

with  common  salt,  and  leave  them  for  a 
day  or  two  to  drain  ; then  rub  well  is. 
the  above  proportion  of  sugar,  salt,  salt« 
petre,  and  vinegar,  and  turn  tnom  every 


m 
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other  day.  Keep  them  in  the  pickle  1 
month,  drain  them,  and  send  them  to  be 
smoked  over  a wood  fire  for  3 weeks  or  a 
month.  Time. — To  remain  in  the  pickle  1 
month  ; to  be  smoked  3 weeks  or  1 
month.  Sufficient. — The  above  propor- 
tion  of  pickle  is  sufficient  for  1 ham. 
Seasonable.  — Hams  should  be  pickled 
from  October  to  March. 

HAMS,  to  Salt  Two,  about  12  or  15 

lbs.  each. 

Ingredients. — 2 lbs.  of  treacle,  A lb.  of 
saltpetre,  1 lb.  of  bay-salt,  2 pounds  of 
common  salt.  Mode. — Two  days  before 
they  are  put  into  pickle,  rub  the  hams 
well  with  salt,  to  draw  away  all  slime  and 
blood.  Throw  what  comes  from  them 
away,  and  then  rub  them  with  treacle, 
saltpetre,  and  salt.  Lay  them  in  a deep 
pan,  and  let  them  remain  one  day ; boil 
the  above  proportion  of  treacle,  saltpetre, 
bay-salt,  and  common  salt  for  j hour,  and 
pour  this  pickle  boiling  hot  over  the  hams : 
there  should  be  sufficient  of  it  to  cover 
them.  For  a day  or  two  rub  them  well 
with  it ; afterwards  they  will  only  require 
turning.  They  ought  to  remain  in  this 

ickle  for  3 weeks  or  a month,  and  then 

e sent  to  be  smoked,  which  will  take 
nearly  or  quite  a month  to  do.  An  ox- 
tongue pickled  in  this  way  is  most  excel- 
lent, to  be  eaten  either  green  or  smoked. 
Time. — To  remain  in  the  pickle  3 weeks 
or  a month  ; to  be  smoked  about  a month 
Seasonable  from  October  to  March. 

HAMS,  to  Smoke,  at  Home. 

Take  an  old  hogshead,  stop  up  all  the 
crevices,  and  fix  a place  to  put  a cross- 
stick near  thebottom,  to  hang  the  articles 
to  be  smoked  on.  Next,  in  the  side,  cut 
a hole  near  the  top,  to  introduce  an  iron 
pan  filled  with  sawdust  and  small  pieces 
of  green  wood.  Having  turned  the  tub 
upside  down,  hang  the  articles  upon  the 
cross-stick,  introduce  the  iron  pan  in  the 
opening,  and  place  a piece  of  red-hot 
iron  in  the  pan,  cover  it  with  sawdust, 
and  all  will  bo  complete.  Let  a large 
ham  remain  40  hours,  and  keep  up  a good 
Bmoke.  Fish  may  be  smoked  in  the  same 
manner. 

HAKE,  Broiled  (a  Supper  or  Lun- 
cheon Dish). 

Ingredients. — The  legs  and  shoulders 
©f  a roast  hare,  cayenne  and  salt  bo  taste, 


Hare,  Jugged 


a little  butter.  Mode. — Cut  the  legs  and 
shoulders  from  a roast  hare,  season  them 
highly  with  salt  and  cayenne,  and  broil 
them  over  a very  clear  fire  for  5 minutes. 
Dish  them  on  a hot  dish,  rub  over  them 
a little  cold  butter,  and  send  to  tableyery 
quickly.  Time. — 5 minutes.  Seasonable 
from  September  to  the  end  of  February, 

HAKE,  Hashed. 

[Cold  Meat  Cookery.]  Ingredients.— 
The  remains  oFcold  roast  hare,  1 blade  of 
pounded  mace,  2 or  3 allspice,  pepper 
and  salt  to  taste,  1 onion,  a bunch  of 
savoury  herbs,  3 tablespoonfuls  of  port 
wine,  thickening  of  butter  and  flour,  2 
tablespoonfuls  of  mushroom  ketchup. 
Mode. — Cut  the  cold  hare  into  neat  slices, 
and  put  the  head,  bones,  and  trimmings 
into  a stewpan,  with  f pint  of  water ; add 
the  mace,  allspice,  seasoning,  onion,  and 
herbs,  and  stew  for  nearly  an  hour,  and 
strain  the  gravy ; thicken  it  with  butter 
and  flour,  add  the  wine  and  ketchup,  and 
lay  in  the  pieces  of  hare,  with  any  stuffing 
that  may  be  left.  Let  the  whole  gradually 
heat  by  the  side  of  the  fire,  and,  when  it 
has  simmered  for  about  5 minutes,  serve, 
and  garnish  the  dish  with  sippets  of 
toasted  bread.  Send  red-currant  jelly  to 
table  with  it.  Time. — Rather  more  than 
1 hour.  Average  cost,  exclusive  of  the 
cold  hare,  6d.  Seasonable  from  September 
to  the  end  of  February. 

HAKE,  Jugged  (very  good). 

Ingredients. — 1 hare,  1 j lb.  of  gravy 
beef,  | lb.  of  butter,  1 onion,  1 lemon, 
6 cloves ; pepper,  cayenne,  and  salt  te 
taste  ; h pint  of  port  wine.  Mode. — 
Skin,  paunch,  and  wash  the  hare,  cut  it 
into  pieces,  dredge  them  with  flour,  and 
fry  in  boiling  butter.  Have  ready  1 h pint 
of  gravy,  made  from  the  above  proportion 
of  beef,  and  thickened  with  a little  flour. 
Put  this  into  a jar ; add  the  pieces  of 
fried  hare,  an  onion  stuck  with  six  clove§- 
a lemon  peeled  and  cut  in  half,  and  si 
good  seasoning  of  pepper,  cayenne,  and 
salt ; cover  the  jar  down  tightly,  put  it 
up  to  the  neck  into  a stewpan  of  boiling 
water,  and  let  it  stew  until  the  hare  is 
quite  tender,  taking  care  to  keep  the 
water  boiling.  When  nearly  done,  pour 
in  the  wine,  and  add  a few  forcemeat 
balls : these  must  be  fried  or  baked  in  the 
oven  fora  few  minutes  before  they  are  put 
to  the  gravy.  Serve  with  red-currant  jelly. 
Time. — Sj  to  4 hours.  If  the  hare  is  very 
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old,  allow  4i  hours.  Average  cost,  7s. 
Sufficient  for'7  or  8 persons.  Seasonable 
from  September  to  the  end  of  February. 

HARE,  Jugged  (a  Quicker  and 
more  Economical  Way). 

Ingredients. — 1 hare,  a bunch  of  sweet 
herbs,  2 onions,  each  stuck  with  3 cloves, 
6 whole  allspice,  i teaspoonful  of  black 
pepper,  a strip  of  lemon-peel,  thickening 
of  butter  and  flour,  2 tablespoonfuls  of 
mushroom  ketchup,  pint  of  port  wine. 
Mode. — Wash  the  hare  nicely,  cut  it  up 
into  joints  (not  too  large),  and  flour  and 
brown  them  as  in  the  preceding  recipe  ; 
then  put  them  into  a stewpan  with  the 
herbs,  onions,  cloves,  allspice,  pepper, 
and  lemon-peel ; cover  with  hot  water, 
and  when  it  boils,  carefully  remove  all 
the  scum,  and  let  it  simmer  gently  till 
tender,  winch  will  be  in  about  If  hour, 
or  longer,  should  the  hare  be  very  old. 
Take  out  the  pieces  of  hare,  thicken  the 
gravy  with  flour  and  butter,  add  the 
Ketchup  and  port  wine,  let  it  boil  for 
about  10  minutes,  strain  it  through  a 
sieve  over  the  hare,  and  serve.  A few 
fried  forcemeat  balls  should  be  added  at 
the  moment  of  serving,  or,  instead  of 
frying  them,  they  may  be  stewed  in  the 
gravy,  about  10  minutes  before  the  hare 
is  wanted  for  table.  Do  not  omit  to  serve 
red-currant  jelly  with  it.  Time. — Alto- 
gether 2 hours.  Average  cost,  5s.  6d. 
Sufficient  for  7 or  8 persons.  Seasonable 
from  September  to  the  end  of  February. 

Note. — Should  there  be  any  lert,  re- 
warm it  the  next  day  by  putting  the 
hare,  he.,  into  a covered  jar,  and  placing 
this  jar  in  a saucepan  of  boiling  water  ; 
this  method  prevents  a great  deal  of 
waste. 

HARE,  Potted  (a  Luncheon  or 
Breakfast  Dish). 

Ingredients. — 1 hare,  a few  slices  of 
bacon,  a large  bunch  of  savoury  herbs,  4 
cloves,  £ teaspoonful  of  whole  allspice,  2 
carrots,  2 onions,  salt  and  pepper  to 
taste,  1 pint  of  water,  2 glasses  of  sherry. 
Mode. — Skin,  empty,  and  wash  the  hare ; 
tut  it  down  the  middle,  and  put  it  into  a 
ftewpan,  with  a few  slices  of  bacon  under 
and  over  it ; add  the  remaining  ingredi- 
ents, and  stew  very  gently  until  tho  hare 
is  tender,  and  the  flesh  will  separate 
easily  from  the  bones.  When  done 
enough,  take  it  up,  remove  the  bones, 
and  pound  the  meat  with  the  bacon,  in  a 


Hare,  Roast 


mortar,  until  reduced  to  a perfectly 
smooth  paste.  Should  it  not  be  suffi- 
ciently seasoned,  add  a little  cayenne, 
salt,  and  pounded  mace,  but  be  careful 
that  these  are  well  mixed  with  the  other 
ingredients.  Press  the  meat  into  pot- 
ting-pots,  pour  over  clarified  butter,  and 
keep  in  a dry  place.  The  liquor  that 
the  hare  was  stewed  in,  should  be  saved 
for  hashes,  soups,  &c.  &c.  Time. — About 
2.j  hours  to  stew  the  hare.  Seasonable 
from  September  to  the  end  of  February. 

HARE,  Roast. 

Ingredients. — Hare,  forcemeat,  a little 
milk,  butter.  Choosing  and  Trussing. — ■ 
Choose  a young  hare ; which  may  be 
known  by  its  smooth  and  sharp  claws, 
and  by  the  cleft  in  the  lip  not  being 
much  spread.  To  be  eaten  in  perfection, 
it  must  hang  for  some  time  ; and,  if 
properly  taken  care  of,  it  may  be  kept 
for  several  days.  It  is  better  to  hang 
without  being  paunched  ; but  should  it 
be  previously  emptied,  wipe  the  inside 
every  day,  and  sprinkle  over  it  a little 
popper  and  ginger,  to  prevent  the  musty 
taste  which  long  keepingin  the  damp  occa- 
sions, and  also  which  affects  the  stuffing. 
After  it  is  skinned,  wash  it  well,  and 
soak  for  an  hour  in  warm  water  to 
draw  out  the  blood ; if  old,  let  it  lie  in 
vinegar  for  a short  time,  but  wash  it 
well  afterwards  in  several  waters.  Make 
a forcemeat,  wipe  the  hare  dry,  fill  the 
belly  with  it,  and  sew  it  up.  Bring  the 


BOAST  HAH3. 

hind  and  fore  legs  close  to  the  body  to- 
wards the  head,  run  a skewer  through 
each,  fix  the  head  between  the  shoul- 
ders by  means  of  another  skewer,  and 
be  careful  to  leave  the  ears  on.  Put  a 
string  round  the  body  from  skewer  to 
skewer,  and  tie  it  above  the  back. 
Mode. — The  hare  should  be  kept  at  a 
distance  from  the  fire  when  it  is  first 
laid  down,  or  the  outside  will  become 
dry  and  hard  before  the  inside  is  done. 
Baste  it  well  with  milk  for  a short  time, 
and  afterwards  with  butter  ; and  par- 
ticular attention  must  bo  paid  to  tho 
basting,  so  as  to  preservo  the  moat  ou 
tho  back  juicy  and  nutritive.  Whan  ii 
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is  almost  roastod  enough,  flour  the  hare, 
and  baste  well  with  butter.  When  nicely- 
frothed,  dish  it,  remove  the  skewers, 
and  send  it  to  table  with  a little  gravy 
in  the  dish,  and  a tureen  of  the  same. 
Red-currant  jelly  must  also  not  be  for- 
gotten, as  this  is  an  indispensable  ac- 
companiment to  roast  hare.  For  eco- 
nomy, good  beef  dripping  may  be  sub- 
stituted for  the  milk  and  butter  to  baste 
with  ; but  the  basting,  as  we  have  be- 
fore stated,  must  be  continued  without 
intermission.  If  the  liver  is  good,  it 
may  be  parboiled,  minced,  ana  mixed 
with  the  stuffing;  but  it  should  not  be 
used  unless  quite  fresh.  Time. — A mid- 
dling-sized hare,  hour ; a large  hare, 
to  2 hours.  Average  cost,  from  4 s.  to 
6.?.  Sufficient  for  5 or  6 persons.  Season- 
able from  September  to  the  end  of  Feb- 
ruary. 


penetrated.  It  is  the  usual  plan  not  to 
serve  any  bone  in  helping  hare;  and 
thus  th,e  flesh  should  be  sliced  from  the 
legs  and  placed  alone  on  the  plate.  In 
large  establishments,  and  where  men- 
cooks  are  kept,  it  is  often  the  case  that 
the  backbone  of  the  hare,  especially  in 
old  animals,  is  taken  out,  and  then  the 
process  of  carving  is,  of  course,  con- 
siderably facilitated.  A great  point  to 
be  remembered  in  connection  with  carv- 
ing  hare  is,  that  plenty  of  gravy  should 
accompany  each  helping,  otherwise  this 
dish,  which  is  naturally  dry,  will  lose 
half  its  flavour,  and  so  become  a failure. 
Stuffing  is  also  served  with  it ; and  the 
ears,  which  should  be  nicely  crisp,  and 
the  brains  of  the  hare,  are  esteemed  as 
delicacies  by  many  connoisseurs. 

HARE  SOUP. 


HARE,  Roast,  to  Carve. 

The  “ Grand  Carver  ” of  olden  times, 
a functionary  of  no  ordinary  dignity,  was 
pleased  when  he  had  a hare  to  manipu- 
late, for  his 

grace  had  an 

boast  ham,  Russe  may 

possibly,  ere- 

while,  save  modern  gentlemen  the  neces- 
sity of  learning  the  art  which  was  in  auld 
lang  syne  one  of  the  necessary  accom- 
plishments of  the  youthful  squire ; but, 
until  side-tables  become  universal,  or  till 
we  see  the  office  of  “grand  carver”  once 
tAore  [instituted,  it  will  be  well  for  all  to 
warn  how  to  assist  at  the  carving  of  this 
dish,  which,  if  not  the  most  elegant  in 
appearance,  is  a very  general  favourite. 
The  hare,  having  its  head  to  the  left,  as 
«hown  in  the  woodcut,  should  be  first 
served  by  cutting  slices  from  each  side 
of  the  backbone,  in  the  direction  of  the 
Hoes  from  3 to  4.  After  these  prime 
parts  are  disposed  of,  the  leg  should 
next  be  disengaged  by  cutting  round  the 
line  indicated  by  tho  figures  5 to  6.  The 
shoulders  will  then  be  taken  off  by  pass- 
ing the  knife  round  from  7 to  8.  The 
back  of  the  hare  should  now  be  divided 
by  cutting  quite  through  it3  spine,  as 
shown  by'the  line  1 to  2,  taking  care  to 
feel  with  the  point  of  the  knife  for  a 
joint  where  tho  back  may  be  readily 


Ingredients. — A hare  fresh-killed,  1 lb. 
of  lean  gravy-beef,  a slice  of  ham,  1 
carrot,  2 onions,  a faggot  of  savoury 
herbs,  ^ oz.  of  whole  black  pepper,  a 
little  browned  flour,  pint  of  port  wine, 
the  crumb  of  two  French  rolls,  salt  and 
cayenne  to  taste,  3 quarts  of  water. 
Mode. — Skin  and  paunch  the  hare,  sav- 
ing the  liver  and  as  much  blood  as  possi- 
ble. Cut  it  in  pieces,  and  put  it  in  a 
stewpan  with  all  the  ingredients,  and 
simmer  gently  for  6 hours.  This  soup 
should  be  made  the  day  before  it  is 
wanted.  Strain  through  a sieve,  put  the 
best  parts  of  the  hare  in  the  soup,  and 
serve. 

HARE  SOUP. 

Proceed  as  above  ; but,  instead  of  put- 
ting the  joints  of  the  hare  in  the  soup, 
pick  the  meat  from  the  bones,  pound  it 
in  a mortar,  and  add  it,  with  the  crumb 
of  two  French  rolls,  to  the  soup.  Rub 
all  through  a sieve  ; heat  slowly,  but  dfr 
not  let  it  boil.  Send  it  to  table  imme* 
diately.  Time.— 8 hours.  Average  cost, 
Is.  9d.  per  quart.  Seasonable  from  Sep- 
tember to  February.  Sufficient  for  10 
persons. 

HERB  POWDER,  for  Flavouring 
■when  Fresh  Herbs  are  not  oo* 
tainable. 

Ingredients.  — 1 or.  of  dried  lemon- 
thyme,  1 oz.  of  dri&a  winter  savory,  1 
oz.  of  dried  sweet  marjoram  and  basil, 
2 oz.  of  dried  parsley,  1 oz.  of  dried 
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Herbs,  to  Dry 


lemon-peek  Mode. — Prepare  and  dry 

the  herbs,  pick  the  leaves  from  the 
stalks,  pound  them,  and  sift  them 
through  a hair  sieve ; mix  in  the  above 
proportions,  and  keep  in  glass  bottles, 
carefully  excluding  the  air.  This  we 
think  a far  better  method  of  keeping 
herbs,  as  the  flavour  and  fragrance  do 
not  evaporate  so  much  as  when  they  are 
merely  put  in  paper  bags.  Preparing 
them  in  this  way,  you  have  them  ready 
for  use  at  a moment’s  notice.  Mint, 
sage,  parsley,  &c.,  dried,  pounded,  and 
each  put  into  separate  bottles,  will  be 
Sound  very  useful  in  winter. 

HERBS,  to  Dry,  for  Winter  Use. 

On  a very  dry  day,  gather  the  herbs, 
just  before  they  begin  to  flower.  If  this 
is  done  when  the  weather  is  damp,  the 
herbs  will  not  be  so  good  a colour.  (It 
is  very  necessary  to  be  particular  in  little 
matters  like  this,  for  trifles  constitute 
perfection,  and  herbs  nicely  dried  will  be 
found  very  acceptable  when  frost  and 
snow  are  on  the  ground.  It  is  hardly 
necessary,  however,  to  state  that  the  fla- 
vour and  fragrance  of  fresh  herbs  are  in- 
comparably finer.)  They  should  be  per- 
fectly freed  from  dirt  and  dust,  and  be 
divided  into  small  bunches,  with  their 
roots  cut  off.  Dry  them  quickly  in  a 
very  hot  oven,  or  before  the  fire,  as  by 
thi3  means  most  of  their  flavour  will  be 
preserved,  and  be  careful  not  to  bum 
them  ; tie  them  up  in  paper  bags,  and 
keep  in  a dry  place.  This  is  a very 
general  way  of  preserving  dried  herbs  ; 
but  we  would  recommend  the  plan  de- 
scribed in  a former  recipe.  Seasonable. 
— From  the  month  of  July  to  the  end  of 
September  is  the  proper  time  for  storing 
herbs  for  winter  use. 

HERRINGS,  White,  Baked. 

Ingredients. — 12  herrings,  4 bay-leaves, 
12  cloves,  12  allspice,  2 small  blades  of 
mace,  cayenne  pepper  and  salt  to  taste, 
sufficient  vinegar  to  fill  up  the  dish. 
Mode. — Take  herrings,  cut  off  the  heads, 
and  gut  them.  Put  them  in  a pie-dish, 
heads  and  tails  alternately,  and,  between 
each  layer,  sprinkle  over  the  above  in- 
gredients. Cover  the  fish  with  the  vine- 
r,  and  bake  for  £ hour,  but  do  not  use 
till  quite  cold.  The  herrings  may  bo 
wit  down  the  front,  the  backbone  taken 
out,,  and  closed  again.  Sprats  done  in 


this  way  are  very  delicious.  Time. — k an 
hour.  Average  cost,  l«f.  each. 

To  Choose  the  Herring. — The  more 
scales  this  fish  has,  the  surer  the  sign 
of  its  freshness.  It  should  also  have  a 
bright  and  silvery  look  ; but  if  red  about 
the  head,  it  is  a sign  that  it  has  been  dead 
for  some  time. 

HERRINGS,  Red, or  YARMOUTH 
BLOATERS. 

The  best  way  to  cook  these  is  to  make 
incisions  in  tho  skin  across  the  fish,  be- 
cause they  do  not  then  require  to  be  so 
long  on  the  fire,  and  will  be  far  better 
than  when  cut  open.  The  hard  roe  makes 
a nice  relish  by  pounding  it  in  a mortar, 
with  a little  anchovy,  and  spreading 
it  on  toast.  If  very  dry,  soak  in  warm 
water  1 hour  before  dressing. 

HIDDEN  MOUNTAIN,  Tho  (» 
pretty  Supper  Dish). 

Ingredients. — 6 eggs,  a few  slices  of 
citron,  sugar  to  taste,  pint  of  cream,  a 
layer  of  any  kind  of  jam.  Mode. — Beat 

the  whites  and  yolks  of  the  eggs  sepa- 
rately ; then  mix  them  and  beat  well 
again,  adding  a few  thin  slices  of  citron, 
the  cream,  and  sufficient  pounded  sugar 
to  sweeten  it  nicely.  When  the  mixture 
is  well  beaten,  put  it  into  a buttered  pan, 
and  fry  the  same  as  a pancake  ; but  it 
should  be  three  times  the  thickness  of  an 
ordinary  pancake.  Cover  it  with  jam, 
and  garnish  with  slices  of  citron  and 
holly-leaves.  This  dish  is  served  cold. 
Time. — About  10  minutes  to  fry  the  mix- 
ture. Average  cost,  with  the  jam,  Is.  4 d. 
Sufficient  for  j or  4 persons.  Seasonable 
at  any  time. 

HODGE-PODGE. 

Ingredients. — 2 lbs.  of  shin  of  beef,  S 
quarts  of  water.,  1 pint  of  table-beer,  2 
onions,  2 carrots,  2 turnips,  1 head  of 
celery  ; pepper  and  salt  to  taste  ; thick, 
ening  of  butter  and  flour.  Mode. — Put  the 
meat,  beer,  and  water  in  a stewpan  ; sim- 
mer for  a few  minutes,  and  skim  care- 
fully. Add  tho  vegetables  and  season- 
ing ; stew  gently  till  the  meat  is  tender. 
Thicken  with  the  butter  and  flour,  and 
servo  with  turnips  and  carrots,  or  spinach 
and  celery.  Tune. — 3 hours,  or  rathor 
more.  Average  cost,  3d.  per  quark 
Seasonable  at  any  time.  Sufficient  lor  12 
person  ?. 
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HODGE-PODGE. 

[Cold  Meat  Cookery.]  Ingredients. 
—About  1 lb.  of  underdone  cold  mut- 
ton, 2 lettuces,  1 pint  of  green  peas, 
6 or  6 green  onions,  2 oz.  of  butter, 
pepper  and  salt  to  taste,  £ teacupful 
of  water.  Mode. — Mince  the  mutton, 

and  cut  up  the  lettuces  and  onions  in 
slices.  Put  these  in  a stewpan,  with  all 
the  ingredients  except  the  peas,  and  let 
these  simmer  very  gently  for  f hour, 
keeping  them  well  stirred.  Boil  the  peas 
separately,  mix  these  with  the  mutton, 
and  serve  very  hot.  Time. — J hour. 
Sufficient  for  3 or  4 persons.  Seasonable 
from  the  end  of  May  to  August. 

HOLLY-LEAVES,  to  Frost,  for 
Garnishing  and  Decorating  Des- 
sert and  Supper  Dishes. 
Ingredients.  — Sprigs  of  holly,  oiled 
butter,  coarsely-powdered  sugar.  Mode. 
— Procure  some  nice  sprigs  of  holly ; 
pick  the  leaves  from  the  stalks,  and  wipe 
them  with  a clean  cloth  free  from  all 
moisture;  then  place  them  on  a dish 
near  the  fire,  to  get  thoroughly  dry,  but 
not  too  near  to  shrivel  the  leaves  ; dip 
them  into  oiled  butter,  sprinkle  over 
them  some  coarsely -powdered  sugar,  and 
dry  them  before  the  fire.  They  should 
be  kept  in  a dry  place,  as  the  least  damp 
would  spoil  their  appearance.  Time. — 
About  10  minutes  to  dry  before  the  fire. 
Seasonable. — These  may  be  made  at  any 
time  ; but  are  more  suitable  for  winter 
garnishes,  when  fresh  flowers  are  not 
easily  obtained. 

HONEY  CAKE. 

Ingredients.  — £ breakfast-cupful  of 
sugar,  1 breakfast-cupful  of  rich  sour 
cream,  2 breakfast-cupfuls  of  flour,  ^ tea- 
spoonful  of  carbonate  of  soda,  honey  to 
taste.  Mode. — Mix  the  sugar  and  cream 
together ; dredge  in  the  flour,  with  as 
much  honey  as  will  flavour  the  mixture 
nicely  ; stir  it  well  that  all  the  ingredi- 
ents may  be  thoroughly  mixed  ; add  the 
carbonate  of  soda,  and  beat  the  cake 
well  for  another  5 minutes  ; put  it  into  a 
buttered  tin,  bake  it  from  ^ to  f hour, 
and  let  it  be  eaten  warm.  Time. — h to 
horn-.  Average  cost,  8 d.  Sufficient  for 
or  4 persons.  Seasonable  at  any  time. 

HORSERADISH. 

This  root,  scraped,  is  always  served 


Hot  Spice 

with  hot  roast  beef,  and  is  used  for  gar- 
nishing many  kinds  of  boiled  fish.  Let 
the  horseradish  remain  in  cold  water  for 
an  hour ; wash  it  well,  and  with  a sharp 
knife  scrape  it  into  very  thin  shreds, 
commencing  from  the  thick  end  of  the 
root.  Arrange  some  of  it  lightly  in  t 
small  glass  dish,  and  the  remainder  use 
for  garnishing  the  joint ; it  should  be 
placed  in  tufts  round  the  border  of  the 
dish,  with  1 or  2 bunches  on  the  meat. 
Average  cost,  2d.  per  stick.  Seasonable 
from  Ootober  to  June. 

HORSERADISH  SAUCE,  to  serve 
with.  Roast  Beef. 

Ingredients. — 4 tablespoonfuls  of  grated 
horseradish,  1 teaspoonful  of  pounded 
sugar,  1 teaspoon  ful  of  salt,  ^ tea-spoon- 
ful of  pepper,  2 teaspooiifuls  of  made 
mustard  ; vinegar.  Mode.  —Grate  the 
horseradish,  and  mix  it  well  with  the 
sugar,  salt,  pepper,  and  mustard ; 
moisten  it  with  sufficient  vinegar  to  give 
it  the  consistency  of  cream,  and  serve  in 
a tureen ; 3 or  4 tablespoonfuls  of  cream 
added  to  the  above  very  much  improve 
the  appearance  and  flavour  of  this  sauce. 
To  heat  it  to  serve  with  hot  roast  beef, 
put  it  in  a bain  marie  or  a jar,  which 
place  in  a saucepan  of  boiling  water; 
make  it  hot,  but  do  not  allow  it  to  boil, 
or  it  will  curdle. 

Note. — This  sauce  is  a great  improve- 
ment on  the  old-fashioned  way  of  serving 
cold-scraped  horseradish  with  hot  roast 
beef.  The  mixing  of  the  pold  vinegar 
with  the  warm  gravy  cools  and  spoils 
everything  on  the  plate.  Of  course,  with 
cold  meat,  the  sauce  should  be  served  cold. 

HORSERADISH  VINEGAR. 

Ingredients. — \ lb.  of  scraped  horse- 
radish, 1 oz.  of  minced  shalot,  1 drachm 
of  cayenne,  1 quart  of  vinegar.  Mode .— 
Put  all  the  ingredients  into  a bottle, 
which  shake  well  every  day  for  a fort- 
night. When  it  is  thoroughly  steeped, 
strain  and  bottle,  and  it  will  be  fit  for 
use  immediately.  This  will  be  found  an 
agreeable  relish  to  cold  beef,  &u).  Season- 
able.— This  vinegar  should  be  made  either 
in  October  or  November,  as  horseradish 
is  then  in  its  highest  perfection. 

HOT  SPICE  (a  Delicious  Adjunct 
to  Chops,  Steaks,  Gravies,  &c.) 

Ingredients,  —3  drachms  each  of  gin* 
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ger,  black  pepper,  and  cinnamon,  7 
cloves,  h oz.  mace,  i oz.  of  cayenne,  1 oz. 
grated  nutmeg,  li  oz.  white  pepper. 
Mode. — Pound  the  ingredients,  and  mix 
them  thoroughly  together,  taking  care 
that  everything  is  well  blended.  Put  the 
spice  in  a very  dry  glass  bottle  for  use. 
The  quantity  of  cayenne  may  be  in- 
creased, should  the  above  not  be  enough 
to  suit  the  palate. 

ICE-CREAMS,  Fruit. 

Ingredients. — To  every  pint  of  fruit- 
juice  allow  1 pint  of  cream ; sugar  to 
taste.  Mode.  — Let  the  fruit  be  well 
ripened  ; pick  it  off  the  stalk3,  and  put 
it  into  a large  earthen  pan.  Stir  it  about 
with  a wooden  spoon,  breaking  it  until  it 
is  well  mashed ; then,  with  the  back  of 
the  spoon,  rub  it  through  a hair  sieve. 
Sweeten  it  nicely  with  pounded  sugar  ; 
whip  the  cream  for  a few  minutes,  add  it 
to  the  fruit,  and  whisk  the  whole  again 
for  another  5 minutes.  Put  the  mixture 
into  the  freezing-pot,  and  freeze,  taking 
care  to  stir  the  cream,  &c.,  two  or  three 
times,  and  to  remove  it  from  the  sides  of 
the  vessel,  that  the  mixture  may  be  equally 
frozen  and  smooth.  Ices  are  usually 
served  in  glasses,  but  if  moulded,  as  they 
sometimes  are  for  dessert,  must  have  a 
small  quantity  of  melted  isinglass  added 
to  them,  to  enable  them  to  keep  their 
shape.  Raspberry,  strawberry,  currant, 
and  all  fruit  ice-creams,  are  made  in  the 
same  manner.  A little  pounded  sugar 
sprinkled  over  the  fruit  before  it  is 
mashed  assists  to  extract  the  juice.  In 
winter,  when  fresh  fruit  is  not  obtainable, 
a little  jam  may  be  substituted  for  it : it 
should  be  melted  and  worked  through  a 
sieve  before  being  added  to  the  whipped 
cream  ; and  if  the  colour  should  not  be 
good,  a little  prepared  cochineal  or  beet- 
root iiay  be  put  in  to  improve  its 
appearance.  Time. — h hour  to  freeze  the 
mixture.  Average  cost,  with  cream  at 
Is.  per  pint,  id.  each  ice.  Seasonable, 
with  fresh  fruit,  in  June,  July,  and 
August. 

ICE,  Lemon-water. 

Ingredients. — To  every  pint  of  syrup, 
allow  £ pint  of  lemon-juice  ; the  rind  of 
i lemons.  Mode. — Rub  the  sugar  on  the 
rinds  of  the  lemons,  and  with  it  make  the 
syrup.  Strain  the  leraon-jifice,  add  it  to  the 
other  ingredients,  stir  well,  and  put  the 
fixture  into  a freezing-pot.  Freeze  as 


Ices 


directed  for  Ice  Pudding,  and  when  the 
mixture  is  thoroughly  and  equally  frozen, 
put  it  into  ice-glasses.  Time. — h hour  to 
freeze  the  mixture.  Average  cost,  3 d.  to 
4 d.  each.  Seasonable  at  any  time. 

ICED -PUDDING  (Parisian  Re- 
cipe). 

Ingredients.— i lb.  of  swaet  almonds, 
2 oz.  of  bitter  ones,  if  lb.  of  sugar,  8 eggs, 
1.1  pint  of  milk.  Mode. — Blanch  and 
dry  the  almonds  thoroughly  in  a cloth, 
then  pound  them  in  a mortar  until  re- 
duced to  a smooth  paste  ; add  to  these 
the  well-beaten  eggs,  ths  sugar,  and 
milk  ; stir  these  ingredients  over  the  fire 
until  they  thicken,  but  do  not  allow  then 
to  boil ; then  strain  and  put  the  mixture 
into  the  freezing-pot ; surround  it  with 
ice,  and  freeze  it.  When  quite  frozen, 
fill  an  iced- pudding  mould,  put  on  the 
lid,  and  keep  the  pudding  in  ice  until 
required  for  table ; then  turn  it  out  on 
the  dish,  and  garnish  it  with  a compile  ot 


ICBD-PUDDINO  MOULD. 

any  fruit  that  may  be  preferred,  pouring 
a little  over  the  top  of  the  pudding. 
This  pudding  may  be  flavoured  witl 
vanilla,  Curagoa,  or  Maraschino.  Time. — 
hour  to  freeze  the  mixture.  Seasonable, 
— Served  all  the  year  round, 

ICES. 

Ices  are  composed,  it  is  scarcely  neoea. 
sary  to  say,  of  congealed  cream  or  water, 
combined  sometimes  with  liqueurs  or 
other  flavouring  ingredients,  or  more 
generally  with  the  juices  of  fruits.  At 
desserts,  or  at  somo  evening  parties,  icos 
are  scarcely  to  be  dispensed  with.  The 
principal  utensils  required  for  making 
ice-creams  are  ice-tubs,  freez/ng-pota. 
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Ices,  to  make  Fruit-water 


spaddles,  and  a cellaret.  The  tub  must 
be  large  enough  to  contain  about  a bushel 
of  ice,  pounded  small,  when  brought  out 
of  the  ice-house,  and  mixed  very  care- 
fully with  either  salt,  nitre,  or  soda. 
The  freezing-pot  is  best  made  of  pewter. 
If  it  be  of  tin,  as  is  sometimes  the  case, 
the  congelation  goes  on  too  rapidly  in  it 
for  the  thorough  intermingling  of  its  con- 
tents, on  which  the  excellence  of  the  ice 
greatly  depends.  The  spaddle  is  gene- 
rally made  of  copper,  kept  bright  and 
£lean.  The  cellaret  is  a tin  vessel,  in 
which  ices  are  kept  for  a short  time  from 
dissolving.  The  method  to  be  pursued  in 
the  freezing  process  must  be  attended  to. 
When  the  ice-tub  is  prepared  with  fresh- 
pounded  ice  and  salt,  the  freezing-pot  is 
put  into  it  up  to  its  cover.  The  articles 
to  bo  congealed  are  then  poured  into  it 
and  covered  over ; but  to  prevent  the 
ingredients  from  separating  and  the 
heaviest  of  them  from  falling  to  the  bot- 
tom of  the  mould,  it  is  requisite  to  turn 
jfie  freezing-pot  round  and  round  by  the 
handle,  so  as  to  keep  its  contents  moving 
until  the  congelation  commences.  As 
soon  as  this  is  perceived  (the  cover  of  the 
pot  being  occasionally  taken  off  for  the 
purpose  of  noticing  when  freezing  takes 
place),  the  cover  is  immediately  closed 
over  it,  ice  is  put  upon  it,  and  it  is  left 
in  this  state  till  it  is  served.  The  use  of 
the  spaddle  is  to  stir  up  and  remove  from 
the  sides  of  the  freezing-pot  tbe  cream, 
which  in  the  shaking  may  have  washed 
against  it,  and  by  stirring  it  in  with  the 
rest,  to  prevent  waste  of  it  occurring. 
Any  negligence  in  stirring  the  contents 
of  the  freezing-pot  before  congelation 
takes  place,  will  destroy  the  whole:  either 
the  sugar  sinks  to  the  bottom  and  leaves 
the  ice  insufficiently  sweetened,  or  lumps 
are  formed,  which  disfigure  and  dis- 
colour it. 

ICES,  to  make  Fruit- water. 

Ingredients. — To  every  pint  of  fruit- 
juice  allow  1 pint  of  syrup.  Mode. — 
Select  nice  ripe  fruit ; pick  off  the  stalks 
and  put  it  into  a large  earthen  pan,  with 
a little  pounded  sugar  strewed  over  ; stir 
it  about  with  a wooden  spoon  until  it 
is  well  broken,  then  rub  it  through  a 
hair  sieve.  IN  hike  a syrup,  without  white 
of  egg ; let  it  cool,  add  the  fruit -juice, 
mix  well  together,  and  put  the  mixture 
into  the  freezing-pot.  Proceed  as  di- 
rected for  Ice  Puddings,  and  when  the 


Icing,  Sugar,  for  Cake  a 


mixture  is  equally  frozen,  put  it  into  small 
glasses.  Raspberry,  strawberry,  cur- 


dish  or  icss. 


rant,  and  other  fresh-fruit- water  ices,  aw 
made  in  the  same  manner.  Time % 
hour  to  freeze  the  mixture.  A verage  con 
3d.  to  4 d.  each.  Seasonable,  with  fresk 
fruit,  in  June,  July,  and  August. 

ICIN G,  Almond,  for  Cakes. 

Ingredients. — To  every  lb.  of  finely- 
pounded  loaf  sugar,  allow  1 lb.  of  sweet 
almonds,  the  whites  of  4 eggs,  a little 
rosewater.  Mode. — Blanch  the  almonds, 
and  pound  them  (a  few  at  a time)  in  a 
mortar  to  a paste,  adding  a little  rose- 
water to  facilitate  the  operation.  Whisk 
the  whites  of  the  eggs  to  a strong  froth  ; 
mix  them  with  the  pounded  almonds, 
stir  in  the  sugar,  and  beat  altogether. 
When  the  cake  is  sufficiently  baked,  lay 
on  the  almond  icing,  and  put  it  into  the 
oven  to  dry.  Before  laying  this  prepara- 
tion on  the  cake,  great  care  must  be 
taken  that  it  is  nice  and  smooth,  which 
is  easily  accomplished  by  well  beating  the 
mixture. 

ICING,  Sugar,  for  Cakes. 

Ingredients.  — To  every  lb.  of  loaf 
sugar  allow  the  whites  of  4 eggs,  1 oz.  of 
fine  starch.  Mode. — Beat  the  eggs  to  a 
strong  froth,  and  gradually  sift  in  the 
sugar,  which  should  be  reduced  to  the 
finest  possible  powder,  and  gradually  add 
the  starch,  also  finely  powdered.  Beat 
the  mixture  well  until  the  sugar  is 
smooth ; then  with  a spoon  or  broad 
knife  lay  the  ice  equally  over  the  cakes. 
These  should  then  be  placed  in  a very 
cool  oven,  and  the  icing  allowed  to  dry 
and  harden,  but  not  to  colour.  The 
icing  may  be  coloured  with  strawberry  oi 
currant  juice,  or  with  prepared  cochi- 
neal. If  it  be  put  on  the  cakes  as  soon 
as  they  are  withdrawn  from  the  oven,  it 
will  become  firm  and  hard  by  the  time 
the  cakes  are  cold.  On  very  rich  cakes, 
such  as  wedding,  christening  cakes,  &c., 
a layer  of  almond  icing  is  usually  spread 
over  the  top,  and  over  that  the  white 
icing  as  described.  Ail  iced  cakes  should 
be  kept  in  a very  dry  place. 
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IITVAXiID  COOKERY. 

A few  Rules  to  le  observed  in  Cooking 
for  Invalids. 

Let  all  the  kitchen  utensils  used  in  the 
preparation  of  invalids’  cookery  be  deli- 
cately and  scrupulously  clean  ; if  this  is 
not  the  case,  a disagreeable  flavour  may( 
be  imparted  to  the  preparation,  which 
flavour  may  disgust,  and  prevent  the  pa- 
tient from  partaking  of  the  refreshment 
when  brought  to  him  or  her. 

For  invalids,  never  make  a iargo  quan- 
tity of  one  thing,  as  they  seldom  require 
much  at  a time  ; and  it  is  desirable  that 
variety  be  provided  for  them. 

Always  have  something  in  readiness  ; 
a little  beef  tea,  nicely  made  and  nicely 
skimmed,  a few  spoonfuls  of  jelly,  &c., 
kc.,  that  it  may  be  administered  as  soon 
almost  as  the  invalid  wishes  for  it.  If 
obliged  to  wait  a long  time,  the  patient 
loses  the  desire  to  eat,  and  often  turns 
against  the  food  when  brought  to  him  or 
her. 

In  sending  dishes  or  preparations  up 
to  invalids,  let  everything  look  as  tempt- 
ing as  possible.  Have  a clean  tray-cloth 
laid  smoothly  over  the  tray ; let  the 
spoons,  tumblers,  cups  and  saucers,  &c., 
be  very  clean  and  bright.  Gruel  served 
in  a tumbler  is  more  appetizing  than 
when  served  in  a basin  or  cup  and  sau- 
cer. 

As  milk  is  an  important  article  of  food 
for  the  sick,  in  warm  weather  let  it  be 
kept  on  ice,  to  prevent  its  turning  sour. 
Many  other  delicacies  may  also  be  pre- 
served good  in  the  same  manner  for  some 
little  time. 

If  the  patient  be  allowed  to  eat  vege- 
tables, never  send  them  up  undercooked, 
or  haif  raw  ; and  let  a small  quantity 
only  be  temptingly  arranged  on  a dish. 
This  rule  will  apply  to  every  preparation, 
as  an  invalid  is  much  more  likely  to 
*njoy  his  food  if  small  delicate  pieces  are 
■served  to  him. 

Never  leave  food  about  a sick-room  ; if 
the  patient  canDot  eat  it  when  brought 
to  him,  take  it  away,  and  bring  it  to  him 
m aD  hour  or  two’s  time.  Miss  Nightin- 
gale says,  “ To  leave  the  patient’s  un- 
tasted food  by  his  side  from  meal  to 
meal,  in  hopes  that  he  will  eat  it  in  the 
interval,  is  simply  to  prevent  him  from 
taking  any  food  at  alL”  She  says,  “I 
have  known  patients  literally  incapaci- 
tated  from  taking  one  article  of  food  after 
•flother  by  this  piece  of  ignorance.  Lot 


Invalid  Cookery 


the  food  come  at  the  right  time,  and  be 
taken  away,  eaten  or  uneaten,  at  the 
right  time,  but  never  let  a patient  have 
‘ something  always  standing  ’ by  him,  if 
you  don’t  wash  to  disgust  him  of  every- 
thing.” 

Never  serve  beef  tea  or  broth  with  the 
smallest  particle  of  fat  or  grease  on  the 
surface.  It  is  better,  after  making  either 
of  these,  to  allow  them  to  get  perfectly 
cold,  when  all  the  fat  may  be  easily  re- 
moved ; then  warm  up  as  much  as  may 
be  required.  Two  or  three  pieces  of  clean 
whity-brown  paper  laid  on  the  broth  will 
absorb  any  greasy  particles  that  may  be 
floating  at  the  top,  as  the  grease  will 
cling  k>  the  paper. 

Roast  mutton,  chickens,  rabbits,  calves’ 
feet  or  head,  game,  fish  (simply  dressed), 
and  simple  puddings,  are  all  light  food, 
and  easily  digested.  Of  course,  these 
things  are  only  partaken  of  supposing 
the  patient  is  recovering. 

A mutton  chop,  nicely  cut,  trimmed, 
and  broiled  to  a turn,  is  a dish  to  be  re- 
commended for  invalids  ; but  it  must  not 
be  served  viith  all  the  Jat  at  the  end,  nor 
must  it  be  too  thickly  cut.  Let  it  be 
cooked  over  a fire  free  from  smoke,  and 
sent  up  with  the  gravy  in  it,  between  two 
very  hot  plates.  Nothing  is  more  dis- 
agreeable to  an  invalid  than  smoked  food. 

In  making  toast  - and  - water,  never 
blacken  the  bread,  but  toast  it  only  a 
nice  brown.  Never  leave  toast-and-water 
to  make  until  the  moment  it  is  required, 
as  it  cannot  then  be  properly  prepared, — - 
at  least  the  patient  will  be  obliged  to 
drink  it  warm,  which  is  anything  but 
agreeable. 

In  boiling  eggs  for  invalids,  let  the 
white  be  just  set ; if  boiled  hard,  they 
will  be  likely  to  disagree  with  the  patient. 

In  Miss  Nightingale’s  admirabls 
“ Notes  on  Nursing,”  a book  that  no 
mother  or  nurse  should  be  without,  she 
says, — “Yon  cannot  be  too  careful  as  to 
quality  in  sick  diet.  A nurse  should 
never  put  before  a patient  milk  that  i 
sour,  meat  or  soup  that  is  turned,  an  es 
that  is  bad,  or  vegetables  underdone.* 
Yet  often,  she  says,  she  has  seen  thes« 
things  brought  in  to  the  sick,  in  a stato 
perfectly  perceptible  to  every  nose  or  ey e 
except  the  nurse’s.  It  is  here  that  the 
clever  nurse  appears,— she  will  not  bring 
in  the  peccant  article;  but,  not  to  disap. 
point  the  patient,  she  will  whip  up  gome, 
thing  else  in  a few  minutes.  Remember, 
thgt  sick  cookery  should  half  do  tha 
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work  of  your  poor  patient’s  weak  diges- 
tion. 

She  goes  on  to  caution  nurses,  by 
saying, — “ Take  care  not  to  spill  into 
your  patient’s  saucer ; in  other  words, 
take  care  that  the  outside  bottom  rim  of 
his  cup  shall  be  quite  dry  and  clean.  If, 
every  time  he  lifts  his  cup  to  his  lips,  he 
has  to  carry  the  saucer  with  it,  or  else  to 
drop  the  liquid  upon  and  to  soil  his  sheet, 
or  bedgown,  or  pillow,  or,  if  he  is  sitting 
up,  his  dress,  you  have  no  idea  what  a 
difference  this  minute  want  of  care  on 
your  part  makes  to  his  comfort,  and  even 
to  his  willingness  for  food.” 

INVALID’S  CUTLET. 

Ingredients. — 1 nice  cutlet  from  a loin 
or  neck  of  mutton ; 2 teacupfuls  of  water ; 
1 very  small  stick  of  celery  ; pepper  and 
salt  to  taste.  Mode. — Have  the  cutlet 
cut  from  a very  nice  loin  or  neck  of  mut- 
ton, take  off  all  the  fat,  put  it  into  a 
stewpan  with  the  other  ingredients ; stew 
very  gently  indeed  for  nearly  2 hours, 
and  skim  off  every  particle  of  fat  that 
may  rise  to  the  surface  from  time  to  time. 
The  celery  should  be  cut  into  thin  slices 
before  it  is  added  to  the  meat,  and  care 
must  be  taken  not  to  put  in  too  much  of 
this,  or  the  dish  will  not  be  good.  If  the 
water  is  allowed  to  boil  fast,  the  cut- 
let will  be  hard.  Time. — 2 hours  very 
gentle  stewing.  Average  cost,  da. 
Sufficient  for  one  person.  Seasonable. — 
Whenever  celery  may  be  had. 

INVALID’S  JELLY. 

Ingredients. — 12  shanks  of  mutton,  3 
quarts  of  water,  a bunch  of  sweet  herbs, 
pepperand  salt  to  taste,  3 blades  of  mace, 
1 onion,  1 lb.  of  lean  beef,  a crust  of 
bread  toasted  brown.  Mode. — Soak  the 
shanks  in  plenty  of  water  for  some  hours, 
and  scrub  them  well ; put  them,  with  the 
beef  and  other  ingredients,  into  a sauce- 
pan with  the  water,  and  let  them  simmer 
very  gently  for  5 hours.  Strain  the  broth, 
and,  when  cold,  take  off  all  the  fat.  It 
may  be  eaten  either  warmed  up  or  cold 
as  a jelly.  Time. — .0  hours.  Average  cost, 
xs.  Sufficient  to  make  from  1£  to  2 pints 
of  jelly.  Seasonable  at  any  time. 

INVALIDS,  Lemonade  for. 

Ingredients. — £ lemon,  lump  sugar  to 
taste,  1 pint  of  boiling  water.  Mode. — 
Pare  off  the  rind  of  the  lemon  thinly  ; 


cut  the  lemon  into  2 or  3 thick  slices, 
and  remove  as  much  as  possible  of  the 
white  outside  pith,  and  all  the  pips.  Put 
the  slices  of  lemon,  the  peel,  and  lump 
sugar  into  a jug  ; pour  over  the  boiling 
water  ; cover  it  closely,  and  in  2 hours  it 
will  be  fit  to  drink.  It  should  either  be 
strained  or  poured  off  from  the  sediment 
Time. — 2 hours.  Average  costed.  Suffi- 
cient to  make  1 pint  of  lemonade.  Sea* 
sonable  at  any  time. 

JAM  ROLY-POLY  PUDDING. 

Ingredients. — $ lb.  of  suet-crust,  j lb. 
of  any  kind  of  jam.  Mode. — Make  a nice 
light  suet-crust,  and  roll  it  out  to  the  thick- 
ness  of  about  £ inch.  Spread  the  jam 
equally  over  it,  leaving  a small  margin 
of  paste  without  any,  where  the  pudding 
joins.  Roll  it  up,  fasten  the  ends  se- 
curely, and  tie  it  in  a floured  cloth  ; put 
the  pudding  into  boiling  water,  and  boil 
for  2 hours.  Mincemeat  or  marmalade 
may  be  substituted  for  the  jam,  and 
makes  excellent  puddings.  Time. — 2 

hours.  Average  cost,  9 d.  Sufficient  for 
5 or  6 persons.  Seasonable. — Suitable 
for  winter  puddings,  when  fresh  fruit  is 
not  obtainable. 


JANUARY-BILLS  OF  FARE. 
Dinner  for  18  persons. 
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Second  Course. 
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Tongue,  garnished. 
Saddle  of  Mutton. 
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Third  Course. 
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Pommes  a la  Condd. 

Dinner  for  12  persons. 

First  Course. — Carrot  soup  k la  CrScy  ; 
ox-tail  soup  ; turbot  and  lobster  sauce  ; 
fried  smelts,  with  Dutch  sauce.  Entrees. 
Mutton  cutlets,  with  Soubise  sauce ; 
sweetbreads  ; oyster  patties  ; fillets  of 
rabbits.  Second  Course.  — Roast  turkey  ; 
stewed  rump  of  beef  & la  jardiniere ; 
boiled  ham,  garnished  with  Brussels 
sprouts  ; boiled  chickens  and  celery 
sauce.  Third  Course. — Roast  hare ; teal ; 
eggs  a la  neige ; vol-au-vent  of  preserved 
fruit ; 1 jelly ; 1 cream  ; potatoes  k la 
maltre  d’hGtel ; grilled  mushrooms ; 
dessert  and  ices. 

Dinner  for  10  persons. 

First  Course.— Soup  a la  Reine  ; whit- 
ings au  gratin  ; crimped  cod  and  oyster 
sauce.  Entrees.  — Tendrons  de  veau  ; 

curried  fowl  and  boiled  rice.  Second 
Course. — Turkey,  stuffed  with  chestnuts, 
and  chestnut  sauce  ; boiled  leg  of  mut- 
ton, English  fashion,  with  caper  sauce 
and  rn ashed  turnips.  Third  Cowrie. — 
Woodcocks  or  partridges ; widget*1" ' 


January — Bills  of  Far* 


Charlotte  k la  vanille  ; cabinet  pudding  ; 
orange  jelly;  blancmange;  artichoke  bot- 
toms ; macaroni,  with  Parmesan  cheese ; 
dessert  and  ices. 

Dinner  for  8 persona. 

First  Course.  — Mulligatawny  soup  ; 
brill  and  shrimp  sauce  ; fried  whitings. 
Entrees. — Fricasseed  chicken  ; pork  cut- 
lets, with  tomato  sauce.  Second  Course. — 
Haunch  of  mutton ; boiled  turkey  and 
celery  sauce  ; boiled  tongue,  garnished 
with  Brussels  sprouts.  Third  Course. — 
Roast  pheasants  ; meringues  k la  crSme  ; 
compfite  of  apples  ; orange  jelly  ; cheese, 
cakes  ; soufflG  of  rice  ; dessert  and  ices. 

Dinners  for  8 persons. 

First  Course. — Julienne  soup  ; soles  k 
la  Normandie.  Entrees. — Sweetbreads, 
with  sauce  piquante ; mutton  cutlets, 
with  mashed  potatoes.  Second  Course. — 
Haunch  of  venison ; boiled  fowls  and 
bacon,  garnished  with  Brussels  sprouts. 
Third  Course. — Plum-pudding  ; custards 
in  glasses ; apple  tart ; fondue  a la 
Brillat  Savarin ; dessert. 


First  Course. — Vermicelli  soup  ; fried 
slices  of  codfish  and  anchovy  sauce ; 
John  Dory.  Entrees.  — Stewed  rump, 
steak  k la  jardinifere  ; rissoles  ; oyster 
patties.  Second  Course. — Leg  of  mutton  ; 
curried  rabbit  and  boiled  rice.  Third, 
Course. — Partridges ; apple  fritters  ; tart- 
lets of  greengage  jam  ; orange  jelly  ; 
plum-pudding ; dessert. 


First  Course. — Pea-soup  ; baked  had- 
dock ; soles  k la  creme.  Entrees. — Mut- 
ton cutlets  and  tomato  sauce ; fricasseed 
rabbit.  Second  Course. — Roast  pork  and 
apple  sauce  ; breast  of  veal,  relied  and 
stuffed  ; vegetables.  Third  Course.  - 
Jugged  hare;  whipped  cream;  blanc- 
mange ; mince  pies  ; cabinet  pudding. 


First  Course.  — Palestine  soup  ; fried 
smelts  ; stewed  eels.  Entries. — Ragoftt 
of  lobster;  broiled  mushrooms;  vol-au- 
vent  of  chicken.  Second  Course. — Sirloin 
of  beef ; boiled  fowls  and  celery  sauce ; 
tongue,  garnished  with  Brussels  sprouts. 
Third  Course. — Wild  ducks;.  Charlotte 
aux  pommes  ; cheesecakes  transparent# 
jelly,  inlaid  with  brandy  cherries  , blanc 
mange ; Nesselrode  pudding. 
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JANUARY,  Plain  Family  Dinners 
for. 

Sunday. — 1.  Boiled  turbot  and  oyster 
gauoe,  potatoes.  2.  Roast  leg  or  griskin 
of  pork,  apple  sauce,  brocoli,  potatoes. 
B.  Cabinet  pudding,  and  damson  tart 
made  with  preserved  damsons. 

Monday. — 1.  The  remains  of  turbot 
warmed  in  oyster  sauce,  potatoes.  2. 
Cold  pork,  stewed  steak.  3.  Open  jam- 
tart,  which  should  have  been  made  with 
the  pieces  of  paste  left  from  the  damson 
tart ; baked  arrowroot  pudding. 

Tuesday. — 1.  Boiled  neck  of  mutton, 
carrots,  mashed  turnips,  suet  dumplings, 
and  caper  sauce : the  broth  should  be 
served  first,  and  a little  rice  or  pearl 
barley  should  be  boiled  in  it  along  with 
the  meat.  2.  Rolled  jam  pudding. 

Wednesday. — 1.  Roast  rolled  ribs  of 
beef,  greens,  potatoes,  and  horseradish 
sauce.  2.  Bread-and-butter  pudding, 
cheesecakes. 

Thursday.  — 1.  Vegetable  soup  (the 
bones  from  the  ribs  of  beef  should  be 
boiled  down  with  this  soup),  cold  beef, 
mashed  potatoes.  2.  Pheasants,  gravy, 
bread  sauce.  3.  Macaroni. 

Friday. — 1.  Fried  whitings  or  soles. 
2.  Boiled  rabbit  and  onion  sauce,  minced 
beef,  potatoes.  3.  Currant  dumplings. 

Saturday. — 1.  Rump-steak  pudding  or 
pie,  greens,  and  potatoes.  2.  Baked 
custard  pudding  and  stewed  apples. 

Sunday. — 1.  Codfish  and  oyster  sauce, 
potatoes.  2.  Joint  of  roast  mutton,  ei- 
ther leg,  haunch,  or  saddle  ; brocoli  and 
potatoes,  red-currant  jelly.  3.  Apple 
tart  and  custards,  cheese. 

Monday. — 1.  The  remains  of  codfish 
picked  from  the  bone,  and  warmed 
through  in  the  oyster  sauce ; if  there  is 
no  sauce  left,  order  a few  oysters  and 
make  a little  fresh ; and  do  not  let  the 
fish  boil,  or  it  will  be  watery.  2.  Cumed 
rabbit,  with  boiled  rice  served  separately, 
cold  mutton,  mashed  potatoes.  3.  Somer- 
setshire dumplings  with  wine  sauce. 

Tuesday.— 1.  Boiled  fowls,  parsley-and- 
butter ; bacon  garnished  with  Brussels 
sprouts  ; minced  or  hashed  mutton.  2. 
Baroness  pudding. 

Wednesday. — 1.  The  remains  of  the 
fowls  cut  up  into  joints  and  fricasseed ; 
joint  of  roast  pork  and  apple  sauce,  and, 
if  liked,  sage-and-onion,  served  on  a 
dish  by  itself ; turnips  and  potatoes.  2, 
Isaznon  padding,  cither  baked  or  boiled. 


J aunemango 

Thursday. — 1.  Cold  pork  and  jugged 
hare,  rod-currant  jelly,  mashed  potatoes. 
2.  Apple  pudding. 

Friday. — 1.  Boiled  beef,  either  the 
aitchbone  or  the  silver  side  of  the  round ; 
carrots,  turnips,  suet  dumplings,  and 
potatoes : if  there  is  a marrow-bone, 
serve  the  marrow  on  toast  at  the  same 
time.  2.  Rice  snowballs. 

Saturday.  — 1.  Pea-soup  made  from 
liquor  in  which  beef  was  boiled ; cold 
beef,  mashed  potatoes.  2.  Baked  batter 
fruit  pudding. 

JANUARY,  Things  in  Season. 

Fish. — Barbel,  brill,  carp,  cod,  crabs, 
crayfish,  dace,  eels,  flounders,  haddocks, 
herrings,  lampreys,  lobsters,  mussels, 
oysters,  perch,  pike,  plaice,  prawns, 
shrimps,  skate,  smelts,  soles,  sprats, 
sturgeon,  tench,  thornback,  turbot,  whit- 
ings. 

Meat.  — Beef,  house  lamb,  mutton, 
pork,  veal,  venison. 

Poultry. — Capons,  fowls,  tame  pigeons, 
pullets,  rabbits,  turkeys. 

Game.  — Grouse,  hares,  partridges, 
pheasants,  snipe,  wild-fowl,  woodcock. 

Vegetables.  — Beetroot,  brocoli,  cab- 
bages, carrots,  celery,  chervil,  cresses, 
cucumbers  (forced),  endive,  lettuces,  par- 
snips, potatoes,  savoys,  spinach,  turnips, 
various  herbs. 

Fruit. — Apples,  grapes,  medlars,  nuts, 
oranges,  pears,  walnuts,  crystallized  pre- 
serves (foreign),  dried  fruits,  such  as 
almonds  and  raisins  ; French  and  Spanish 
plums;  prunes,  figs,  dates. 

JAUNEMANGE. 

Ingredients. — 1 oz.  of  isinglass,  1 pint 
of  water,  ^ pint  of  white  wine,  the  rind 
and  juice  of  1 large  lemon,  sugar  to  taste, 
the  yolks  of  6 eggs.  Mode. — Put  the 
isinglass,  water,  and  lemon-rind  into  a 
saucepan,  and  boil  gently  until  the 
former  is  dissolved ; then  add  the 
strained  lemon-juice,  the  wine,  and  suf- 
ficient white  sugar  to  sweeten  the  whole 
nicely.  Boil  for  2 or  3 minutes,  strain 
the  mixture  into  a jug,  and  add  the 
oiks  of  the  eggs,  which  should  be  wed 
eaten  ; place  the  jug  in  a saucepan  of 
boiling  water  ; keep  stirring  the  mixture 
one  way  until  it  thickens,  but  do  not 
allow  it  to  boil ; then  take  it  off  the  fire, 
and  keep  stirring  until  nearly  cold.  Pour 
it  into  a mould,  omitting  the  sediment 
gt  the  bottom  of  the  jug,  «k!  let  it 
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Jellies 


main  until  quite  firm.  Time. — i hour  to 
boil  the  isinglass  and  water ; about  10 
minutes  to  stir  the  mixture  in  the  jug. 
Average  cost,  with  the  best  isinglass, 
2i.  9 d.  Sufficie?U  to  fill  a quart  mould. 
Seasonable  at  any  time. 

J .NT  iT  iTFIS 

Are  not  the  nourishing  food  they  were 
at  one  time  considered  to  be,  and  many 
eminent  physicians  are  of  opinion  that 
they  are  less  digestible  than  the  flesh,  or 
muscular  part  of  animals ; still,  when 
acidulated  with  lemon -juice  and  fla- 
voured with  wine,  they  are  very  suitable 
for  some  convalescents.  Vegetable  jelly 
is  a distinct  principle,  existing  in  fruits, 
which  possesses  the  property  of  gelatiniz- 
ing when  boiled  and  cooled  ; but  it  is  a 
principle  entirely  different  from  the  ge- 
latine of  animal  bodies,  although  the 
name  of  jelly,  common  to  both,  some- 
times leads  to  an  erroneous  idea  on  that 
subject.  Animal  jelly,  or  gelatine,  is 
glue,  whereas  vegetable  jelly  is  rather 
analogous  to  gum.  Liebig  places  gelatine 
very  low  indeed  in  the  scale  of  usefulness. 
He  says,  “Gelatine,  which  by  itself  is 
tasteless,  and  when  eaten,  excites  nau- 
sea, possesses  no  nutritive  value  ; that, 
even  when  accompanied  by  the  savoury 
constituents  of  flesh,  it  is  not  capable  of 
supporting  the  vital  process,  and  when 
added  to  the  usual  diet  as  a substitute 
for  plastic  matter,  does  not  increase,  but 
on  the  contrary,  diminishes  the  nutritive 
value  of  the  food,  which  it  renders  insuf- 
ficient in  quantity  and  inferior  in  qua- 
lity.” It  is  this  substance  which  is  most 
frequently  employed  in  the  manufacture 
of  the  jellies  supplied  by  the  confec- 
tioner ; but  those  prepared  at  home  from 
calves’  feet  do  possess  some  nutrition, 
and  are  the  only  sort  that  should  be 
given  Isinglass  is  the  purest 

variety  of  gelatine,  and  is  prepared  from 
the  eounds  or  swimming-bladders  of  cer- 
tain fish,  chiefly  the  sturgeon.  From 
its  whiteness  it  is  mostly  used  for  mak- 
ing blancmange  and  similar  dishes. 

JELLIES,  Bottled,  How  to  Mould. 

Uncork  the  bottle ; place  it  in  a sauce- 
pan of  hot  water  until  the  jelly  is  reduced 
to  a liquid  state ; taste  it,  to  ascertain 
whether  it  is  sufficiently  flavoured,  and 
if  not,  add  a little  wine.  Pour  the  jolly 
into  moulds  which  have  been  soaked  in 
Water ; let  it  set,  and  turn  it  out  by 


Jelly-bag,  bow  to  make  a 

placing  the  mould  in  hot  water  for  a 
minute;  then  wipe  the  outside,  put  a 
dish  on  the  top,  and  turn  it  over  quickly. 
The  jelly  should  then  slip  easily  away 
from  the  mould,  and  be  quite  firm.  If 
may  be  garnished  as  taste  dictates. 

JELLY,  Isinglass,  or  Gelatine. 

(Substitutes  for  Calf’s  Eeet.) 

Ingredients. — 3 oz.  of  Swinbome’s 
isinglass  or  gelatine,  2 quarts  of  water. 
Mode. — Put  the  isinglass  or  gelatine  into 
a saucepan  with  the  above  proportion  of 
cold  water;  bring  it  quickly  to  boil,  and 
let  it  boil  very  fast,  until  the  liquor  is 
reduced  one-half.  Remove  the  scum  as  it 
rises,  then  strain  it  through  a jelly-bag, 
and  it  will  be  ready  for  use.  If  not  re- 
quired very  clear,  it  may  be  merely 
strained  through  a fine  sieve,  instead  of 
being  run  through  a bag.  Rather  more 
than  i oz.  of  isinglass  is  about  the  proper 
quantity  to  use  for  a quart  of  strong 
calfs-feet  stock,  and  rather  more  than 
2 oz.  for  the  same  quantity  of  fruit  juice. 
As  isinglass  varies  so  much  in  quality 
and  strength,  it  is  difficult  to  give  the 
exact  proportions.  The  larger  the  mould, 
the  stiller  should  be  the  jelly  ; and  where 
there  is  no  ice,  more  isinglass  must  be 
used  than  if  the  mixture  were  frozen. 
This  forms  a stock  for  all  kinds  of  jellies, 
which  may  be  flavoured  in  many  ways. 
Time. — 1^  hour.  Sufficient,  with  wine, 
syrup,  fruit,  &c.,  to  fill  two  moderate- 
sized  moulds.  Seasonable  at  any  time. 

Note. — The  above,  when  boiled,  should 
be  perfectly  clear,  and  may  be  mixed 
warm  with  wine,  flavourings,  fruits,  &o.} 
and  then  run  through  the  bag, 

JELLY-BAG-,  How  to  make  a. 

The  very  stout  flannel  called  double- 
mill, used  for  iron- 
ing-blankets, is  the 
best  material  for  a 
jelly-bag ; those  ol 
home  manufacture 
are  the  only  ones 
to  be  relied  on  for 
thoroughly  clear- 
ing the  jelly.  Care 
should  be  taken 
that  the  seam  of 
the  bag  be  stitched 
twice,  to  Becure  it 
against  unequal 

filtration.  The  mu,y-ba«, 

most  convenient  mode  of  using  the  bag 
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Jelly,  Moulded  witli  freali  Fruit 


ia  to  tie  it  upon  a hoop  the  exact  size 
of  the  outside  of  its  mouth ; and,  to 
do  this,  strings  should  be  sewn  round 
it  at  equal  distances.  The  jelly-bag 
may,  of  course,  be  made  any  size ; but 
one  of  twelve  or  fourteen  inches  deep, 
and  seven  or  eight  across  the  mouth,  will 
be  sufficient  for  ordinary  use.  The  form 
of  a jelly-bag  is  the  fool’s-cap. 

JELLY  Moulded  with  fresh  Fruit, 
or  Macedoine  de  Fruits. 
Ingredients. — Rather  more  than  1 J pint 
of  jelly,  a few  nice  strawberries,  or  red 
or  white  currants,  or  raspberries,  or  any 
fresh  fruit  that  may  be  in  season.  Mode. 
— Have  ready  the  above  proportion  of 
jelly,  which  must  be  very  clear  and 
rather  sweet,  the  raw  fruit  requiring  an 
additional  quantity  of  sugar.  Select 
npe,  nice-looking  fruit ; pick  off  the 
stalks,  unless  currants  are  used,  when 
they  are  laid  in  the  jelly  as  they  come 
from  the  tree.  Begin  by  putting  a little 
jelly  at  the  bottom  of  the  mould,  which 
must  harden ; then  arrange  the  fruit 


JELLY  MOULDED  WITH  CHEBEIBS. 


round  the  sides  of  the  mould,  recollect- 
ing that  it  will  be  reversed  when  turned 
out ; then  pour  in  some  more  jelly  to 
make  the  fruit  adhere,  and,  when  that 
layer  is  set,  put  another  row  of  fruit  and 
jelly  until  the  mould  is  full.  If  conve- 
nient, put  it  in  ice  until  required  for 
table,  then  wring  a cloth  in  boiling 
water,  wrap  it  round  the  mould  for  a 
minute,  and  turn  the  jelly  carefully  out. 
Peaches,  apricots,  pluma^  apples^  &c., 
ju-e  better  for  being  boiled  in  a little  clear 
syrup  before  they  are  laid  in  the  jelly ; 
strawberries,  raspberries,  grapes,  cher- 
ries, and  currants  are  put  in  raw.  In 
winter,  when  fresh  fruits  are  not  ob- 
tainable, a very  pretty  jelly  may  be 
made  with  preserved  fruits  or  brandy 
cherries:  these,  in  a bright  and  clear 
jelly,  have  a very  pretty  effect;  of 
course,  unless  the  jelly  be  very  clear,  the 
beauty  of  the  dish  will  be  spoiled.  It 
may  be  garnished  with  the  same  fruit  as 
is  laid  in  the  jelly  ; for  instance,  an  open 
with  strawberries  might  have,  piled 


Jelly  of  two  Colour 8 


in  the  centre,  a few  of  the  same  fruit 
prettily  arranged,  or  a little  whipped 
cream  might  be  substituted  for  the  fruit. 
Time. — One  layer  of  jelly  should  remain  2 
hours  in  a very  cool  place,  before  another 
layer  is  added.  Average  cost,  2s.  6d. 
Sufficient,  with  fruit,  to  fill  a quart 
mould.  Seasonable,  with  fresh  fruit,  from 
June  to  October;  with  dried,  at  any 
time. 

JELLY,  ORANGE,  Moulded  with 
slices  of  Orange. 

Ingredients. — li  pint  of  orange  jelly, 
4 oranges,  £ pint  of  clarified  syrup. 
Mode. — Boil  j lb.  of  loaf  sugar  with  ^ 
pint  of  water  until  there  is  no  scum  left 
(which  must  be  carefully  removed  as  fast 
as  it  rises),  and  carefully  peel  the 
oranges ; divide  them  into  thin  slices, 
without  breaking  the  thin  skin,  and  put 
these  pieces  of  orange  into  the  syrup, 
where  let  them  remain  for  about  5 mi- 
nutes ; then  take  them  out,  and  use  the 
syrup  for  the  jelly.  When  the  oranges 
are  well  drained,  and  the  jelly  is  nearly 
cold,  pour  a little  of  the  latter  into  the 
bottom  of  the  mould ; then  lay  in  a few 
pieces  of  orange  ; over  these  pour  a little 
jelly,  and  when  this  is  set,  place  another 
layer  of  oranges,  proceeding  in  this  man- 
ner until  the  mould  is  full.  Put  it  in 
ice,  or  in  a cool  place,  and,  before  turn- 
ing it  out,  wrap  a cloth  round  the  mould 
for  a minute  or  two,  which  has  been 
wrung  out  in  boiling  water.  Time.—  5 
minutes  to  simmer  the  oranges.  Average 
cost,  3s.  6 d.  Sufficient,  with  the  slices  of 
orange,  to  fill  a quart  mould.  Seasonable 
from  November  to  May. 

JELLY  of  Two  Colours. 

Ingredients. — H pint  of  calf’s -feet 
jelly,  a few  drops~of  prepared  cochineal. 
Mode. — Make  1$  pint  of  calf ’s-feet  jelly, 
or,  if  wished  more  economical,  of  clari- 
fied syrup  and  gelatine,  flavouring  it  in 


jelly  ov  TWO  OOLOUE8. 


any  way  that  may  be  preferred.  Colour 
one-half  of  the  jelly  with  a few  drops  of 
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Jelly,  Open,  with  whipped  Cream 

prepared  cochineal,  and  the  other  half 
leave  as  pale  as  possible.  Have  ready 
a mould  well  wetted  in  every  part ; pour 
in  a small  quantity  of  the  red  jelly,  and 
let  this  set ; when  quite  firm,  pour  on  it 
the  same  quantity  of  the  pale  jelly,  and 
let  this  set ; then  proceed  in  this  manner 
until  the  mould  is  full,  always  taking 
care  to  let  one  jelly  set  before  the  other 
is  poured  in,  or  the  colours  would  run 
one  into  the  other.  When  turned  out, 
the  jelly  should  have  a striped  appear- 
ance. For  variety,  half  the  mould  may 
be  filled  at  once  with  one  of  the  jellies, 
and,  when  firm,  filled  up  with  the  other : 
this,  also,  has  a very  pretty  effect,  and 
is  more  expeditiously  prepared  than 
when  the  jelly  is  poured  in  small  quan- 
tities into  the  mould.  Blancmange  and 
red  jelly,  or  blancmange  and  raspberry 
cream,  moulded  in  the  above  manner, 
look  very  well.  The  layers  of  blanc- 
mange and  jelly  should  be  about  an  inch 
in  depth,  and  each  layer  should  be  per- 
fectly hardened  before  another  is  added. 
Half  a mould  of  blancmange  and  half  a 
mould  of  jelly  are  frequently  served  in 
the  same  manner.  A few  pretty  dishes 
may  be  made,  in  this  way,  of  jellies  or 
blancmanges  left  from  the  preceding 
day,  by  melting  them  separately  in  a jug 
placed  in  a saucepan  of  boiling  wafer, 
and  then  moulding  them  by  the  foregoing 
directions.  Time. — hour  to  make  the 
jelly.  Average  cost,  with  calf ’s-feet  jelly, 
2s.  ; with  gelatine  and  syrup,  more  eco- 
nomical. Sufficient  to  fill  1 j-pint  mould. 
Seasonable  at  any  time. 

Note. — In  making  the  jelly,  use  for 
flavouring  a very  pale  sherry,  or  the  co- 
lour will  be  too  dark  to  contrast  nicely 
with  the  red  jelly. 

JELLY,  Open,  with  whipped 
Cream  (a  very  pretty  dish). 

Ingredients. — 1^  pint  of  jelly,  pint 
of  cream,  1 glass  of  sherry,  sugar  to 
taste.  Mode. — Make  the  above  propor- 
tion of  calf ’s-feet  or  isinglass  jelly, 
colouring  and  flavouring  it  in  any  way 
that  may  be  perferred ; soak  a mould, 
open  in  the  centre,  for  about  hour  in 
cold  water  ; fill  it  with  the  jelly,  and  let 
it  remain  tn  a cool  place  until  perfectly 
set ; then  turn  it  out  on  a dish  ; fill  the 
fentre  with  whipped  cream,  flavoured 
with  sherry  and  sweetened  with  pounded 
•usrar ; pile  this  cream  high  in. the  cen- 
tre, and  serve.  The  jelly  should  be 


Jelly,  to  make  the  Stock  for 


made  of  rather  a dark  colour,  to  contrast 
nicely  with  the  cream.  Time. — jf  hour. 


OPSIT  JELLY  WITH  WHIPPED  CBEAM. 


Average  cost,  3s.  6d.  Sufficient  to  fill 
1^-pint  mould.  Seasonable  at  any  time. 


JELLY,  Savoury,  for  Meat  Pies. 

Ingredients.  —3  lbs.  of  shin  of  beef,  1 
calf’s-foot,  3 lbs.  of  knuckle  of  veal,  poul- 
try trimmings  (if  for  game  pies,  any 
game  trimmings),  2 onions  stuck  with 
cloves,  2 carrots,  4 shalots,  a bunch  of 
savoury  herbs,  2 bay-leaves  ; when  liked, 
2 blades  of  mace  and  a little  spice  ; 2 
slices  of  lean  ham ; rather  more  than  2 
quarts  of  water.  Mode. — Cut  up  the 
meat  aud  put  it  into  a stowpan  with  all 
the  ingredients  except  the  water  ; set  it 
over  a slow  fire  to  drawdown,  and,  when 
the  gravy  ceases  to  flow  from  the  meat, 
pour  in  the  water.  Let  it  boil  up,  then 
carefully  take  away  all  scum  from  the 
top.  Cover  the  stewpan  closely,  and  let 
the  stock  simmer  very  gently  fop  4 hours: 
if  rapidly  boiled,  the  jelly  will  not  be 
clear.  When  done,  strain  it  through  » 
fine  sieve  or  flannel  bag  ; and  when  cold, 
the  jelly  should  be  quite  transparent.  If 
this  is  not  the  case,  clarify  it  with  the 
whites  of  eggs.  T:*ne. — 4 hours.  Ave- 
rage cost,  for  this  quauu-ty,  6j. 


JELLY,  to  make  the  Stock  for,  and 
to  Clarify  it. 

Ingredients.— 2 calf’s  feet,  6 pints  of 
water.  Mode. — The  stock  for  jellies 

should  always  be  made  the  day  before  it 
is  required  for  use,  as  the  liquor  has  time 
to  cool,  and  the  fat  can  be  so  much  more 
easily  and  effectually  removed  when 
thoroughly  set.  Procure  2 nice  calf’s 
feet ; scald  them,  to  take  off  the  hair ; 
slit  them  in  two,  remove  the  fat  from 
between  the  claws,  and  wash  the  feet 
well  in  warm  water  ; put  them  into  a 
stowpan,  with  the  above  proportion  of 
oold  water,  bring  it  gradually  to  boil, 
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Jelly,  to  make  the  Stock  for 


and  remove  every  particle  of  scum  as  it 
rises.  When  it  is  well  skimmed,  boil  it 
very  gently  for  6 or  7 hours,  or  until  the 
liquor  is  reduced  rather  more  than  half ; 


JVZ.LY-MOV[J>. 


then  strain  it  through  a sieve  into  a 
basin,  and  put  it  in  a cool  place  to  set. 
As  the  liquor  is  strained,  measure  it,  to 
ascertain  the  proportion  for  the  jelly, 
allowing  something  for  the  sediment  and 
fat  at  the  top.  To  clarify  it,  carefully 
remove  all  the  fat  from  the  top,  pour 
over  a little  warm  water,  to  wash  away 
any  that  may  remain,  and  wipe  the  jelly 
with  a clean  cloth  ; remove  the  jelly  from 
the  sediment,  put  it  into  a saucepan, 
and,  supposing  the  quantity  to  be  a quart, 
add  to  it  6 oz.  of  loaf  sugar,  the  shells  and 
well-whisked  whites  of  5 eggs,  and  stir 
these  ingredients  together  cold  ; set  the 
saucepan  on  the  fire,  but  do  not  stir  the 
jelly  after  it  begins  to  warm.  Lot  it  boil 
about  10  minutes  after  it  rises  to  a head, 
then  throw  in  a teacupful  of  cold  water  ; 
let  it  boil  5 minutes  longer,  then  take 
the  saucepan  off,  cover  it  closely,  and  let 
it  remain  £ hour  near  the  fire.  Dip  the 
jelly-bag  into  hot  water,  wring  it  out 
quite  dry,  and  fasten  it  on  to  a stand  or 
the  back  of  a chair,  which  must  be  placed 
near  the  fire,  to  prevent  the  jelly  from 
settinsr  bofor«  »t.  run  through  the  bag. 
V’iaoe  e.  w*iL...  uui-uiTneath  to  receive  the 
jelly ; then  pour  it  into  the  bag,  and 
should  it  not  be  clear  the  first  time,  run 
it  through  the  bag  again.  This  stock  is 
the  foundation  of  all  really  good  jellies, 
which  may  be  varied  in  innumerable 
ways,  by  colouring  and  flavouring  with 
liqueurs,  and  by  moulding  it  with  fresh 
and  preserved  fruits.  To  msure  the  jelly 
being  firm  when  turned  out,  4 oz.  of  isin- 
glass clarified  might  be  added  to  the 
above  proportion  of  stock.  Substitutes 
for  calfs  feet  are  now  frequently  used  in 
making  jellies,  which  lessen  the  expense 
and  trouble  in  preparing  this  favourite 
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dish,  isinglass  aud  gelatine  being  two  of 
the  principal  materials  employed ; but 
although  they  may  look  as  nicely  as  jellies 
made  from  good  stock,  they  are  never  so 
delicate,  having  very  often  an  unpleasant 
flavour,  somewhat  resembling  glue,  par- 
ticularly when  made  with  gelatine.  Time. 
— About  6 hours  to  boil  the  feet  for  the 
stock  ; to  clarify  it, — | hour  to  boil,  ^ 
hour  to  stand  in  the  saucepan  covered. 
Average  cost. — Calfs  feet  may  be  pur- 
chased for  6d.  each  when  veal  is  in  full 
season,  but  more  expensive  when  it  is 
scarce.  Sufficient. — 2 calf’s  feet  should 
make  1 quart  of  stock.  Seasonable  from 
March  to  October,  but  may  be  had  all 
the  year. 

JOHN  DOEY. 

Ingredients. — \ lb.  of  salt  to  each  gal- 
lon of  water.  Mode. — This  fish,  which 
is  esteemed  by  most  people  a great  deli- 
cacy, is  dressed  in  the  same  way  as  a 
turbot,  which  it  resembles  in  firmness, 
but  not  in  richness.  Cleanse  it  thoroughly 
and  cut  off  the  fins ; lay  it  in  a fish- 
kettle,  cover  with  cold  water,  and  add 
salt  in  the  above  proportion.  Bring  it 
gradually  to  a boil,  and  simmer  gently 
for  i hour,  or  rather  longer,  should  the 
fish  be  very  large.  Serve  on  a hot  nap- 
kin, and  garnisn  with  cut  lemon  and 
parsley.  Lobster,  anchovy,  or  shrimp 
sauce,  and  plain  melted  butter,  should 
be  sent  to  table  with  it.  Time. — After 
the  water  boils,  j-  to  h hour,  according 
to  size.  Average  cost,  &.  to  5s.  Season- 
able all  the  year,  but  best  from  Septem- 
ber to  January. 

Note. — Small  John  Dory  are  very  good 
baked. 

JUNE— B ILL S OF  FAKE. 

Dinner  for  18  persona. 

First  Course. 


Asparagus  Soup, 
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Crimped  Salmon. 
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Flower*. 
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Vermicelli  Soup, 

o3 

5 1 

removed  by 
Whitebait. 
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Entries. 

Lamb  Cutlets  and 

0 . 

Peae. 

3 £ 

2* 

o 

►d 

ra 

Vase  of 
Flowers. 
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cn  u 

rv 
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a 

Larded  Sweetbreads. 

H 

Second  Course. 
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D-  P 


Saddle  of  Lamb. 
Tongue. 


Vase  of 
Fioweri- 


Ham. 

Boiled  Calf’s  Head. 


a 

c 
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Third  Course. 
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Leveret, 
removed  by 
o Iced  Pudding. 

s Wine  Jelly. 

< 

Vase  of 
Flowers. 


® Blancmange. 


E" 
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Goslings, 
removed  by 
Fondues,  in  cases. 


Dessert  and  Ices. 


Ltixme r for  12  persons. 

First  Course. — Green-psa  soup  ; rice 
soup  ; salmon  and  lobster  sauce  ; trout 
a la  Gen£v6se ; whitebait.  Entries. — 
Lamb  cutlets  and  cucumbers  ; fricasseed 
chicken  ; stewed  veal  and  peas  ; lobster 
rissoles.  Second  Course. — Roast  quarter 
of  lamb  and  spinach  ; filet  de  boeuf  a la 

Jardinifere;  boiled  fowls;  braised  shoulder 
of  lamb  ; tongue ; vegetables.  Third 
Course. — Goslings  ; ducklings  ; Nessel- 
rode pudding ; Charlotte  h la  Parisionne ; 
gooseberry  tartlets  ; strawberry  cream  ; 
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raspberry-and-currant  tart ; custards ; 
dessert  and  ices. 

Dinner  for  10  persons. 

First  Course. — Julienne  soup  ; salmon 
trout  and  parsley -and-butter ; red  mul- 
let. Entries. — Stewed  breast  of  veal  and 
peas ; mutton  cutlets  if  la  Maintenon. 
Second  Course. — Roast  fillet  of  veal ; 
boiled  leg  of  lamb,  garnished  with  young 
carrots  ; boiled  bacon-cheek ; vegetables. 
Third  Course. — Roast  ducks  ; leveret ; 
gooseberry  tart  ; strawberry  cream ; 
strawberry  tartlets  ; meringues  ; cabinet 
pudding ; iced  pudding ; dessert  and 
ices. 

Dinner  for  8 persons. 

First  Course. — Vermicelli  soup  ; trout 
a la  Get>€v6se  ; salmon  cutlets.  Entries. 
—Lamb  cutlets  and  peas ; fricasseed 
chicken.  Second  Course. — Roast  ribs  of 
beef ; half  calf’s  head,  tongue,  and 
brains  ; boiled  ham  ; vegetables.  Third 
Course. — Roast  ducks ; comp6te  of  goose- 
berries ; strawberry  jelly  ; pastry  ; iced 
pudding  ; cauliflower  with  cream  sauce  ; 
dessert  and  ices. 

Dinner  for  G persons. 

First  Course. — Spring  soup  ; boiled 
salmon  and  lobster  sauce.  Entries. — 
V eal  cutlets  and  endive  ; ragoftt  of  duck 
and  green  peas.  Second  Course. — Roast 
loin  of  veal ; boiled  leg  of  lamb  and 
white  sauce ; tongue,  garnished ; vege- 
tables. Third  Course.  — Strawberry 
cream ; gooseberry  tartlets  ; almond 
pudding  ; lobster  salad  ; dessert. 


First  Course. — Calf’s  head  soup  ; mac- 
kerel & la  maltre  d’hotel ; whitebait. 
Entries. — Chicken  cutlets;  curr'  5 
ster.  Second  Course. — Fore-quas-ioi*  oi 
lamb  and  salad  ; stewed  beef  a la  Jar- 
diniere ; vegetables.  Third  Course. — 
Goslings ; green-currant  tart ; custards, 
in  glasses  ; strawberry  blancmange  ; 
souffle  of  rice ; dessert. 


First  Course. — Green-pea  soup  ; leaked 
soles  aux  fines  herbes ; stewed  trout. 
Entries. — Call’s  liver  and  bacon ; rissoles. 
Second  Course. — Roast  saddle  of  lamb 
and  salad  ; calf’s  head  a la  tortuo ; vege- 
tables. Third  Course. — Roast  duoks; 
vol-au-rent  of  strawberries  and  cream  j 
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June,  Plain  Family  Dinners  tea: 


July— Bills  of  Fare 


strawberry  tartlets  ; lemon  blancmange; 
bakod  gooseberry  pudding  ; dessert. 


First  Course. — Spinach  soup  ; soles  & 
la  erfime  ; red  mullet.  Entrees. — Roast 

fillet  of  veal ; braised  ham  and  spinach. 
Second  Course. — Boiled  fowls  ana  white 
sauce  ; vegetables.  Third  Course. — Le- 
veret; strawberry  jelly  ; Swiss  cream  ; 
cheesecakes ; iced  pudding  ; dessert. 

JUNE,  Plain  Family  Dinners  for. 

Sunday. — 1.  Salmon  trout  and  parsley- 
and-butter,  new  potatoes.  2.  Roast 
fillet  of  veal,  boiled  bacon-cheek  and 
spinach,  vegetables.  3.  Gooseberry  tart, 
custard. 

Monday. — 1.  Light  gravy  soup.  2. 
Small  meat  pie,  minced  veal,  garnished 
with  rolled  bacon,  spinach,  and  potatoes. 
3.  Raspberry-and-currant  tart. 

Tuesday.  — 1.  Baked  mackerel,  po- 
tatoes. 2.  Boiled  leg  of  lamb,  garnished 
with  young  carrots.  3.  Lemon  pudding. 

Wednesday. — 1.  Vegetable  soup.  2. 
Calf s liver  and  bacon,  peas,  hashed 
lamb  from  remains  of  cold  joint.  3. 
Baked  gooseberry  pudding. 

Thursday. — 1.  Roast  ribs  of  beef, 
Yorkshire  pudding,  peas,  potatoes.  2. 
Stewed  rhubarb  and  boiled  rice. 

Friday. — 1.  Cold  beef  and  Salad,  lamb 
cutlets  and  peas.  2.  Boiled  gooseberry 
pudding  and  baked  custard  pudding. 

Saturday. — 1.  Rump-steak  pudding, 
broiled  beef-bones  and  cucumber,  vege- 
tables. 2.  Bread  pudding. 


Sunday. — 1.  Roast  fore-quarter  of 
lamb,  mint  sauce,  peas,  and  new  potatoes. 
2.  Gooseberry  pudding,  strawberry  tart- 
lets. Fondue. 

Monday. — L Cold  lamb  and  Balad, 
stewed  neck  of  veal  and  peas,  young 
carrots,  and  new  potatoes.  2.  Almond 
pudding. 

Tuesday.  — 1.  Green-pea  soup.  2. 
Roast  ducks  stuffed,  gravy,  peas,  and 
new  potatoes.  3.  Baked  ratafia  pudding. 

Wednesday. — 1.  Roast  leg  of  mutton, 
summer  cabbage,  potatoes.  2.  Goose- 
berry and  rice  pudding. 

Thursday. — 1.  Fried  soles,  melted  but- 
ter, potatoes.  2.  Sweetbreads,  hashed 
mutton,  vegetables.  3.  Bread-and-butter 
pudding 

Friday. — 1.  Asparagus  soup.  2.  Boiled 
beef,  young  carrots,  and  new  potatoes, 
Bust  dumplings.  8.  College  puddings. 


Saturday. — 1.  Cold  boiled  beef  and 
salad,  lamb  cutlets,  and  green  peas.  2. 
Boiled  gooseberry  pudding  and  plain 
cream. 

JUNE,  Things  in  Season. 

Fish. — Carp,  crayfish,  herrings,  lob- 
sters,  mackerel,  mullet,  pike,  prawns, 
salmon,  soles,  tench,  trout,  turbot. 

Meat. — Beef,  lamb,  mutton,  veal,  buck 
venison. 

Poultry. — Chickens,  ducklings,  fowls, 
green  geese,  leverets,  plovers,  pullets, 
rabbits,  turkey  poults,  wheatears. 

Vegetables.  — Artichokes,  asparagus, 
beans,  cabbages,  carrots,  cucumbers, 
lettuces,  onions,  parsnips,  peas,  potatoes, 
radishes,  small  salads,  sea-kale,  spinach, — 
various  herbs. 

Fruit. — Apricots,  cherries,  currants, 
gooseberries,  melons,  nectarines,  peaches, 
pears,  pineapples,  raspberries,  rhubarb, 
strawberries. 

JULY-BILLS  OF  FABE. 

Dinner  for  18  persons. 

First  Course. 


Green-Pea  8onp, 
removed  by 
Salmon  and  dressed 
Cucumber. 


Vase  of 
Flowers. 


Soup  A la  Reine, 
removed  by 
Mackerel  a la  Maltre 
d'Hoteh 


Entries. 


Lamb  Cutlets  and 
Peas. 

c n O 
Q.  © 

Vase  of 

Flower*.  o m 

£o 

Chicken  Fatties. 


a t"1 

*§• 


8 9 

O 0 

rl 


0 

O 
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July— Bills  of  Fare 


Second  Course. 

Haunch  of  Venison. 

td 

Pigeon  He. 

m 

o 

© 

c: 

eg 

CD 

Vase  of 

£ 

O 

p 

o 

13 

Flowers. 

o 

c 

*E 

Braised  Ham. 

CD 

Saddle  of  Lamb. 

Third  Course. 


Boast  Ducks, 

4 

P 

removed  by 

=3 

P 

Vanilla  Souifle. 

as 

o 

p* 

Baspberry  Cream. 

• . P 

If 

*1 

2 

Vase  of 

H 

Flowers. 

<v  3 

8trawberry  Cream. 

gf 

O 

-i 

o 

Green  Goose, 

© 

3 

removed  by 

1 

H 

CO 

Iced  Pudding. 

Dessert  and  Ices. 


Dinner  for  12  persons. 

First  Course. — Soup  h la  Jardiniere  ; 
chicken  soup  ; crimped  salmon  and  pars- 
ley-and-butter  ; trout  aux  fines  herbes. 
in  cases.  Entrees. — Tendrons  de  veau 
and  peas  ; lamb  cutlets  and  cucumbers. 
Second  Cov.rse. — Loin  of  veal  k la  B 6- 
cfiamel  ; roast  fore-quarter  of  lamb  ; 
Baiad  ; braised  ham,  garnished  with 
broad  beans ; vocables.  Third  Course.— 
Roast  ducks  ; turkey  poult ; stewed  peas 
a la  Francaise ; lobster  salad ; cherry 
tart  ; raspberry-and-currant  tart  ; cus- 
tards, in  glasses ; lemon  creams  ; Nessel- 
rode pudding ; marrow  pudding.  Dessert 
and  ices. 

Dinner  for  8 persons. 

First  Cr/urse. — Green-pea  soup ; salmon 
and  lobster  sauce ; crimped  perch  and 
Dutch  sauce.  Entrees. — Stewed  veal  and 
peas  ; lamb  cutlets  and  cucumbers. 
Second  Cov.rse.  — Haunch  of  venison  : 
Coiled  fow*s  a U Bechamel  ; bruised 


July,  Plain  Family  Dinners  for 

ham  ; vegetables.  Third  Course. — Roast 
ducks ; peas  k la  Francaise  ; lobster 
salad  ; strawberry  cream  ; blancmange  ; 
cherry  tart ; cheesecakes ; iced  pudding. 
Dessert  and  ices. 

Dinner  for  6 persons. 

First  Course. — Soup  h la  Jardiniere  ; 
salmon  trout  and  parsley-and-butter  ; 
fillets  of  mackerel  h la  maltre  d’hfitel. 
Entrees. — Lobster  cutlets  ; beef  palates, 
a la  Italienne.  Second  Course. — Roast 
lamb  ; boiled  capon  and  white  sauce ; 
boiled  tongue,  garnished  with  small  vege- 
table marrows  ; bacon  and  beans.  Third 
Course. — Goslings  ; whipped  strawberry 
cream  ; raspberry-and-currant  tart ; me- 
ringues; cherry  tartlets;  iced  pudding. 
Dessert  and  ices. 


First  Course. — Julienne  soup  ; crimped 
salmon  and  caper  sauce  ; whitebait.  En- 
trees.— Croquettes  k la  Reine  ; curried  lob- 
ster. Second  Course. — Roast  lamb  ; rump 
of  beef  it  la  Jardiniere.  Third  Course. — 
Larded  turkey  poult ; raspberry  cream  ; 
cherry  tart ; custards,  in  glasses  ; Ga- 
teaux a la  Gendvfise ; Nesselrode  pudding. 
Dessert. 

JULY,  Plain  Family  Dinners  for. 

Sunday. — 1.  Salmon  trout  and  parsley- 
and-butter.  2.  Roast  fillet  of  veal,  boiled 
bacon-cheek,  peas,  potatoes.  3.  Rasp- 
berry-and-currant tart,  baked  custard 
pudding. 

Monday. — 1.  Green-pea  soup.  2. 
Roast  fowls  garnished  with  watercresses ; 

fravy,  bread  sauce  ; oold  veal  and  salad. 

. Cherry  tart. 

Tuesday. — 1.  John  dory  and  lobster 
sauce.  2.  Curried  fowl  with  remains  of 
cold  fowls,  dish  of  rice,  veal  rolls  with 
remains  of  cold  fillet.  3.  Strawberry 
cream. 

Wednesday. — 1.  Roast  leg  of  mutton, 
vegetable  marrow  and  potatoes,  melted 
butter.  2.  Black-currant  pudding. 

Thursday.— 1.  Fried  solos,  anchovy 
sauce.  2.  Mutton  cutlets  and  tornata 
sauce,  hashed  mutton,  peas,  potatoes. 
3.  Lemon  dumplings. 

Friday. — 1.  Boiled  brisket  of  beo$ 
carrots,  turnips,  suet  dumplings,  pea^ 
potatoes.  2.  Baked  semolina  pudding. 

Saturday. — 1.  Cold  beef  and  salad, 
lamb  cutlets  and  peas.  2.  Roiled  j-n 
pudding. 
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July,  Things  in  Season 


Sunday. — 1.  Julienne  soup.  2.  Roast 
lamb,  half  calf’s  head,  tongue  and  brains, 
boiled  ham,  peas  and  potatoes.  3.  Cherry 
tart,  custards. 

Monday. — 1.  Hashed  calf’s  head,  cold 
lamb  and  salad.  2.  Vegetable  marrow 
and  white  sauce,  instead  of  pudding. 

Tuesday. — 1.  Stewed  veal,  with  peas, 
young  carrots,  and  potatoes.  Small 
meat  pie.  2.  Raspberry-and-currant 
pudding. 

Wednesday. — 1.  Roast  ducks  stuffed, 
gravy,  peas,  and  potatoes  ; the  remains 
of  stewed  veal  rechaufl'6.  2.  Macaroni 
served  as  a sweet  pudding. 

Thursday. — 1.  Slices  of  salmon  and 
caper  sauce.  2.  Boiled  knuckle  of  veal, 
parsley -and-butter,  vegetable  marrow  and 
potatoes.  3.  Black-currant  pudding. 

Friday. — 1.  Roast  shoulder  of  mutton, 
onion  sauce,  peas  and  potatoes.  2. 
Cherry  tart,  baked  custard  pudding. 

Saturday. — 1.  Minced  mutton,  rump- 
steak-and-kidney  pudding.  2.  Baked 
lemon  pudding. 

JULY,  Things  in  Season. 

Fish. — Carp,  crayfish,  dory,  flounders, 
haddocks,  herrings,  lobsters,  mackerel, 
mullet,  pike,  plaice,  prawns,  salmon, 
shrimps,  soles,  sturgeon,  tench,  thomback. 

Meat. — Beef,  lamb,  mutton,  veal,  buck 
venison. 

Poultry. — Chickens,  ducklings,  fowls, 
green  geese,  leverets,  plovers,  pullets, 
rabbits,  turkey  poults,  wheatears,  wild 
ducks  (called  flappers). 

Vegetables.  — Artichokes,  asparagus, 
beans,  cabbages,  carrots,  cauliflowers, 
celery,  cresses,  endive,  lettuces,  mush- 
rooms, onions,  peas,  radishes,  small 
salading,  sea-kale,  sprouts,  turnips,  vege- 
table marrow, — various  herbs. 

Fruit. — Apricots,  cherries,  currants, 
figs,  gooseberries,  melons,  nectarines, 
pears,  pineapples,  plums,  raspberries, 
strawberries,  walnuts  in  high  season, 
for  pickling. 

JULIENNE,  Soup  it  la. 

Ingredients. — ^ pint  of  carrots,  J pint 
of  turnips,  $ pint  of  onions,  2 or  3 leeks, 

1 head  of  colery,  1 lettuce,  a little  sorrel 
and  chervil,  if  liked,  2 oz.  of  butter, 

2 quarts  of  stock.  Mode. — Cut  the  vege- 

tables into  strips  of  about  1|  inch  long, 
and  be  particular  they  are  all  the  same 
size,  or  some  will  be  hard  whilst  the 
others  will  b®  <ln«.  to  a pulp,  the 


Kidneys,  Broiled 


lettuce,  sorrel,  and  chervil  into  large; 
pieces ; fry  the  car- 
rots in  the  butter, 
and  pour  the  stock 
boiling  to  them. 

When  this  is  done, 
add  all  the  other 
vegetables  and 
herbs,  and  stew 
gently  for  at  least 
an  hour.  Skim  off 
all  the  fat,  pour  the 
soup  over  thin  slices 
of  bread,  cut  round 
about  the  size  of  a 
shilling,  and  serve. 

Time  - 1£  hour.  BTB1PS  °»  vbomablh. 

Average  cost. — Is.  3d.  per  quart.  Season- 
able all  the  year.  Sufficient  for  8 persons. 

Note. — In  summer,  green  peas,  aspa- 
ragus-tops, French  beans,  &c.,  can  be 
added.  When  the  vegetables  are  very 
strong,  instead  of  frying  them  in  butter 
at  first,  they  should  be  blanched,  and 
afterwards  simmered  in  the  stock. 


KALE  BROSE  (a  Scotch  Recipe). 

Ingredients. — Half  an  ox-head  or  cow- 
heel,  a teacupful  of  toasted  oatmeal,  salt 
to  taste,  2 handfuls  of  greens,  3 quarts 
of  water.  Mode. — Make  a broth  of  the 
ox-head  or  cow-heel,  and  boil  it  till  oil 
floats  on  the  top  of  the  liquor,  then  boil 
the  greens,  shred,  in  it.  Put  the  oat- 
meal, with  a little  salt,  into  a basin,  and 
mix  with  it  quickly  a teacupful  of  the 
fat  broth  : it  should  not  run  into  one 
doughy  mass,  but  form  knots.  Stir  it 
into  the  whole,  give  one  boil,  and  serve 
very  hot.  Time. — 4 hours.  Average  cost, 
8d.  per  quart.  Seasonable  all  the  year, 
but  more  suitable  in  winter.  Sufficient 
for  10  persons. 

KEO-EREE. 

cold  fish,  1 teacup- 
ful of  boiled  rice,  1 oz.  of  butter,  1 tea- 
spoonful of  mustard,  2 soft-boiled  eggs, 
salt  and  cayenne  to  taste.  Mode. — Pick 
the  fish  carefully  from  the  bones,  mix 
with  the  other  ingredients,  and  serve 
very  hot.  The  quantities  may  be  varied 
according  to  the  amount  ot  fish  usod. 
Time. — | hour  after  the  rice  is  boiled. 
Average  cost,  5 d.  exclusive  of  the  fish. 

KIDNEYS,  Broiled  (a  Breakfast  or 

Supper  Dish). 

Ingredients. — Sheep  kidneys,  pepper 
and  salt  to  taste.  Mode.  --  Ascertain 
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Kidneys,  Fried 


that  the  kidneys  are  fresh,  and  cut  them 
open,  very  evenly,  lengthwise,  down  to 
the  root,  for  should  one  half  be  thicker 
than  the  other,  one  would  be  underdone 


KIDITBT8. 


whilst  the  other  would  be  dried,  but  do 
not  separate  them  ; skin  them,  and  pass 
a skewer  under  the  white  part  of  each 
half  to  keep,  them  flat,  and  broil  over  a 
nice  clear  fire;  placing  the  inside  down- 
wards ; turn  them  when  doue  enough  on 
one  side,  and  cook  them  on  tho  other. 
Remove  the  skewers,  place  the  kidneys 
on  a very  hot  dRh,  season  with  pepper 
and  salt,  and  put  a tiny  piece  of  butter 
in  the  middle  of  each;  serve  very  hot 
and  quickly,  and  send  very  hot  plates  to 
table.  Time. — 6 to  8 minutes.  Average 
cost,  1 \d.  each.  Sufficient. — Allow  1 for 
each  person.  Seasonable  at  any  time. 

Note. — A prettier  dish  than  the  above 
may  be  made  by  serving  the  kidneys  each 
on  a piece  of  buttered  toast  cut  in  any 
fanciful  shape.  In  this  case  a little 
lemon-juice  will  be  found  an  improve- 
ment. 

KIDNEYS,  Fried. 

Ingredients. — Kidneys,  butter,  pepper, 
and  salt  to  taste.  Mode. — Cutthe  kidneys 
open  without  quite  dividing  them,  re- 
move the  skin,  and  put  a small  piece  of 
batter  in  the  frying-pan.  When  the 
butter  is  melted,  lay  in  the  kidneys  the 
flat  side  downwards,  ana  try  them  for  7 
or  8 minutes,  turning  them  when  they 
are  half  done.  Serve  on  a piece  of  dry 
toast,  season  with  pepper  and  salt,  and 

ut  a small  piece  of  butter  in  each 

idney;  pour  the  gravy  from  the  pan 
over  them,  and  serve  very  hot.  Time. — 
7 or  8 minutes.  Average  cost,  1 hd.  each. 
Sufficient. — Allow  1 kidney  to  each  per- 
son. Seasonable  at  any  time. 

KIDNEY  OMELET  (a  favourite 

French  Dish). 

Ingredients. — 6 eggs,  1 saltspoonful  of 
salt,  j saltspoonful  of  pepper,  2 sheep’s 
kidney  s or  2 tablespoon  fills  of  minced 
veal  kidney,  5 oz.  of  butter.  Mode. — 
Bicin  the  kidneys,  out  them  into  small 

die?,,  p.r/]  toss  then)  in  a frying-pan,  in 


Lamb 


1 oz.  of  butter,  over  the  fire  for  2 or  8 
minutes.  Mix  the  ingredients  for  the 
omelet,  and  when  the  eggs  are  well 
whisked,  stir  in  the  pieces  of  kidney. 
Make  the  butter  hot  in  the  frying-pan, 


and  when  it  bubbles,  pour  in  the  omelet, 
and  fry  it  over  a gentle  fire  from  4 to  6 
minutes.  When  the  eggs  are  set,  fold 
the  edges  over,  so  that  the  omelet  as- 
sumes an  oval  form,  and  be  careful  that 
it  is  not  too  much  done : to  brown  the 
top,  hold  the  pan  before  the  fire  for  a 
minute  or  two,  or  use  a salamander  until 
the  desired  colour  is  obtained,  but  never 
turn  an  omelet  in  the  pan.  Slip  it  care- 
fully on  to  a very  hot  dish,  or,  what  is  a 
much  safer  method,  put  a dish  on  the 
omelet,  and  turn  the  pan  quickly  over. 
It  should  be  served  the  instant  it  comes 
from  the  fire.  Time. — 4 to  6 minutes. 
Average  cost,  l.i.  Sufficient  for  4 persons. 
Seasonable  at  any  time. 

KIDNEYS,  Stewed. 

Ingredients. — About  8 kidneys,  a large 
dessertspoonful  of  chopped  herbs,  2 oz. 
butter,  1 dessertspoonful  of  flour,  a little 
gravy,  juice  of  half  a lemon,  a tea- 
spoonful  of  Harvey  sauce  and  mush- 
room ketchup,  cayenne,  and  salt  to 
taste.  Mode. — Strew  the  herbs,  with 

cayenne  and  salt,  over  the  kidneys,  melt 
the  butter  in  the  frying-pan,  put  in  the 
kidneys,  and  brown  them  nicely  all 
round  ; when  nearly  done,  stir  in  the 
flour,  and  shake  them  well ; now  add 
the  gravy  and  sau?e,  and  stew  them  for 
a few  minutes,  then  turn  them  out  into 
a dish  garnished  with  fried  sippets. 
Time. — 10  or  12  minutes.  Seasonable  at 
any  time. 

LAMB. 

The  most  delicious  sorts  of  lamb  are 
those  of  the  South-Down  brood,  known 
by  their  black  feet ; and  of  these,  those 
which  have  boon  exclusively  suckled  on 
tho  milk  of  the  paront  owe,  are  consu 
dered  the  finest.  N ext  to  those  in  esti- 
mation  are  those  fed  on  the  milk  <4 
several  darns ; and  last  of  all,  thousca 
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Lamb,  Breast  of 


Lamb,  Fore-quarter  of 


the  fattest,  the  grass-fed  lamb : this, 
however,  implies  an  age  much  greater 
than  either  of  the  others. 

Lamb,  in  tne  early  part  of  the  season, 
however  reared,  is 
in  London,  and 
indeed  generally, 
sold  in  quarters, 
divided  with  eleven 
ribs  to  the  fore- 
quarter ; but,  as 
the  season  ad- 
vances, these  are 
subdivided  into 
two,  and  the  hind- 
quarter  in  the  same 
manner ; the  first 
consisting  of  the 
shoulder,  and  the 
neck  and  breast ; 
the  latter,  of  the 
leg  and  the  loin. — 
As  lamb,  from  the 
juicy  nature  of  its 
flesh,  is  especially 
liable  to  spoil  in 
unfavourable  wea- 
ther, it  should  be 
frequently  wiped, 
so  as  to  remove 
any  moisture  that 
may  form  on  it. 

In  the  Pur- 
chasing op  Lamb 
FOR  the  Tabt.e,  there  are  certain  signs  by 
which  the  experienced  judgment  is  able 
to  form  an  accurate  opinion  whether  the 
animal  has  been  lately  slaughtered,  and 
whether  the  joints  possess  that  condition 
of  fibre  indicative  of  good  and  whole- 
some meat.  The  first  of  these  doubts 
may  be  solved  satisfactorily  by  the  bright 
and  dilated  appearance  of  the  eye  ; the 
quality  of  the  fore-quarter  can  always  be 
guaranteed  by  the  blue  or  healthy  rud- 
diness of  the  jugular,  or  vein  of  the  neck  ; 
while  the  rigidity  of  the  knuckle,  and  the 
firm,  compact  feel  of  the  kidney,  will 
answer  in  an  equally  positive  manner  for 
the  integrity  of  the  hind-quarter. 

Mode  op  cutting  up  a Side  of 
Lamb  in  London.— 1.  Ribs  ; 2.  Breast ; 


Bins  0*  tAM3. 


3.  Shoulder ; 4. 
Fore  Quarter. 


Loin  ; 5.  Leg  ; 1,  2,  3. 


LAMB,  Breast  of,  and  Green  Peas. 

Ingredients. — 1 breast  of  lamb,  a few 
slices  of  bacon,  1 pint  of  stock,  1 lemon, 
1 onion,  1 bunch  of  savoury  herbs,  green- 


peas.  Mode. — Remove  the  skin  from  a 
breast  of  lamb,  put  it  into  a saucepan  of 
boiling  water,  and  let  it  simmer  for  5 
minutes.  Take  it  out  and  lay  it  in  cold 
water.  Line  the  bottom  of  a stewpan 
with  a few  thin  slices  of  bacon  ; lay  the 
lamb  on  these  ; peol  the  lemon,  cut  it 
into  slices,  and  put  these  on  the  meat, 
to  keep  it  white  and  make  it  tender ; 
cover  with  1 or  2 more  slices  of  bacon  ; 
add  the  stock,  onion,  and  herbs,  and  set 
it  on  a slow  fire  to  simmer  very  gently 
until  tender.  Have  ready  some  green 
peas,  put  these  on  a dish,  and  place  the 
lamb  on  the  top  of  them.  The  appear- 
ance of  this  dish  may  be  much  improved 
by  glazing  the  lamb,  and  spinach  may  be 
substituted  for  the  peas  when  variety  is 
desired.  Time. — 1 A hour.  Average  cost, 
10 d.  per  lb.  Sufficient  for  3 persons. 
Seasonable. — Grass  lamb,  from  Easter  to 
Michaelmas. 

LAMB,  Stewed  Breast  of. 

Ingredients. — 1 breast  of  lamb,  pepper 
and  salt  to  taste,  sufficient  stock  to  cover 
it,  1 glass  of  sherry,  thickening  of  butter 
and  flour.  Mode. — Skin  the  lamb,  cut  it 
into  pieces,  and  season  them  with  pepper 
and  salt ; lay  these  in  a stewpan,  pour  in 
sufficient  stock  or  gravy  to  cover  them, 
and  stew  very  gently  until  tender,  which 
will  be  in  about  1.1  hour.  Just  before 
serving,  thicken  the  sauce  with  a little 
butter  and  flour;  add  the  sherry,  give 
one  boil,  and  pour  it  over  the  meat. 
Green  peas,  or  stewed  mushrooms,  may 
be  strewed  over  the  meat,  and  will  be 
found  a very  great  improvement.  Time. 
— 11  hour.  Average  cost,  10tZ.  per  lb. 
Sufficient  for  3 persons.  Seasonable. — 
Grass  lamb,  from  Easter  to  Michaelmas. 

Lamb,  to  Carve. — Leg,  loin,  saddle, 
shoulder,  are  carved  as  mutton. 

LAMB,  Fore-quarter  of,  to  Carve. 

We  always  think  that  a good  and  prac- 
tised carver  delights  in  the  manipulation 
of  this  joint,  for  there  is  a little  field  for 
his  judgment  and  dexterity  which  does 
not  always  occur.  The  separation  of  the 
shoulder  from  the  breast  is  the  first  point 
to  be  attended  to  ; this  is  done  by  passing 
the  knife  round  the  dotted  line,  as  shown 
by  the  figures  1,  2,  3,  4,  and  5,  so  as  to 
cut  through  the  skin,  and  then,  by 
raising  with  a little  force  the  shoulder, 
into  which  the  fork  Bhould  be  firmly 
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Lamb  Cutlets 


fixed,  it  will  come  away  with  just  a little 
more  exercise  of  the  knife.  In  dividing 
the  shoulder  and  breast,  the  carver 
should  take  care  not  to  cut  away  too 
much  of  the  meat  from  the  latter,  as 


JOBB-QT7ABTBB  OF  LAMB., 

that  would  rather  spoil  its  appearance 
when  the  shoulder  is  removed.  The 
breast  and  shoulder  being  separated, 
it  is  usual  to  lay  a small  piece  of  butter, 
and  sprinkle  a little  cayenne,  lemon- 
juice,  and  salt  between  them  ; and  when 
this  is  melted  and  incorporated  with  the 
meat  and  gravy,  the  shoulder  may,  as 
more  convenient,  be  removed  into  another 
dish.  The  next  operation  is  to  separate 
the  ribs  from  the  brisket,  by  cutting 
through  the  meat  on  the  line  5 to  6. 
The  joint  is  then  ready  to  be  served  to 
the  guests  ; the  ribs  being  carved  in  the 
direction  of  the  lines  from  9 to  10,  and 
the  brisket  from  7 to  8.  The  carver 
should  ask  those  at  the  table  what  parts 
they  prefer — ribs,  brisket,  or  a piece  of 
the  shoulder. 

LAMB  CUTLETS. 

Ingredients. — Loin  of  lamb,  pepper  and 
salt  to  taste.  Mode.—  Trim  off  the  flap 
from  a tine  loin  of  lamb,  and  cut  it  into 
cutlets  about  inch  in  thickness.  Have 
ready  a bright  clear  tire  ; lay  th6  cutlets 
on  a gridiron,  and  broil  them  of  a nice 
pale  brown,  turning  them  when  required. 
Season  them  with  pepper  and  salt ; serve 
very  hot  and  quickly,  and  garnish  with 
crisped  parsley,  or  place  them  on  mashed 
potatoes.  Asparagus,  spinach,  or  peas 
are  the  favourite  accompaniments  to 
lamb  chops.  Time.  — About  8 or  10 
minutes.  A verage  cost,  1a.  per  lb.  Suf- 
ficient.— Allow  2 cutlets  to  each  person. 
BeasonsjMe  from  Easter  to  Michaelmas. 

LAMB,  Cutlets  and  8pinach  (an 
Entr6e). 

1 njjred.ients.  — 8 cutlets,  egg  and  bread 
crumbs,  salt  and  pepper  to  taste,  a little 
clarified  butter.  Mode.— Cut  the  cutlets 


Lamb,  Boast  Pore-quarter  of 


from  a neck  of^  lamb,  and  shape  them  by 
cutting  off  the,  thick  part  of  the  chine- 
bone.  Trim  off  most  of  the  fat  and  all 
the  skin,  and  scrape  the  top  part  of  the 
bones  quite  clean.  Brush  the  cutlets 
over  with  egg,  sprinkle  them  with  bread 
crumbs,  and  season  with  pepper  and  salt. 
Now  dip  them  into  clarified  butter, 
sprinkle  over  a few  more  bread  crumbs, 
and  fry  them  over  a sharp  fire,  turning 
them  when  required.  Lay  them  before 
the  fire  to  drain,  and  arrange  them  on  a 
dish  with  spinach  in  the  centre,  which 
should  be  previously  well  boiled,  drained, 
chopped,  and  seasoned.  Time. — About 
7 or  8 minutes.  Average  cost,  10a!.  per 
lb.  Sufficient  for  4 persons.  Seasonable 
from  Easter  to  Michaelmas. 

* Note.  — Peas,  asparagus,  or  French 
beans,  may  be  substituted  for  the 
spinach ; or  lamb  cutlets  may  be  served 
with  stewed  cucumbers,  Soubise  sauce, 
&c.,  &o. 

LAMB,  Roast  Fore-quarter  of. 

Ingredients.  — Lamb,  a little  salt. 
Mode. — To  obtain  the  flavour  of  lamb 
in  perfection,  it  should  not  be  long  kept ; 
time  to  cool  is  all  that  it  requires  ; and 
though  the  meat  may  be  somewhat 
thready,  the  juices  and  flavour  will  be 
infinitely  superior  to  that  of  lamb  that 
has  been  killed  2 or  3 days.  Make  up 


FOBB-QUABTBB  OF  LAMB. 


the  fire  in  good  time,  that  it  may  be 
clear  and  brisk  when  the  joint  is  put 
down.  Place  it  at  a sufficient  distance 
to  prevent  the  fat  from  burning,  and 
baste  it  constantly  till  the  moment  of 
serving..  Lamb  should  be  very  thoroughly 
done  without  being  dried  up,  and  not 
the  slightest  appearance  of  red  gravy 
should  be  visible,  as  in  roast  mutton  : 
this  rule  is  applicable  to  all  young  white 
meats.  Serve  with  a little  gravy  made 
in  the  dripping-pan,  the  same  as  for 
other  roasts,  and  send  to  table  with  it  a 
tureen  of  mint  sauce,  and  a fresh  salad. 
A cut  lemon,  a small  piece  of  fresh  but- 
ter, and  a little  cayenne,  should  also  be 
placed  on  the  tabla  ao  that  when  the 
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Lamb’s  Pi  y 


carver  separates  the  shoulder  from  the 
ribs,  they  may  be  ready  for  his  use  ; if, 
however,  he  should  not  be  very  expert, 
we  would  recommend  that  the  cook 
should  divide  these  joints  nicely  before 
coming  to  table.  Time. — Fore-quarter 
of  lamb  weighing  10  lbs.,  1J  to  2 hours. 
Average  cost,  10S.  to  1*.  per  lb.  Suffi- 
cient for  7 or  8 persons.  Seasonable. — 
Grass  lamb,  from  Easter  to  Michaelmas. 

LAMB’S  FEY 

Ingredients. — 1 lb.  of  lamb’s  fry.  3 pints 
of  water,  egg  and  bread  crumbs,  1 tea- 
spoonful of  chopped  parsley,  salt  and 
pepper  to  taste.  Mode. — Boil  the  fry 
for  £ hour  in  the  above  proportion  of 
water,  take  it  out  and  dry  it  in  a cloth ; 
grate  some  bread  down  finely,  mix  with 
it  a teaspoonful  of  chopped  parsley  and 
a high  seasoning  of  pepper  and  salt. 
Brush  the  fry  lightly  over  with  the  yolk 
of  an  egg,  sprinkle  over  the  bread  crumbs, 
and  fry  for  5 minutes.  Serve  very  hot 
on  a napkin  in  a dish,  and  garnish  with 
plenty  of  crispod  parsley.  Time. — j hour 
to  simmer  the  fry,  5 minutes  to  fry  it. 
Average  cost,  10d  per  lb.  Sufficient  for 
2 jr  3 persons.  Seasonable  from  Easter 
lu  Michaelmas. 

LAMB,  Hashed,  and  Broiled  Blade- 
Bone. 

[Cold  Meat  Cookery.]  Ingredients. 
— The  remains  of  a cola  shoulder  of 
lamb,  pepper  and  salt  to  taste,  2 oz. 
of  butter,  about  b pint  of  stock  or 
gravy,  1 tablespoonful  of  shalot  vine- 
gar, 3 or  4 pickled  gherkins.  Mode. — 
Take  the  blade-bone  from  the  shoulder, 
and  cut  the  meat  into  collops  as  neatly 
as  possible.  Season  the  bone  with  pepper 
and  salt,  pour  a little  oiled  butter  over  it, 
and  place  it  in  the  oven  to  warm  through. 
Put  the  stock  into  a stewpan,  add  the 
ketchup  and  shalot  vinegar,  and  lay  in 
the  pieces  of  lamb.  Let  these  heat 
gradually  through,  but  do  not  allow  them 
to  boil.  Take  the  blade-bone  out  of  the 
oven,  and  place  it  on  a gridiron  over  a 
sharp  fire  to  brown.  Slice  the  gherkins, 
put  them  into  the  hash,  and  dish  it  with 
the  Wade-bone  in  the  centre.  It  may  be 
garnished  with  eroAtons  or  sippets  of 
toasted  bread.  Time. — Altogether hour. 
Average  cost,  exclusive  of  the  meat,  4 d. 
Seasonable. — Houseiamb,  from  Christmas 
to  March ; grass  lamb,  from  Easter  to 
Miohsalwas. 


Lamb,  Braised  Loin  of 


LAMB,  Boiled  Leg  of,  & la  Becha- 
mel. 

Ingredients. — Leg  of  lamb,  Bechamel 
sauce.  Mode. — Do  not  choose  a very 
large  joint,  but  one  weighing  about  5 lbs. 
Have  ready  a saucepan  of  boiling  water, 
into  which  plunge  the  lamb,  and  when  it 
boils  up  again,  draw  it  to  the  side  of  the 
fire,  and  let  the  water  cool  a little. 
Then  stew  very  gently  for  about  1]  hour, 
reckoning  from  the  time  that  the  water 
begins  to  simmer.  Make  some  Bechamel, 
dish  the  lamb,  pour  the  sauce  over  it, 
and  garnish  with  tufts  of  boiled  cauli- 
flower or  carrots.  When  liked,  melted 
butter  may  be  substituted  for  the  Becha- 
mel : this  is  a more  simple  method,  but 
not  nearly  so  nice.  Send  to  table  with  it 
some  of  the  sauce  in  a tureen,  and  boiled 
cauliflowers  or  spinach,  with  whichever 
vegetable  the  dish  is  garnished.  Time. — 
1]  hour  after  the  water  simmers.  Ave- 
rage cost,  lOd.  to  Is.  per  lb.  Sufficient 
for  4 or  5 persons.  Seasonable  from 
Easter  to  Michaelmas. 

LAMB,  Roast  Leg  of. 

Ingredients. — Lamb,  a little  salt.  Mode. 
— Place  the  joint  at  a good  distance  from 
the  fire  at  first,  and  baste  well  the  whole 
time  it  is  cooking.  When  nearly  done, 
draw  it  nearer  the  fire  to  acquire  a nice 
brown  colour.  Sprinkle  a little  fine  salt 


LEO  OF  LAMB. 

over  the  meat,  empty  the  dripping-pan 
of  its  contents ; pour  in  a little  boiling 
water,  and  strain  this  over  the  meat. 
Serve  with  mint  sauce  and  a fresh  salad, 
and  for  vegetables  send  peas,  spinach,  or 
cauliflowers  to  table  with  it.  Time.— 
A leg  of  lamb  weighing  5 lbs.,  hour. 
Average  cost,  10a!.  to  Is.  a pound.  Suffi- 
cient for  4 or  5 persons.  Seasonable  from 
Easter  to  Michaelmas. 

LAMB,  Braised  Loin  of. 

Ingredients. — 1 loin  of  lamb,  a tew 
slices  of  bacon,  1 bunch  of  green  onions, 
5 or  6 young  carrots,  a bunoh  of  savoury 
herbs,  2 blades  of  pounded  mace,  1 pint 
of  stock,  salt  to  taste.  Mode. — Bono  ? 
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Lamb,  Boast  Saddle  of 


loin  of  lamb,  and  line  tbe  bottom  of 
a stewpan  just  capable  of  holding  it, 
with  a few  thin  slices  of  fat  bacon  ; add 
tho  remaining  ingredients,  cover  the 
meat  with  a few  more  slices  of  bacon, 


LOIS'  OP  LASTS. 


pour  in  the  stock,  and  simmer  very  gently 
for  2 hours  ; take  it  up,  dry  it,  strain  and 
reduce  the  gravy  to  a glaze,  with  which 
glaze  the  meat,  and  serve  it  either  on 
stewed  peas,  spinach,  or  stewed  cucum- 
bers. Time. — 2 hours.  Average  cost, 
lid.  per  lb.  Sufficient  for  4 or  5 persons. 
Seasonable  from  Easter  to  Michaelmas, 

LAMB,  Boast  Saddle  of. 

Ingredients.  — Lamb  ; a little  salt. 
Mode. — This  joint  is  now  very  much  in 
vogue,  and  is  generally  considered  a nice 


SADELZ  OV  LAMB. 


one  for  a small  party.  Have  ready  & 
clear  brisk  fire  ; put  down  the  joint  at  a 
little  distance,  to  prevent  tho  fat  from 
scorching,  and  keep  it  well  basted  ail 


sms  op  lamb. 


the  time  it  13  cooking.  Serve  with  mint 
sauce  and  a fresh  salad,  and  send  to  table 
with  it  either  peas,  cauliflowers,  or  spin- 
ach. Time. — A small  saddle,  l.j  hour ; a 
large  one,  2 hours.  A rerage  cost,  10 d.  to 
Is.  per  lb.  Sufficient  for  5 or  6 persons. 
Seasonable  from  Easter  to  Michaelmas. 

Note. — Loin  and  ribs  of  lamb  are 
roasted  in  the  same  manner,  and  served 
with  the  same  sane**  as  the  above.  A loin 
will  take  about  ljf  hour ; ribs,  from  1 to 
li  hour. 


Landrail,  Boast 


LAMB,  Boast  Shoulder  of. 

Ingredients.  — Lamb ; a little  salt. 
Mode. — Have  ready  a clear  brisk  fire, 
and  put  down  the  joint  at  a sufficient 
distance  from  it,  that  the  fat  may  not 
bum.  Keep  constantly  basting  until 
done,  and  serve  with  a little  gravy  made 
in  the  dripping-pan,  and  send  mint 
sauce  to  table  with  it.  Peas,  spinach,  or 
cauliflowers  are  the  usual  vegetables 
served  with  lamb,  and  also  a fresh  salad. 
Time. — A shoulder  of  lamb  rather  more 
than  1 hour.  Average  cost,  10a!.  to  Is. 
per  lb.  Sufficient  for  4 or  5 persons. 
Seasonable  from  .Easter  to  Michaelmas. 

LAMB,  Shoulder  of.  Stuffed. 

Ingredients. — Shoulder  of  lamb,  force- 
meat, trimmings  of  veal  or  beef,  2 onions, 
h head  of  celery,  1 faggot  of  savoury 
herbs,  a few  slices  of  fat  bacon,  1 quart 
of  stock.  Mode. — Take  the  blade-bone 
out  of  a shoulder  of  lamb,  fill  up  its  place 
with  forcemeat,  and  sew  it  up  with 
coarse  thread.  Put  it  into  a stewpan 
with  a few  slices  of  bacon  under  and  over 
the  lamb,  and  add  the  remaining  ingre- 
dients. Stew  very  gently  for  rather 
more  than  2 hours.  Reduce  the  gravy, 
with  which  glaze  the  meat,  and  serve 
with  peas,  stewed  cucumbers,  or  sorrel 
sauce.  Time.  — Rather  more  than  2 hours. 
Average  cost,  lOd.  to  Is.  per  lb.  Sufficient 
for  4 or  5 persons.  Seasonable  from  Easter 
to  Michaelmas. 

LAUD  BAIL,  Boast,  os  Corn- 

Cr-ake. 

Ingredients. — 3 or  4 birds,  Gutter,  fried 
bread  crumbs.  Mode. — Pluck  and  draw 
the  birds,  wipe  them  inside  and  out  with 
damp  cloths,  and  truss  them  in  the  fol- 
lowing manner;  Bring  the  head  round 


lanebails. 


under  the  wing,  and  the  thighs  close  to 
the  sides  ; pass  a skewer  through  them 
and  the  body,  and  keep  the  legs  straight. 
Roast  them  before  a clear  fire,  keep 
them  well  basted,  and  serve  on  fried 
bread  crumbs,  with  a tureon  of  brown 
gravy.  When  liked,  bread-sauce  may 
also  bo  sent  to  table  with  them.  Time.— 
12  to 20 minutes.  Average  cp**, — Seldom 
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Landrail,  to  Carve 


Larks,  Boast 


bought.  Sufficient. — Allow  4 for  a dish. 
Seasonable  from  August  12th  to  the 
middle  of  September. 

LANDRAIL,  to  Carve. 

Landrail,  being  trussed  like  Snipe,  with 
the  exception  of  its  being  drawn,  may 
be  carved  in  the  same  manner. 

LARD,  to  Melt. 

Melt  the  inner  fat  of  the  pig,  by  put- 
ting it  in  a stone  jar,  and  placing  this  in 
a saucepan  of  boiling  water,  previously 
stripping  off  the  skin.  Let  it  simmer 
gently  over  a bright  fire,  and,  as  it  melts, 
pour  it  carefully  from  the  sediment. 
Put  it  into  small  jars  or  bladders  for  use, 
and  keep  it  in  a cool  place.  The  Head  or 
inside  fat  of  the  pig,  before  it  is  melted, 
makes  exceedingly  light  crust,  and  is 
particularly  wholesome.  It  may  be  pre- 
served a length  of  time  by  salting  it 
well,  and  occasionally  changing  the 
brine.  When  wanted  for  use,  wash  and 
wipe  it,  and  it  will  answer  for  making 
into  paste  as  well  as  fresh  lard.  Average 
cost,  lOrf.  per  lb. 


“ Have  the  fricandeau  trimmed;  lay  it, 
lengthwise,  upon  a clean  napkin  across 
your  hand,  forming  a kind  of  bridge  with, 
your  thumb  at  the  part  where  you  are 
about  to  commence  ; then  with  the  point 
of  the  larding-needle  make  three  distinct 
lines  across,  inch  apart ; run  the 
needle  into  the  third  line,  at  the  farther 
side  of  the  fricandeau,  and  bring  it  out 
at  the  first,  placing  one  of  the  lardoons  in 
it ; draw  the  needle  through,  leaving  out 
i inch  of  the  bacon  at  each  line ; pro- 
ceed thus  to  the  end  of  the  row;  then 
make  another  line,  £ inch  distant,  stick 
in  another  row  of  lardoons,  bringing 
them  out  at  the  second  line,  leaving  tho 
ends  of  the  bacon  out  all  the  same  length; 
make  the  next  row  again  at  the  same 
distance,  bringing  the  ends  out  between 
the  lardoons  of  the  first  row,  proceeding 
in  this  manner  until  the  whole  surface 
is  larded  in  chequered  rows.  Every- 
thing else  is  larded  in  a similar  way  ; 
and,  in  the  case  of  poultry,  hold  the 
breast  over  a charcoal  fire  for  one  minute, 
or  dip  it  into  boiling  water,  in  order  to 
make  the  flesh  firm.” 


LARDING. 

Ingredients. — Bacon  and  larding-needle. 
Mode. — Bacon  for  larding  should  be 
firm  and  fat,  and  ought  to  be  cured 
without  any  saltpetre,  as  this  reddens 
white  meats.  Lay  it  oa  a table,  the 


BAOOIT  FOB  njLSDING,  xsn 
BABDING-NBBDLH. 

fmds  downwards ; trim  off  any  rusty 
part,  and  cut  it  into  slicos  of  an  equal 
thickness.  Place  the  slices  one  on  the 
top  of  another,  and  cut  them  evenly  into 
narrow  strips,  so  arranging  it  that  every 
piece  of  bacon  is  of  the  same  size.  Bacon 
for  fricandeaux,  poultry,  and  game, 
should  be  about  2 inches  in  length,  and 
rather  more  than  one-eighth  of  an  inch 
in  width.  If  for  larding  fillets  of  beef 
or  loin  of  veal,  the  pieces  of  bacon  must 
bo  thicker.  The  following  recipe  of 
hover  is,  we  think,  very  explicit ; and 
any  cook,  by  following  the  directions 
he»s  given,  may  be  able  to  lard,  if  not 
you,  sufficiently  for  general  use ; — 


LARK  PIE  (an  Entrde). 

Ingredients. — A few  thin  slices  of  beef, 
the  same  of  bacon,  9 larks,  flour ; for 
stuffing,  1 teacupfid  of  bread  crumbs, 
^ teaspoonful  of  minced  lemon-peel,  1 
teaspoonful  of  minced  parsley,  1 egg, 
salt  and  pepper  to  taste,  1 toaspoouful  of 
chopped  shalot,  £ pint  of  weak  stock 
or  water,  puff-paste.  Mode. — Make  a 
stuffing  of  bread  crumbs,  minced  lemon- 
peel,  parsley,  and  the  yolk  of  an  egg, 
all  of  which  should  be  well  mixed  toge- 
ther ; roll  the  larks  in  flour,  and  stuff 
them.  Line  the  bottom  of  a pie-dish 
with  a few  slices  of  beef  and  bacon  ; 
over  these  place  the  larks,  and  season 
with  salt,  pepper,  minced  parsley,  ar.d 
chopped  shalot,  in  the  above  proportion. 
Pour  in  the  stock  or  water,  cover  with 
crust,  and  bake  for  an  hour  in  a mode- 
rate oven.  During  the  time  the  pie  is 
baking,  shake  it  2 or  3 times,  to  assist  in 
thickening  the  gravy,  and  serve  very  hot. 
Time. — 1 hour.  Average  cost,  Is.  6d.  per 
dozen.  Sufficient  for  5 or  6 persons. 
Seasonable. — In  full  season  in  November. 

LARKS,  Roast. 

Ingredients.  — Larks,  egg  and  bread 
orumbs,  fresh  butter.  Mode.  — These 
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birds  are  by  many  persons  esteemed  a 
great  delicacy,  and  may  bp  either  roasted 
or  broiled.  Pick,  gut,  and  clean  them  ; 
when  they  are  trussed,  brush  them  over 
with  the  yolk  of  an  egg  ; sprinkle  with 
bread  crumbs,  and  roast  them  before  a 
quick  fire  ; baste  them  continually  with 
fresh  butter,  and  keep  sprinkling  with 
the  bread  crumbs  until  the  birds  are  well 
covered.  Dish  them  on  bread  crumbs 
fried  in  clarified  butter,  and  garnish  the 
dish  with  slices  of  lemon.  Broiled  larks 
are  also  very  excellent : they  should  be 
cooked  over  a clear  fire,  and  would  take 
about  10  minutes  or  ^ hour.  Time. — 

Lhour  to  roast ; 10  minutes  to  broil. 
asonalle. — In  full  season  in  November. 
Note.  — Larks  may  also  be  plainly 
roasted,  without  covering  them  with  egg 
and  bread  crumbs  ; they  should  be  dished 
on  fried  crumbs. 

LEEK  SOUP. 

Ingredients. — A sheep’s  head,  3 quarts 
of  water,  12  leeks  cut  small,  pepper  and 
salt  to  taste,  oatmeal  to  thicken.  Mode. 
Prepare  the  head,  either  by  skinning  or 
cleaning  the  skin  very  nicely  ; split  it  in 
two  ; take  out  the  brains,  and  put  it  into 
boiling  water ; add  the  leeks  and  season- 
ing, and  simmer  very  gently  for  4 hours. 
Mix  smoothly,  with  cold  water,  as  much 
oatmeal  as  will  make  the  soup  tolerably 
thick  ; pour  it  into  the  soup  ; continue 
stirring  till  the  whole  iB  blended  and  well 
done,  and  serve.  Time. — 4^  hours.  Ave- 
rage cost,  id.  per  quart.  Seasonable  in 
winter.  Sufficient  for  10  persons. 

LEMON  BISCUITS. 


BLANOMAJTGD  MOULD, 


LEMON  BLANCMANGE. 

Ingredients. — 1 quart  of  milk,  the  yolks 
of  4 eggs,  3 oz.  of  ground  rice,  6 oz.  of 
pounded  sugar,  1 j oz.  of  fresh  butter,  the 
rind  of  1 lemon,  the  juice  of  2,  i oz.  of 
gelatine.  Mode. — Make  a custard  with 
the  yolks  of  the 
eggs  and  i pint 
of  the  milk,  and 
when  done,  put 
it  into  a basin ; 
put  half  the  re- 
mainder of  the 
milk  into  a 
saucepan  with 
the  ground  rice, 
fresh  butter, 
lemon-rind,  and 
3 oz.  of  the  sugar, 
and  let  these  ingredients  boil  until  the 
mixture  is  stiff,  stirring  them  con- 
tinually ; when  done,  pour  it  into  the 
bowl  where  the  custard  is,  mixing  both 
well  together.  Put  the  gelatine  with  the 
rest  of  the  milk  into  a saucepan,  and  let 
it  stand  by  the  side  of  the  fire  to  dissolve  ; 
boil  for  a minute  or  two,  stir  carefvdly 
into  the  basin,  adding  3 oz.  more  of 
pounded  sugar.  When  cold,  stir  in  the 
lemon-juice,  which  should  be  carefully 
strained,  and  pour  the  mixture  into  a 
well-oiled  mould,  leaving  out  the  lemon- 
peel,  and  set  the  mould  in  a pan  of  cold 
water  until  wanted  for  table.  Use  eggs 
that  have  rich-looking  yolks ; and,  should 
tho  weather  be  very  warm,  rather  a larger 
proportion  of  gelatine  must  be  allowed. 
Time. — Altogether,  1 hour.  Average 
cost,  Is.  6d.  Sufficient  to  fill  2 small 
moulds.  Seasonable  at  any  time. 


Ingredients.— \\  lb.  of  flour,  $ lb.  of 
loaf  sugar,  6 oz.  of  fresh  butter,  4 eggs, 
1 oz.  of  lemon-peel,  2 dessert-spoonfuls 
of  lemon-juice.  Mode. — Rub  the  flour 
into  the  butter ; stir  in  the  pounded 
sugar  and  very  finely-minced  lemon-peel, 
and  when  these  ingredients  are  tho- 
roughly mixed,  add  the  eggs,  which 
should  be  previously  well  whisked,  and 
the  lemon-juico.  Beat  tho  mixture  well 
for  a minute  or  two,  then  drop  it  from  a 
spoon  on  to  a buttered  tin,  about  2 inches 
apart,  as  tho  cakes  will  spread  when  they 
get  warm  ; place  the  tin  in  the  oven,  and 
bake  the  cakes  of  a pale  brown  from  15 
to  20  minutes.  Time.— 15  to  20  minutes. 
A rerage  cost,  Is.  6 d.  Seasonable  at  any 
rt me. 


LEMON  CAKE. 

Ingredients. — 10  eggs,  3 tablespoonfuls 
of  orange-flower  water,  j lb.  of  pounded 
loaf  sugar,  1 lemon,  j lb.  of  flour.  Mode. 
— Separate  the  whites  from  the  yolks  of 
tho  eggs  ; whisk  the  former  to  a stiff 
froth  ; add  the  orange-flower  water,  the 
sugar,  grated  lemon- 
rind,  and  mix  these 
ingredients  well  to- 
gether. Then  beat  the 
yolks  of  the  eggs,  and 
add  thorn,  with  the 
lemon-juice,  to  the 
whites,  be. c.  ; dredge  in 
the  flour  gradually ; keep  boating  the 
mixture  well ; put  it  into  a buttoroa 
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mould,  and  bake  the  cake  about  an  hour, 
or  rather  longer.  The  addition  of  a 
kittle  butter,  beaten  to  a cream,  we 
think,  would  improve  this  cake.  Time. 
•—About  1 hour.  Average  cost,  Is.  id. 
Seasonable  at  any  time. 

LEMON  CHEESECAKES. 

Ingredients. — \ lb.  of  butter,  1 lb.  of 
loaf  sugar,  6 eggs,  the  rind  of  2 lemons 
and  the  juice  of  3.  Mode. — Put  all  the 
ingredients  into  a stewpan,  carefully 
grating  the  lemon-rind  and  straining  the 
juice.  Keep  stirring  the  mixture  over 
the  fire  until  the  sugar  is  dissolved,  and 
it  begins  to  thicken : when  of  the  consist- 
ency of  honey,  it  is  done ; then  put  it 
into  small  jars,  and  keep  in  a dry  place. 
This  mixture  will  remain  good  3 or  4 
months.  When  made  into  cheesecakes, 
add  a few  pounded  almonds,  or  candied 
peel,  or  grated  sweet  biscuit ; line  some 
patty-pans  with  good  puff-paste,  rather 
more  than  half  fill  them  with  the  mixture, 
and  bake  for  about  | hour  in  a good  brisk 
oven.  Time. — hour.  Average  cost, 

Is.  id.  Sufficient  for  24  cheesecakes. 
Seasonable  at  any  time. 

LEMON  CREAM. 

Ingredients.—  1 pint  of  cream,  the  yolks 
of  two  eggs,  £ lb.  of  white  sugar,  1 large 
lemon,  1 oz.  of  isinglass.  Mode. — Put 
the  cream  into  a lined  saucepan  with  the 
sugar,  lemon-peel,  and  isinglass,  and  aim- 


mer  these  over  a gentle  fire  for  about  10 
minutes,  stirring  them  all  the  time. 
Strain  the  cream  into  a jug,  add  the 
oiks  of  eggs,  which  should  be  well 
eaten,  and  put  the  j ug  into  a saucepan 
of  boiling  water ; stir  the  mixture  one 
way  until  it  thickens,  but  do  not  allow  it 
to  boil;  take  it  off  the  fire,  and  keep 
stirring  it  until  nearly  cold.  Strain  the 
lemon-juice  into'1'  basin,  gradually  pour 


Demon  Creams 


on  it  the  cream,  and  stir  it  well  until  the 
juice  is  well  mixed  with  it.  Have  ready 
a well-oiled  mould,  pour  the  cream  into 
it,  and  let  it  remain  until  perfectly  set. 
When  required  for  table,  loosen  the 
edges  with  a small  blunt  knife,  put  a 
dish  on  the  top  of  the  mould,  turn  it  over 
quickly,  and  the  cream  should  easily  slip 
away.  Time. — 10  minutes  to  boil  the 
cream  ; about  10  minutes  to  stir  it  over 
the  fire  in  the  jug.  Average  cost,  with 
cream  at  Is.  per  pint,  and  the  best  isin- 
glass, 8s.  6 d.  Sufficient  to  fill  1^-pint 
mould.  Seasonable  at  any  time. 

LEMON  CREAM,  Economical. 

Ingredients. — 1 quart  of  milk,  8 bitter 
almonds,  2 oz.  of  gelatine,  2 large  lemons, 
if  lb.  of  lump  sugar,  the  yolks  of  6 eggs. 
Mode. — Put  the  milk  into  a fined  sauce- 
pan with  the  almonds,  which  should  be 
well  pounded  in  a mortar,  the  gelatine, 
lemon-rind,  and  lump  sugar,  and  boil 
these  ingredients  for  about  5 minutes. 
Beat  up  the  yolks  of  the  eggs,  strain  the 
milk  into  a jug,  add  the  eggs,  and  pour 
the  mixtm-e  backwards  and  forwards  a 
few  times,  until  nearly  cold ; then  3tir 
briskly  to  it  the  lemon-juice,  which 
should  be  strained,  and  keep  stirring 
until  the  cream  is  almost  cold ; put  it 
into  an  oiled  mould,  and  let  it  remain 
until  perfectly  set.  The  lemon-juice 
must  not  be  added  to  the  cream  when  it 
is  warm,  and  should  be  well  stirred  after 
it  is  put  in.  Time. — 5 minutes  to  boil 
the  milk.  Average  cost,  2s.  5 d.  Sufficient 
to  fill  two  l.j  pint  moulds.  Seasonable  at 
any  time. 

LEMON  CREAMS,  Very  Good. 

Ingredients. — 1 pint  of  cream,  2 dozen 
sweet  almonds,  3 glasses  of  sherry,  the 
rind  and  juice  of  2 lemons,  sugar  to  taste. 
Mode. — Blanch  and  chop  the  almonds, 
and  put  them  into  a jug  with  the  cream  : 
in  another  jug  put  the  sherry,  lemon- 
rind,  strained  juice,  and  sufficientpounded 
sugar  to  sweeten  the  whole  nicely.  Pour 
rapidly  from  one  jug  to  the  other  till  the 
mixture  is  well  frothed  ; then  pour  it  iuto 
jelly-glasses,  omitting  the  lemon-rind. 
This  is  a very  cool  and  delicious  sweet  for 
summer,  and  may  be  mado  less  rich  by 
omitting  the  almonds  and  substituting 
orange  or  raisin  wine  for  the  sherry. 
Time.  — Altogether,  £ hour.  Average  cost, 
with  cream  at  Is.  per  pint,  3s.  Sufficient 
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to  fill  12  glasses.  Seasonable  at  any 
time. 

LEMON  CREAMS,  or  Custards. 

Ingredients.— 5oz.  of  loaf  sugar,  2 pints 
•f  boiling  water,  the  rind  of  1 lemon  and 
the  juice'of  3,  the  yolks  of  8 eggs.  Mode. 
Make  a quart  of  lemonade  in  the  follow- 
ing manner : — Dissolve  the  sugar  in  the 
boiling  water,  having  previously,  with 
part  of  the  sugar,  rubbed  off  the  lemon- 
rind,  and  add  the  strained  juice.  Strain 
the  lemonade  into  a saucepan,  and  add 
the  yolks  of  the  eggs,  which  should  be 
well  beaten  ; stir  this  one  way  over  the 
fire  until  the  mixture  thickens,  but  do 
not  allow  it  to  boil,  and  serve  in  custard 
glasses,  or  on  a glass  dish.  After  the 
boiling  water  is  poured  on  the  sugar  and 
lemon,  it  should  stand  covered  for  about 
& hour  before  the  eggs  are  added  to  it, 
that  the  flavour  of  the  rind  may  be 
extracted.  Time. — A hcur  to  make  the 
lemonade;  about  lO’minutes  to  stir  the 
custard  over  the  fire.  Average  cost,  Is. 
Sufficient  to  fill  12  to  14  custard  glasses. 
Seasonable  at  any  time. 

LEMON  DUMPLINGS. 

Ingredients. — ^ lb.  of  grated  bread, 
i lb.  of  chopped  suet,  | lb.  of  moist 
sugar,  2 eggs,  1 large  lemon.  Mode. — 
Mix  the  bread,  suet,  and  moist  sugar 
well  together,  adding  the  lemon-peel, 
which  should 
be  very  finely 
minced.  Moist- 
en with  the 
eggs  and 
strained  le- 
mon - juice  : 

“*0Jr  8tir  wo]^  an(J 

put  the  mix- 
ture into  small  buttered  cups.  Tie  them 
down  and  boil  for  J hour.  Turn  them 
out  on  a dish,  strew  sifted  sugar  over 
them,  and  servo  with  wine  sauce.  Time. 
— j hour.  Average  cost,  7 d.  Sufficient 
for  6 dumplings.  Seasonable  at  any  time. 

LEMON  JELLY. 

Ingredient. — 6 lemons,  jj  lb.  of  lump 
sugar,  1 pint  of  water,  l.f  oz.  of  isin- 
glass, } pint  of  sherry.  Mode. — Pool  3 
of  the  lemons,  pour  £ pint  of  boiling 
water  on  the  rind,  and  let  it  infuse  for  A 
hour;  put  the  sugar,  isinglass,  and 


Lemon-peel 


A pint  of  water  into  a lined  saucepan, 
and  boil  these  ingredients  for  20  minutes ; 
then  put  in  the  strained  lemon-juice,  the 
strained  infusion  of  the  rind,  and  bring 
the  whole  to  the  point  of  boiling  ; skim 
well,  add  the  wine,  and  run  the  jelly 
through  a bag ; pour  it  into  a mould  that 
has  been  wetted  or  soaked  in  water  ; put 
it  in  ice,  if  convenient,  where  let  it  remain 
until  required  for  table.  Previously  tu 
adding  the  lemon-juice  to  the  other  ingre- 
dients, ascertain  that  it  is  very  nicely 
strained,  as,  if  this  is  not  properly  attended 
to,  it  is  liable  to  make  the  jelly  thick  and 
muddy.  As  this  jelly  is  very  pale,  and 
almost  colourless,  it  answers  very  well 
for  moulding  with  a jelly  of  any  bright 
hue ; for  instance,  half  a jelly  bright  red, 
and  the  other  half  made  of  the  above, 
would  have  a very  good  effect.  Lemon 
jelly  may  also  be  made  with  calf ’s- feet 
stock,  allowing  the  juice  of  3 lemons  io 
every  pint  of  stock.  Time. — Altogether, 
1 hour.  Average  cost,  with  the  best  isin- 
glass, 3s.  6d.  Sufficient  to  fill  pint 
mould.  Seasonable  at  any  time. 

LEMON  MINCEMEAT. 

Ingredients. — 2 large  lemons,  8 largo 
apples,  A lb.  of  suet,  1 lb.  of  currants 
\ lb.  of  sugar,  2 oz.  of  candied  lemon- 
peel,  1 oz.  of  citron,  mixed  spice  to  taste. 
Mode.- — Pare  the  lemons,  squeeze  them, 
and  boil  the  peel  until  tender  enough  to 
mash.  Add  to  the  mashed  lemon-peel 
the  apples,  which  should  be  pared,  cored, 
and  minced ; the  chopped  suet,  currants, 
sugar,  sliced  peel,  and  spice.  Strain 
the  lemon-juice  to  these  ingredients,  stir 
the  mixture  well,  and  put  it  in  a jar  witn 
a closely-fitting  lid.  ‘Stir  occasionally, 
and  in  a week  or  10  days  the  mincemeat 
will  be  ready  for  use.  Average  cost,  2s. 
Sufficient  for  18  largo  or  24  small  pies. 
Seasonable. — Make  this  about  the  begin 
ning  of  December. 

LEMON-PEEL. 

This  contains  an  essential  oil  of  a very 
high  flavour  and  fragrance,  and  is  con- 
sequently esteemed  both  a wholesome  and 
agreeable  stomachic.  It  is  used,  as  will 
be  seen  by  many  recipes  in  this  book,  as 
an  ingredient  for  flavouring  a number  of 
various  dishes.  Under  the  name  of 
candied  lemon-peel,  it  is  cleared  of  the 
pulp  and  preserved  in  sugar,  whon  it  be1 
comes  an  excellent  sweetmeat, 
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LEMON  PUDDING,  Baked. 

Ingredients. — The  yolks  of  4 eggs,  4 
oz.  of  pounded  sugar,  1 lemon,  \ lb.  of 
butter,  pulf -crust.  Mode.  — Beat  the 
•ggs  to  a froth ; mix  with  them  the  sugar 
tnd  warmed  butter  ; stir  these  ingredi- 
ants  well  together,  putting  in  the  grated 
rind  and  strained  juice  of  the  lemon- 
peel.  Line  a shallow  dish,  with  puff- 
paste  ; put  in  the  mixture,  and  bake  in 
a moderate  oven  for  40  minutes  ; turn 
the  pudding  out  of  the  dish,  strew  over 
it  sifted  sugar,  and  serve.  Time. — 40 
minutes.  Average  cost,  lOcZ.  Sufficient 
for  5 or  6 persons.  Seasonable  at  any 
time. 

LEMON  PUDDING,  Baked. 

Ingredients. — 10  oz.  of  bread  crumbs, 
2 pints  of  milk,  2 oz.  of  butter,  1 lemon, 
| lb.  of  pounded  sugar,  4 eggs,  1 table- 
spoonful  of  brandy.  Mode. — Bring  the 
milk  to  the  boiling  point,  stir  in  the 
butter,  and  pour  these  hot  over  the 
bread  crumbs ; add  the  sugar  and  very 
finely-minced  lemon-peel ; beat  the  eggs, 
and  stir  these  in  with  the  brandy  to  the 
other  ingredients ; put  a paste  round 
the  dish,  and  bake  for  | hour.  Time. — 
i hour.  Average  cost,  Is.  2c(.  Sufficient 
for  6 or  7 persons.  Seasonable  at  any 
time. 

LEMON  PUDDING,  Baked  (Very 

Kich). 

ingredients. — The  rind  and  juioe  of  2 
large  lemons,  ^ lb.  of  loaf  sugar,  pint 
of  cream,  the  yolks  of  8 eggs,  2 oz.  of 
almonds,  ^ lb.  of  butter,  melted.  Mode. 
— Mix  the  pounded  sugar  with  the  cream 
and  add  the  yolks  of  eggs  and  the  but- 
ter, which  should  be  previously  warmed. 
Blanch  and  pound  the  almonds,  and  put 
these,  with  the  grated  rind  and  strained 
juice  of  the  lemons,  to  the  other  ingre- 
dients. Stir  all  well  together;  line  a 
dish  with  puff -paste,  put  in  the  mixture, 
and  bake  for  1 hour.  Time. — 1 hour. 
Average  cost,  2 s.  Sufficient  for  (5  or  / 
persons.  Seasonable  at  any  time. 

LEMON  PUDDING,  Boiled. 

Ingredients. — ^ lb.  of  chopped  suet, 
5 lb.  of  bread  crumbs,  2 small  lemons, 
S oz.  of  moist  sugar,  | lb.  of  flour,  2 
®8KS>  milk.  Mode. — Mix  the  suet,  bread 
wnmibs,  sugar,  and  hour  well  together, 
Adding  the  lemon-peel,  which  should  be 


Lemon  White  Sauco 


very  finely  minced,  and  the  juice,  which 
should  be  strained.  When  those  ingre- 
dients are  well  mixed,  moisten  with  the 
eggs  and  sufficient  milk  to  make  the 
pudding  of  the  consistency  of  thick  bat- 
ter ; put  it  into  a well-buttered  mould, 
and  boil  for  3.1  hours  ; turn  it  out,  strew 
sifted  sugar  over,  and  serve  with  win^ 
sauce,  or  not,  at  pleasure.  Time. — 3^ 
hours.  Average  cost,  lx  Sufficient  for 
7 or  8 persons.  Seasonable  at  any  time. 

Note. — This  pudding  may  also  be 
baked,  and  will  be  found  very  good.  It 
will  take  about  2 hours. 

LEMON  PUDDING,  Plain. 

Ingredients. — J lb.  of  flour,  6 oz.  of  lard 
or  dripping,  the  juice  of  1 large  lemon, 
1 teaspoonful  of  flour,  sugar.  Mode. — 
Make  the  above  proportions  of  flour  and 
lard  into  a smooth  paste,  and  roll  it  out 
to  the  thickness  of  about  ^ an  inch. 
Squeeze  the  lemon-juice,  strain  it  into  a 
cup,  stir  the  Hour  into  it,  and  as  much 
moist  sugar  as  will  make  it  into  a stiff 
and  thick  paste ; spread  this  mixture 
over  the  paste,  roll  it  up,  secure  the 
ends,  and  tie  the  pudding  in  a floured 
cloth.  Boil  for  2 hours.  Time. — 2 hours. 
Average  cost,  Id.  Sufficient  for  5 or  6 
persons.  Seasonable  at  any  time. 

LEMON  SAUCE, for  Boiled  Fowl. 

Ingredients. — 1 small  lemon,  f pint  of 
melted  butter.  Mode. — Cut  tho  lemon 
into  very  thin  slices,  and  these  again 
into  very  small  dice.  Have  ready  J pint 
of  melted  butter,  put  in  the  lemon  ; let 
it  just  simmer,  but  not  boil,  and  pour  it 
over  the  fowls.  Time. — 1 minute  to 

simmer.  Average  cost,  Qd.  Sufficient  for 
a pair  of  large  fowls. 

LEMON  "WHITE  SAUCE,  for 

Fowls,  Fricassees,  &o. 

Ingredients.—  § pint  of  cream,  the  rind 
and  juice  of  1 lemon,  A teaspoonful  of 
whole  white  pepper,  1 sprig  of  lemon 
thyme,  3 oz.  of  butter,  1 dessertspoonful 
of  Hour,  1 teacupful  of  white  stock  ; salt 
to  taste.  Mode. — Put  the  cream  into  a 
very  clean  saucepan  (a  lined  one  is  best), 
with  tho  lemon-peel,  pepper,  and  thyme, 
and  let  these  infuse  for  .4  hour,  when 
simmer  gently  for  a few  minutes,  or  until 
there  is  a nice  flavour  of  lemon.  Strain 
it,  and  add  a thickening  of  butter  and 
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Lemon  Sauce,  for  Sweet  Puddings 


fiour  in  the  above  proportions  ; stir  this 
veil  in,  and  put  in  the  lemon-juice  at  the 
moment  of  serving  ; mix  the  stock  with 
the  cream,  and  add  a little  salt.  This 
sauce  should  not  boil  after  the  cream  and 
Etock  are  mixed  together.  Tims. — Alto- 
gether, f hour.  Average  cost,  1*.  6d. 
Sufficient,  this  quantity,  for  a pair  of 
large  boiled  fowls. 

Mote. — Where  the  expense  of  the  cream 
is  objected  to,  milk  may  be  substituted 
for  it.  In  this  case,  an  additional  des- 
sertspoonful, or  rather  more,  of  flour 
must  be  added. 

DEMON  SAUCE,  for  Sweet  Pud- 
dings. 

Ingredients. — The  rind  and  juice  of  1 
lemon,  1 tablespoonful  of  flour,  1 oz.  of 
butter,  1 largo  wineglassful  of  sherry,  1 
wineglassful  of  water,  sugar  to  taste,  the 
yolks  of  4 eggs.  Mode. — Rub  the  rind 
of  the  lemon  on  to  some  lumps  of  sugar ; 
squeeze  out  the  juice;  and  strain  it ; put 
the  butter  and  flour  into  a saucepan, 
stir  them  over  the  fire,  and  when  of  a 
pale  brown,  add  the  wine,  water,  and 
strained  lemon-juice.  Crush  the  lumps 
of  sugar  that  were  rubbed  on  the  lemon ; 
Btir  these  into  the  sauce,  which  should 
be  very  sweet.  When  these  ingredients 
are  well  mixed,  and  the  sugar  is  melted, 
put  in  the  beaten  yolks  of  4 eggs ; keep 
Etirring  the  sauce  until  it  thickens,  when 
serve.  Do  not,  on  any  account,  allow  it 
to  boil,  or  it  will  curdle,  and  be  entirely 
spoileA  Time. — Altogether,  15  minutes. 
Average  cost,  1j.  2 d.  Sufficient  for  7 or  8 
persons. 

LEMON  SPONGE. 

Ingredients. — 2 oz.  of  isinglass,  1J  pint 
of  water,  J lb.  of  pounded  sugar,  the 
juice  of  5 lemons,  the  rind  of  1,  the 
whites  of  3 eggs.  Mode. — Dissolve  the 
isinglass  in  the  water,  strain  it  into  a 
saucepan,  and  add  the  sugar,  lemon-rind, 
and  juice.  Boil  the  whole  from  10  to 
15  minutes ; strain  it  again,  and  let  it 
stand  till  ft  is  cold  and  begins  to  stiffen. 
Beat  the  whites  of  the  eggs,  put  them  to 
it,  and  whisk  the  mixture  till  it  is  quite 
white;  put  it  into  a mould  which  has 
been  previously  wetted,  and  let  it  remain 
until  perfectly  set ; then  turn  it  out,  and 
garnish  it  according  to  taste.  Time.— 
10  to  15  minutes.  Averoxje  cost,  with  the 
best  isinglass,  is.  Sufficient  to  fill  a quart 
mould.  Seasonabi.'  at  any  fame. 


Lemons,  to  Pickle 


LEMON  SYRUP. 

Ingredients. — 2 lbs.  of  loaf  sugar,  2 
pints  of  water,,  1 oz.  of  citric  acid,  ^ 
drachm  of  essence  of  lemon.  Mode. — ■ 
Boil  the  sugar  and  water  together  for  j 
hour,  and  put  it  into  a basin,  where  let 
it  remain  till  cold.  Beat  the  citric  acid 
to  a powder,  mix  the  essence  of  lemon 
with  it,  then  add  these  two  ingredients 
to  the  syrup ; mix  well,  and  bottle  for 
use.  Two  tablespoonfuls  of  the  syrup 
are  sufficient  for  a tumbler  of  cold  water, 
and  will  be  found  a very  refreshing  sum- 
mer drink.  Sufficient. — 2 tablespoonfuls 
of  syrup  to  a tumblerful  of  cold  water. 

LEMONS,  to  Pickle,  with  the 

Peel  on. 

Ingredients.  — 6 lemons,  2 quarts  of 
boiling  water  ; to  each  quart  of  vinegar 
allow  A oz.  of  cloves,  h oz.  of  white 
pepper,  1 oz.  of  bruised  ginger,  \ oz.  of 
mace  and  chilies,  1 oz.  of  mustard-seed, 
^ stick  of  sliced  horseradish,  a few  cloves 
of  garlic.  Mode. — Put  the  lemons  into 
a brine  that  will  bear  an  egg  ; let  them 
remain  in  it  6 days,  stirring  them  every 
day ; have  ready  2 quarts  of  boiiing 
water,  put  in  tho  lemons,  and  allow  them 
to  boil  for  j hour ; take  them  out,  and 
let  them  lie  in  a cloth  until  perfectly  dry 
and  cold.  Boil  up  sufficient  vinegar  to 
cover  the  lemons,  with  all  the  above 
ingredients,  allowing  the  same  propor- 
tion as  stated  to  each  quart  of  vinegar. 
Pack  the  lemons  in  a jar,  pour  over  the 
vinegar,  <kc.  boiling  hot,  and  tie  down 
with  a bladder.  They  will  be  fit  for  use 
in  about  12  months,  or  rather  sooner. 
Seasonable. — This  should  be  made  from 
November  to  April. 

LEMONS,  to  Pickle,  without  the 

Peel. 

Ingredients. — 6 lemons,  1 lb.  of  fine 
salt ; to  each  quart  of  viuegar,  the  same 
ingredients  as  in  the  last  recipe.  Mode. 
— Peel  the  lemons,  slit  each  one  down 
3 times,  so  as  not  to  divide  them,  and 
rub  the  salt  well  into  the  divisions  ; place 
them  in  a pan,  where  they  must  remain 
for  a week,  turning  them  every  other 
day ; then  put  them  in  a Dutch  oven 
before  a cloar  fire  until  the  salt  has 
become  perfectly  dry ; thon  arrange 
them  in  a jar.  Pour  over  sufficient  boil- 
ing vinegar  to  cover  thorn,  to  which  havo 
boon  added  tho  ingredients  mention  alia 
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the  foregoing  recipe  ; tie  down  closely, 
and  in  about  9 months  they  will  be  fit 
for  use.  Seasonable. — The  best  time  to 
make  this  is  from  November  to  April. 

Note. — After  this  pickle  has  been  made 
from  4 to  5 months,  the  liquor  may  be 
strained  and  bottled,  and  will  be  found 
an  excellent  lemon  ketchup. 

LEMON  WINE. 

Ingredients. — To  4$  gallons  of  water 
allow  the  pulp  of  50  lemons,  the  rind  of 
25,  16  lbs.  of  loaf  sugar,  oz.  of  isinglass, 
1 bottle  of  brandy.  Mode. — Peel  and 
slice  the  lemons,  but  use  only  the  rind  of 
25  of  them,  and  put  them  into  the  cold 
water.  Let  it  stand  8 or  9 days,  squeez- 
ing the  lemons  well  every  day;  then 
strain  the  water  off  and  put  it  into  a 
cask  with  the  sugar.  Let  it  work  some 
time,  and  when  it  has  ceased  working, 
put  in  the  isinglass.  Stop  the  cask 
down ; in  about  six  months  put  in  the 
brandy  and  bottle  the  wine  off.  Season- 
able.— The  best  time  to  make  this  is  in 
January  or  February,  when  lemons  are 
best  and  cheapest. 

LEMONADE. 

Ingredients. — The  rind  of  two  lemons, 
the  juice  of  3 largo  or  4 small  ones,  A lb, 
of  loaf  sugar,  1 quart  of  boiling  water. 
Mode. — Rub  some  of  the  sugar,  in  lumps, 
on  2 of  the  lemons  until  they  have  im- 
bibed all  the  oil  from  them,  and  put  it 
with  the  remainder  of  the  sugar  into  a 
jug ; add  the  lemon-juice  (but  no  pips), 
and  pour  over  the  whole  a quart  of  boil- 
ing water.  When  the  sugar  is  dissolved, 
strain  the  lemonade  through  a fine  sieve 
or  piece  of  muslin,  and,  when  cool,  it 
will  be  ready  for  use.  The  lemonade  will 
be  much  improved  by  having  the  white 
of  an  egg  beaten  up  in  it ; a little  sherry 
mixed  with  it,  also,  makes  this  beverage 
much  nicer.  Average  cost,  6 d.  per  quart. 

LEMONADE,  Nourishing. 

Ingredients. — l.i  pint  of  boiling  water, 
the  juice  of  4 lemons,  the  rinds  of  2, 

4 pint  of  sherry,  4 eggs,  6 oz.  of  loaf 
sugar.  Mode. — Pare  off  the  lemon-rind 
thinly,  put  it  into  a jug  with  the  sugar, 
and  pour  over  the  boiling  water.  Let  it 
cool,  then  strain  it ; add  the  wine,  lemon- 
juice,  and  eggs,  previously  well  beaten, 
and  also  strained,  and  the  beverage  will 
be  ready  for  use.  If  thought  desirable, 


Liaison  of  Eggs 

the  quantity  of  sherry  and  water  could 
be  lessened,  and  milk  substituted  for 
them.  To  obtain  the  flavour  of  the 
lemon-rind  properly,  a few  lumps  of  the 
sugar  should  be  rubbed  over  it,  until 
some  of  the  yellow  is  absorbed.  Time. 
— Altogether  1 hour  to  make  it.  Average 
cost,  li.  8d.  Sufficient  to  make  2^  pints 
of  lemonade.  Seasonable  at  any  time. 

LETTUCES. 

These  form  one  of  the  principal  ingre- 
dients to  summer  salads ; they  should  be 
blanched,  and  be  eaten-  young.  They  are 
seldom  served  in  any  other  way,  but  may 
be  stewed  and  sent  to  table  in  a good 
brown  gravy  flavoured  with  lemon-juice. 
In  preparing  them  for  a salad,  carefully 
wash  them  free  from  dirt,  pick  off  all  the 
decayed  and  outer  loaves,  and  dry  them 
thoroughly  by  shaking  them  in  a cloth. 
Cut  off  the  stalks,  and  either  halve  or  cut 
the  lettuces  into  small  pieces.  The  man- 
ner of  cutting  them  up  entirely  depends 
on  the  salad  for  which  they  are  intended. 
In  France,  the  lettuces  are  sometimes 
merely  wiped  with  a cloth  and  not 
washed,  the  cooks  there  declaring  that 
the  act  of  washing  them  injuriously 
affects  the  pleasant  crispness  of  the 
plant : in  this  case  scrupulous  attention 
must  be  paid  to  each  leaf,  and  the  grit 
thoroughly  wiped  away.  Average  cost, 
when  cheapest,  Id.  each.  Sufficient. — 
Allow  2 lettuces  for  4 or  5 persons. 
Seasonable  from  March  to  the  end  of 
August,  but  may  be  had  all  the  year. 

LEVERET,  to  Dress  a. 

Ingredients. — 2 leverets,  butter,  flour. 
Mode. — Leverets  should  be  trussed  in 
the  same  manner  as  a hare,  but  they  do 
not  require  stuffing.  Roast  them  before 
a clear  fire,  and  keep  them  well  nasted 
all  the  time  they  are  cooking.  A few 
minutes  before  serving,  dredge  them 
lightly  with  tour,  and  froth  them  nicely. 
Serve  with  plain  gravy  in  the  dish,  and 
send  to  table  red-currant  jelly  with  them. 
Time. — $ to  J hour.  Average  cost,  in  full 
season,  is.  each.  Sufficient  for  5 or  6 
ersons.  Seasonable  from  May  to  August, 
ut  cheapest  in  July  and  August. 

LIAISON  OE  EGGS,  for  Thicken- 
ing Sauces. 

Ingredients. — The  yolks  of  3 eggs, 

6 tablespoonfuls  of  milk  or  cream. 
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llode.— Beat  up  the  yolks  of  the  eggs, 
V)  which  add  the  milk,  and  strain  the 
whole  through  a hair-sieve.  When  the 
liaison  is  being  added  to  the  sauce  it  is 
intended  to  thicken,  care  must  he  exer- 
cised to  keep  stirring  it  during  the  whole 
time,  or,  otherwise,  the  eggs  will  curdle. 
It  should  only  just  simmer,  but  not  boiL 


LIQUEUR  JELLY. 

Ingredients. — 1 lb.  of  lump  sugar,  2 oz. 
of  isinglass,  1A  pint  of  water,  the  juice  of 
2 lemons,  | pint  of  liqueur.  Mode. — 
Put  the  sugar,  with  1 pint  of  the  water, 
into  a stewpan,  and  boil  them  gently  by 
the  side  of  the  fire  until  there  is  no  scum 
remaining,  which  must  be  carefully  re- 
moved as  fast  as  it  rises.  Boil  the  isin- 
glass with  the  other  A pint  of  water,  and 


oval  .rsi.LV  would. 


skim  it  carefully  in  the  same  manner. 
Strain  the  lemon-juice,  and  add  it,  with 
the  clarified  isinglass,  to  the  syrup  ; put 
in  the  liqueur,  and  bring  the  whole  to 
the  boiling-point.  Let  the  saucepan 
remain  covered  by  the  side  of  the  fire 
for  a few  minutes;  then  pour  the  jelly 
through  a bag,  put  it  into  a mould,  and 
set  the  mould  in  ice  until  required  for 
table.  Dip  the  mould  in  hot  water,  wipe 
the  outside,  loosen  the  jelly  by  passing  a 
knife  round  the  edges,  and  turn  it  out 
carefully  on  a dish.  N oyeau.  Maraschino, 
Curagoa,  brandy,  or  any  kind  of  liqueur, 
answers  for  this  jelly  ; and,  when  made 
with  isinglass,  liqueur  jellies  are  usually 
prepared  as  directed  above.  Time. — 

1 0 minutes  to  boil  the  sugar  and  water. 
Average  cost,  with  the  best  isinglass, 
3s.  6d.  Sufficient  to  fill  a quart  mould. 
Seoiv/wMe  at  any  time. 


LIVER  AND  LEMON  BAUCE, 
for  Poultry. 

Ingredients. — Th9  liver  of  u fowl,  one 
lemon*  salt  to  taste,  ^ pint  of  melted 


butter.  Mode. — Wash  the  liver,  and  let 
it  boil  for  a few  minutes  ; peel  the  lemon 
very  thin,  remove  the  wnite  part  and 
pips,  and  cut  it  into  very  small  dice ; 
mince  the  liver  and  a small  quantity  of 
the  lemon-rind  very  fine ; add  these  in- 
gredients to  A pint  of  smoothly-made 
melted  butter  ; season  with  a little  salt, 
put  in  the  cut  lemon,  heat  it  gradually, 
but  do  notallow  it  to  boil,  lest  the  butter 
should  oil.  Time. — 1 minute  to  simmer. 
Sufficient  to  serve  with  a pair  of  small 
fowls. 

LIVER  AND  PARSLEY  SAUCE, 
for  Poultry. 

Ingredients. — The  liver  of  a fowl,  one 
tablespoonful  of  minced  parsley,  A pint 
of  melted  butter.  Mode. — Wash  and 
score  the  liver,  boil  it  for  a few  minutes, 
and  mince  it  very  fine ; blanch  or  scald 
a small  bunch  of  parsley,  of  which  there 
should  be  sufficient  when  chopped  to  fill 
a tablespoon  ; add  this  with  the  minced 
liver,  to  A pint  of  smoothly-made  melted 
butter ; let  it  just  boil ; when  serve. 
Time. — 1 minute  to  simmer.  Sufficient 
for  a pair  of  small  fowls. 

LOBSTERS,  to  Boil. 

Ingredients. — .j  lb.  of  salt  to  each  gallon 
of  water.  Mode. — Buy  the  lobsters  alive, 
and  choose  those  that  are  heavy  and  full 
of  motion,  which  is  an  indication  of  their 
freshness.  When  the  shell  is  incrusted, 
it  is  a Bign  they  are  old  : medium-sized 
lobsters  are  the  best.  Have  ready  a 
stewpan  of  boiling  water,  salted  in  the 
above  proportion  ; put  in  the  lobster,  and 
keep  it  boiling  quickly  from  20  minutes 
to  f hour,  according  to  its  size,  and  do 
not  forget  to  skim  well.  If  it  boils  too 
long,  the  meat  becomes  thready,  and  if 
not  done  enough,  the  spawn  is  not  red : 
this  must  be  obviated  by  great  attention. 
Rub  the  shell  over  with  a little  butter  or 
sweet  oil,  which  wipe  off  again.  Time. — 
Small  lobster,  20  minutes  to  A hour; 
large  ditto,  A to  ^ hour.  Average  cost, 
medium  size.  Is.  6U.  to  2s.  6d.  Seasonable 
all  the  year,  but  best  from  March  to 
October. 

To  Choose  Lobsters.  — This  shell- 
fish,  if  it  has  been  cooked  alive,  as  it 
ought  to  havo  been,  will  have  a stifiness 
in  the  tail,  which,  if  gently  raised,  will 
return  with  a spring.  Care,  however, 
must  be  taken  in  thus  proving  it ; for  if 
the  tail  is  pulled  straight  out.  it  will  not 
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leturn ; when  the  fish  might  be  pro- 
Jounced  inferior,  which,  in  reality,  may 
not  be  the  case.  In  order  to  be  good, 
lobsters  should  be  weighty  for  their 
bulk  ; if  light,  they  will  be  watery  ; ^nd 
those  of  the  medium  size,  are  always  the 
best.  Small-sized  lobsters  are  cheapest, 
and  answer  very  well  for  sauce.  In  boil- 
ing lobsters,  the  appearance  of  the  shell 
will  be  much  improved  by  rubbing  over 
it  a little  butter  or  salad-oil  on  being 
immediately  taken  from  the  pot. 

LOBSTER  CURRY  (an  Entree). 

Ingredients. — 1 lobster,  2 onions,  1 oz. 
butter,  1 tablespoonful  of  curry-powder, 
k pint  of  medium  stock,  the  juice  of 
lemon.  Mode. — Pick  the  meat  from  the 
shell,  and  cut  into  nice  square  pieces ; 
fry  the  onions  of  a pale  brown  in  the 
butter,  stir  in  the  curry-powder  and 
stock,  and  simmer  till  it  thickens,  when 
put  in  the  lobster ; stew  the  whole  slowly 
lor  ,j  nour,  smr ring  occasionally ; ana 
just  before  sending  to  table,  put  in  the 
lemon -juice.  Serve  boiled  rice  with  it, 
the  same  as  for  other  curries.  Time. — 
Altogether,  J hour.  Average  cost , 3s, 
Seasonable  at  any  time. 

LOBSTER  CUTLETS  (an  EntrSe). 

Ingredients. — 1 large  hen  lobster,  1 oz. 
fresh  butter,  k saltspoonful  of  salt, 
pounded  mace,  grated  nutmeg,  cayenne 
and  white  pepper  to  taste,  egg,  and 
bread  crumbs.  Mode. — Pick  the  meat 
from  the  shell,  and  pound  it  in  a mortar 
with  the  butter,  and  gradually  add  the 
mace  and  seasoning,  well  mixing  the 
ingredients  ; boat  all  to  a smooth  paste, 
end  add  a little  of  the  spawn ; divide 
the  mixture  into  pieces  of  an  equal  size, 
and  shape  them  like  cutlets.  They 
should  not  be  very  thick.  Brush  them 
over  with  egg,  and  sprinkle  with  bread 
crumbs,  and  stick  a short  piece  of  the 
small  claw  in  the  top  of  each  ; fry  them 
of  a nice  brown  in  boiling  lard,  and  drain 
them  before  the  fire,  on  a sieve  reversed; 
arrange  them  nicely  on  a dish,  and  pour 
bechamel  in  the  middle,  but  not  over  the 
cutlets.  Time. — About  8 minutes  after 
the  cutlets  are  made.  Average  cost  for 
this  dish,  2s.  9 d.  Seasonable  all  the  year. 
Sufficient  for  5 or  6 persons. 

LOBSTERS,  to  Dress. 

When  the  lobster  is  boiled,  rub  it  over 
with  a little  salad-oil,  which  wipe  off 


Lobster,  Potted 


again  ; separate  tho  body  from  the  tail, 
break  off  the  great  claws,  and  crack  them 
at  tho  joints,  without  injuring  the  meat, 
split  the  tail  in  halves,  and  arrange  all 
neatly  in  a dish,  with  tho  body  uprigh' 
in  the  middle,  and  garnish  with  parsley 

LOBSTER,  Hot. 

Ingredients. — 1 lobster,  2oz.  of  butter, 
grated  nutmeg ; salt,  pepper,  and  pounded 
mace,  to  taste  ; bread  crumbs,  2 eggs. 
Mode. — Pound  the  meat  of  the  lobster  tc 
a smooth  paste  with  the  butter  and  seat 
soning,  and  add  a few  bread  crumbs. 
Beat  the  eggs,  and  make  the  whole  mix- 
ture into  the  form  of  a lobster ; pountj 
the  spawn,  and  sprinkle  over  it.  Bake 
| hour,  and  just  before  serving,  lay  over 
it  the  tail  and  body  shell,  with  the  small 
claws  underneath,  to  resemble  a lobster. 
Time. — I hour.  Average  cost,  2s.  6d. 
Seasonable  at  any  time.  Sufficient  for  4 
or  5 persons. 

LOBSTER  PATTIES  (on  Entree). 

Ingredients. — Minced  lobster,  4 table- 
spoonfuls  of  bechamel,  6 drops  of  anchovy 
sauce,  lemon-juice,  cayenne  to  taste. 
Mode. — Lino  the  patty-pans  with  puff- 
aste,  and  put  into  each  a small  piece  of 
read  ; cover  with  paste,  brush  over  with 
egg,  and  bake  of  a light  colour.  Take 
as  much  lobster  as  is  required,  mince  the 
meat  very  fine,  and  add  the  above  ingre- 
dients ; stir  it  ovor  the  fire  for  5 minutes ; 
remove  the  lids  of  the  patty-cases,  take 
out  the  bread,  fill  with  the  mixture,  and 
replace  the  covers.  Seasonable  at  any 
time. 

LOBSTER,  Potted. 

Ingredients. — 2 lobsters  ; seasoning  to 
taste,  of  nutmeg,  pounded  mace,  white 
epper,  and  salt  : ,j  lb.  of  butter,  3 or  4 
ay-leaves.  Mode. — Take  out  the  meat 
carefully  from  tho  shell,  but  do  not  cut 
it  up.  Put  some  butter  at  the  bottom  of 
a dish,  lay  in  the  lobster  as  evenly  as 
possible,  with  the  bay-leaves  and  season- 
ing between.  Cover  with  butter,  and 
bake  for  j|  hour  in  a gentle  oven.  When 
done,  drain  the  whole  on  a sieve,  and 
lay  the  pieces  in  potting-jars,  with  the 
seasoning  about  them.  When  cold,  pou* 
over  it  clarified  butter,  and,  if  very 
highly  seasoned,  it  will  keep  6ome  tiina. 
Time. — | hour.  Average  cost  for  thi* 
quantity,  4i.  4d  Seasonable  at  any 
time. 
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Lobster  (h  la  Mode  Francaiae) 


Note. — Potted  lobster  may  be  used 
cold,  or  as  a fricassee  with  cream  sauce. 

LOBSTER  (h  la  Mode  Francaise). 

Ingredients. — 1 lobster,  4 tablespoon* 
fula  of  white  stock,  2 tablespoonfuls  of 
iream,  pounded  mace,  and  cayenne  to 
taste;  bread  crumbs.  Mode.  Pick  the 
meat  from  the  shell,  and  cut  it  up  into 
small  square  pieces ; put  the  stock, 
cream,  and  seasoning  into  a stewpan, 
add  the  lobster,  and  let  it  simmer  gently 
for  6 minutes.  Serve  it  in  the  shell, 
which  must  be  nicely  cleaned,  and  have 

border  of  puff-paste ; cover  it  with 
bread  crumbs,  place  small  pieces  of  butter 
over,  and  brown  before  the  fire,  or  with 
a salamander.  Time. — 4 hour.  Average 
cost,  2 s.  Hd.  Seasonable  at  any  time. 

LOBSTER  SALAD. 

Ingredients. — 1 hen  lobster,  lettuces, 
endive,  small  salad  (whatever  is  in  sea- 
son), a little  chopped  beetroot,  2 hard- 
boiled  eggs,  a few  slices  of  cucumber. 
For  dressing,  4 tablespoonfuls  of  oil,  2 
do.  of  vinegar,  1 teaspoonful  of  made 
mustard,  the  yolks  of  2 eggs  ; cayenne 
and  salt  to  taste;  i teaspoonful  of 
anchovy  sauce.  These  ingredients  should 
be  mixed  perfectly  smooth,  and  form  a 
creamy-looking  sauce.  Mode. — Wash 
the  salad,  and  thoroughly  dry  it  by 
shaking  it  in  a cloth.  Cut  up  the  let- 
tuces and  endive,  pour  the  dressing  on 
them,  and  lightly  throw  in  the  small 
salad.  Mix  all  well  together  with  the 
pickings  from  the  body  of  the  lobster ; 
pick  the  meat  from  the  shell,  cut  it  up 
into  nice  square  pieces,  put  half  in  the 
salad,  the  other  half  reserve  for  gar- 
nishing. Separate  the  yolks  from  the 
whites  of  2 hard-boiled  eggs ; chop  the 
whites  very  fine,  and  rub  the  yolks 
through  a sieve,  and  afterwards  the  coral 
from  the  inside.  Arrange  the  salad 
lightly  on  a glass  dish,  and  garnish,  first 
with  a row  of  sliced  cucumber,  then  with 
the  pieces  of  lobster,  the  yolks  and 
whites  of  the  eggs,  coral,  and  beetroot 
placed  alternately,  and  arranged  in 
small  separate  bunches,  so  that  the  co- 
lours contrast  nicely.  Average  cost,  3s.  6d. 
Sufficient  for  4 or  5 persons.  Seasonable 
from  April  to  Octobor ; may  be  had  all 
the  year,  but  salad  is  scarce  and  expen- 
sive in  winter. 

Note. — A few  crayfish  make  a pretty 
garnishing  to  lobster  salad. 
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Lobster  Soup 


LOBSTER  SAUCE,  to  serve  with 

Turbot,  Salmon,  Brill,  &0.  (very 

Good.) 

Ingredients. — 1 middling-sized  hen 
lobster,  J pint  of  melted  butter,  1 table- 
spoonful  of  anchovy  sauce,  £ oz.  of 
butter,  salt  and  cayenne  to  taste,  a litF* 
pounded  mace  when  liked,  2 or  3 table- 
spoonfuls  of  cream-  Mode. — Choose  » 

hen  lobster,  as  this  is  indispensable,  in 
order  to  render  this  sauce  as  good  as  ir 
ought  to  be.  Pick  the  moat  from  tli6 
shells,  and  cut  it  into  small  square 
pieces  ; put  the  spawn,  which  will  be 
found  under  the  tail  of  tho  lobster,  into 
a mortar  with  h oz.  of  butter,  and  pound 
it  quite  smooth ; rub  it  through  a hair- 
sieve,  and  cover  up  till  wanted.  Make 
| pint  of  melted  butter ; put  in  all  the 
ingredients  except  the  lobster-meat,  and 
well  mix  the  sauce  before  the  lobster  is 
added  to  it,  as  it  should  retain  its  square 
form,  and  not  come  to  table  shredded 
and  ragged.  Put  in  the  meat,  let  it  get 
thoroughly  hot,  but  do  not  allow  it  to 
boil,  as  the  colour  would  immediately 
be  spoiled;  for  it  must  be  remembered 
that  this  sauce  should  always  have  a 
bright  red  appearance.  If  it  is  intended 
to  bo  served  with  turbot  or  brill,  a little 
of  the  spawn  (dried  and  rubbed  through 
a siove  without  butter)  should  be  saved 
to  garnish  with ; but  as  the  goodness, 
flavour,  and  appearance  of  the  sauce  so 
much  depend  on  having  a proper  quan- 
tity of  spawn,  the  less  used  for  garnishing 
the  better.  Time. — 1 minute  to  simmer. 
Average  cost,  for  this  quantity,  2s.  Sea- 
sonable. at  any  time.  Sufficient  to  serve 
with  a small  turbot,  a brill,  or  salmon  for 
0 persons. 

Note. — Meltod  butter  made  with  milk, 
will  be  found  to  answer  very  well  for 
lobster  sauce,  as  by  employing  it  a nice 
white  colour  will  be  obtained.  Less 
quantity  than  the  above  may  be  made 
by  using  a very  small  lobster,  to  which 
add  only  i pint  of  molted  butter,  and 
season  as  above.  Where  economy  is 
desired,  the  cream  may  be  dispensed 
with,  and  tho  remains  of  a cold  lobster 
loft  from  table,  may,  with  a little  care, 
be  converted  into  a very  good  sauce. 

LOBSTER  SOUP. 

Ingredients. — 3 large  lobsters,  or  9 
small  ones ; the  crumb  of  a French  roll, 
2 anchovies,  1 onion,  1 sjwall  bunch  of 
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Luncheons 


sweet  nerbs,  1 strip  of  lemon-peel,  2 oz. 
of  butter,  a little  nutmeg,  1 teaspoonful 
of  flour,  1 pint  of  cream,  1 pint  of  milk  ; 
forcemeat  balls,  mace,  salt,  and  pepper 
to  taste,  bread  crumbs,  1 egg,  2 quarts 
of  water.  Mode. — Pick  the  meat  from 
the  lobsters,  and  beat  the  fins,  chine, 
and  small  claws  in  a mortar,  previously 
taking  away  the  brown  fin  and  the  bag 
in  the  head.  Put  it  in  a stewpan,  with 
the  crumb  of  tho  roll,  anchovies,  onions, 
herbs,  lemon-peel,  and  the  water ; sim- 
mer gently  till  all  the  gqpdness  is  ex- 
tracted, and  strain  it  off.  Pound  the 
spawn  in  a mortar,  with  the  butter, 
nutmeg,  and  flour,  and  mix  with  it  the 
cream  and  milk.  Give  one  boil  up,  at 
the  same  time  adding  the  tails  cut  in 
pieces.  Make  tho  forcemeat  balls  with 
the  remainder  of  the  lobster,  seasoned 
with  mace,  pepper,  and  salt,  adding  a 
little  flour,  and  a few  bread  crumbs ; 
moisten  them  with  the  egg,  heat  them  in 
the  soup,  and  serve.  Time. — 2 hours,  or 
rather  more.  Average  cost,  3 s.  6d.  per 
quart.  Seasonable  from  April  to  October. 
Sufficient  for  8 persons. 

LTOT  CHEOW  S. 

Tho  remains  of  cold  joints,  nicely  gar- 
nished, a few  sweets,  or  a little  hashed 
meat,  poultry  or  game,  are  the  usual 
articles  placed  on  the  table  for  luncheon, 
with  bread  and  cheese,  biscuits,  butter, 
&c.  If  a substantial  meal  is  desired, 
rump-steaks  or  mutton  chops  may  be 
served,  as  also  veal  cutlets,  kidneys,  or 
any  dish  of  that  kind.  In  families  where 
there  is  a nursery,  the  mistress  of  the 
house  often  partakes  of  the  meal  with 
the  children,  and  makes  it  her  luncheon. 
In  the  summer,  a few  dishes  of  fresh 
fruit  should  be  added  to  the  luncheon,  or, 
instead  of  this,  a compete  of  fruit  or  fruit 
tart,  or  pudding. 

MACARONI,  as  usually  served 
with  the  CHEESE  COURSE. 

I. 

Ingredients. — & lb.  of  pipe  macaroni, 

lb.  of  butter,  6 oz.  of  Parmesan  or 

heshire  cheese,  pepper  and  salt  to  taste, 
1 pint  of  milk,  2 pints  of  water,  broad 
crumbs.  Mode. — Put  the  milk  and  water 
into  a saucepan  with  sufficient  salt  to 
flavour  it ; place  it  on  thedire,  and,  when 
it  boils  quickly,  drop  in  the  macaroni. 
Keep  the  water  boiling  until  it  is  quite 


Macaroni 


tender  ; drain  the  macaroni,  and  put  it 
into  a deep  dish.  Have  ready  the  grated 
cheese,  either  Parmesan  or  Cheshire ; 
sprinkle  it  amongst  the  macaroni  and 
some  of  tho  butter  cut  into  small  pieces 
reserving  some  of  the  cheese  for  the  top 
layer.  Season  with  a little  pepper,  and 
cover  the  top  layer  of  cheese  with  some 
very  fine  bread  crumbs.  Warm,  without 
oiling,  the  remainder  of  the  butter,  and 
pour  it  gently  over  the  bread  crumbs. 
Place  the  dish  before  a bright  fire  to 
brown  the  crumbs ; turn  it  once  or  twice, 
that  it  may  be  equally  coloured,  and 
serve  very  hot.  The  top  of  the  macaroni 
may  be  browned  with  a salamander, 
which  is  even  better  than  placing  it 
before  the  fire,  as  the  process  is  more 
expeditious ; but  it  should  never  be 
browned  in  the  oven,  as  the  butter  would 
oil,  and  so  impart  a very  disagreeable 
flavour  to  the  dish.  In  boiling  the  maca- 
roni, let  it  be  perfectly  tender  but  firm, 
no  part  beginning  to  melt,  and  the  form 
entirely  preserved.  It  may  be  boiled  in 
plain  water,  with  a little  salt  instead  of 
using  milk,  but  should  then  have  a small 
iece  of  butter  mixed  with  it.  Time. — 
to  hour  to  boil  the  macaroni, 
5 minutes  to  brown  it  before  the  fire. 
Average  cost,  Is.  6d.  Sufficient  for  6 
or  7 persons.  Seasonable  at  any  time. 

Mote. — Riband  macaroni  maybe  dressed 
in  the  same  manner,  but  does  not  requiro 
boiling  so  long  a time. 

E. 

Ingredients. — £ lb.  of  pipe  or  riband 
macaroni,  A pint  of  milk,  | pint  of  veal 
or  beef  gravy,  the  yolks  of  2 eggs,  4 table- 
spoonfuls of  cream,  3 oz.  of  grated  Par 
mesan  or  Cheshire  cheese,  1 oz.  of  butter. 
Mode. — Wash  the  macaroni,  and  boil  it 
in  the  gravy  and  milk  until  quite  ten- 
der, without  being  broken.  Drain  it,  and 
put  it  into  rather  a deep  dish.  Beat  the 
yolks  of  the  eggs  with  the  cream  and 
2 tablespoonfuls  of  the  liquor  the  maca- 
roni was  boiled  in ; make  this  sufficiently 
hot  to  thicken,  but  do  not  allow  it  to 
boil ; pour  it  over  tho  macaroni,  over 
which  sprinkle  the  grated  cheese  and  the 
butter  broken  into  small  pieces ; brown 
with  a salamander,  or  before  the  fire,  and 
serve.  Time. — 1 to  l.J  hour  to  boil  the 
macaroni,  5 minutes  to  thicken  the  eggs 
and  cream,  5 minutes  to  brown.  Average 
cost,  Is.  2 d.  Sufficient  for  3 or  4 persons. 
Seasonable  at  any  time. 
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Macaroni  Pudding,  Sweet 


in. 

Ingredients.— $ lb.  of  pipe  macaroni, 
£ pint  of  brown  gravy  No.  436,  6 oz.  of 
grated  Parmesan  cheese.  Mode. — W ash 
th9  macaroni,  and  boil  it  in  salt  and 
water  until  quite  tender;  drain  it,  and 
put  it  into  rather  a deep  dish.  Have 
'eady  a pint  of  good  brown  gravy,  pour 
it  hot  over  the  macaroni,  and  send  it  to 
table  with  grated  Parmesan  served  on  a 
separate  dish.  When  the  flavour  is  liked, 
a little  pounded  mace  may  be  added  to 
the  water  in  which  the  macaroni  is  boiled ; 
but  this  must  always  be  sparingly  added, 
as  it  will  impart  a very  strong  flavour. 
Time. — 1 to  lj  hour  to  boil  the  macaroni. 
Average  cost,  -with  the  gravy  and  cheese, 
Is.  3d.  Sufficient  for  3 or  4 persons. 
Seasonable  at  any  time. 

MACARONI,  Sweet  Pudding. 

Ingredients. — 2A  oz.  of  macaroni,  2 pints 
of  milk,  the  rind  of  J lemon,  3 eggs,  sugar 
and  grated  nutmeg  to  taste,  2 tablespoon- 
fuls of  brandy.  Mode. — Put  the  maca- 
roni, with  a pint  of  the  milk,  into  a 
saucepan  with  the  lemon-peel,  and  let  it 
simmer  gently  until  the  macaroni  is 
tender : then  put  it  into  a pie-dish  with- 
out the  peel ; mix  the  other  pint  of  milk 
with  the  eggs ; stir  these  well  together, 
adding  the  sugar  and  brandy,  and  pour 
the  mixture  over  the  macaroni.  Grate  a 
little  nutmeg  over  the  top,  and  bake  in  a 
moderate  oven  for  A hour.  To  make  this 
pudding  look  nice,  a paste  should  be  laid 
round  the  edges  of  the  dish,  and,  for 
variety,  a layer  of  preserve  or  marmalade 
may  be  placed  on  the  macaroni  : in  this 
case,  omit  the  brandy.  Time. — 1 hour 
to  simmer  the  macaroni ; h hour  to  bake 
the  pudding.  Average  cost,  lid.  Sufficient 
for  5 or  6 persons.  Seaso'aable  at  any 
time. 

MACARONI  BOUP. 

Ingredients. — 3 oz.  of  macaroni,  apiece 
of  butter  the  size  of  a walnut,  salt  to 
taste,  2 quarts  of  clear  stock.  Mode. — 
Throw  the  macaroni  and  butter  into  boil- 
ing water,  with  a pinch  of  salt,  and 
simmer  for  \ an  hour.  Whon  it  is  tonder, 
drain  and  cut  it  into  thin  rings  or  lengths, 
and  drop  it  into  the  boiling  stock.  Stew 
gently  for  15  minutes,  and  serve  grated 
Parmesan  cheese  with  it.  Time.—$  to  1 
hour.  A rerage  cost,  la  per  quart.  Season- 
able all  the  year.  Sufficient  for  8 persons. 


Mackerel 


MACARONI,  a Sweet  Dish  of. 

Ingredients. — | lb.  of  macaroni,  1A  pint 
of  milk,  the  rind  of  A lemon,  3 oz.  of  lump 
sugar,  $ pint  of  custard.  Mode. — Put 
the  milk  into  a saucepan,  with  the  lemon- 
peel  and  sugar  ; bring  it  to  the  boiling' 
point,  drop  in  the  macaroni,  and  let  it 
gradually  swell  over  a gentle  fire,  but  dc 
not  allow  the  pipes  to  break.  The  form 
should  be  entirely  preserved ; and,  though 
tender,  should  be  firm,  and  not  soft,  with 
no  part  beginning  to  melt.  Should  the 
milk  dry  away  before  the  macaroni  is 
sufficiently  swelled,  add  a little  more. 
Make  a custard,  place  the  macaroni  on  a 
dish,  and  pour  the  custard  over  th  hot 
macaroni ; grate  over  it  a little  nutmeg, 
and,  when  cold,  garnish  the  dish  with 
slices  of  candied  citron.  Time. — From 
40  to  50  mit-utes  to  swell  the  macaroni. 
Average  cost,  with  the  custard,  Is.  Suffi- 
cient for  4 or  5 persons.  Seasonable  at 
any  time. 

MACAROONS. 

Ingredients. — A lb.  of  sweet  almonds, 
A lb.  of  sifted  loaf  sugar,  the  whites 
of  three  eggs,  wafer  paper.  Mode. — 
Blanch,  skin  and  dry  the  almonds,  and 
pound  them  well  with  a little  orange 
flower  or  plain  water,  then  add  the  sifted 
sugar  and  the  whites  of  the  eggs,  which 
should  be  beaten  to  a stiff  froth,  and  mix 
all  the  ingredients  well  together.  When 
the  paste  looks  soft,  drop  it  at  equal  dis- 
tances from  a biscuit  syringe  on  to  sheets 
of  wafer  paper  : put  a strip  of  almond  on 
the  top  of  each  ; strew  some  syrup  over, 
and  bake  the  macaroons  in  rather  a slow 
oven,  of  a light  brown  colour.  When 
bard  and  set,  they  are  done.  They  must 
not  be  allowed  to  get  very  brown,  as  that 
would  spoil  their  appearance.  If  the 
cakes  when  baked,  appear  heavy,  add  a 
little  more  white  of  egg,  which  should 
be  well  whisked  up  before  it  is  added 
to  the  other  ingredients.  Time. — From 
15  to  20  miflute3.  Average  cost,  lx.  8 d. 
per  lb. 

MACKEREL. 

In  choosing  this  fish,  purchasers  should, 
to  a great  extent,  be  regulated  by  the 
brightness  of  its  appoarance.  If  it  have 
a transparent,  silvery  hue,  the  flesh  Is 
good  ; but  if  it  be  rod  about  the  head,  it 
is  stale. 
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Mackerel,  Baked 


MACKEREL,  Baked. 

Ingredient*. — 4 middling-sized  macke- 
rel, a nice  delicate  forcemeat,  3 oz.  of 
butter  ; pepper  and  salt  to  taste.  Mode. 
— Clean  the  fish,  take  out  the  roe3,  and 
fill  up  with  forcemeat,  and  sew  up  the 
slit.  Flour,  and  put  them  in  a dish, 
heads  and  tails  alternately,  with  the 
roes  ; and,  between  each  layer,  put  some 
little  pieces  of  butter,  and  pepper  and 
salt.  Bake  for  & an  hour,  and  either 
servo  with  plain  melted  butter  or  a mailre 
ThOtel  sauce.  Time. — £ hour.  Average 
cost  for  this  quantity,  ls.~10d.  Seasonable 
£r™oi  April  to  July.  Sufficient  for  6 per- 
se**, 

Note. — Baked  mackerel  maybe  dressed 
in  the  same  way  as  baked  herrings,  and 
may  also  be  stowed  in  wine. 

MACKEREL,  Boiled. 

Ingredients. — i lb.  of  salt  to  each  gal- 
lon of  water.  Mode. — Cleanse  the  inside 
of  the  fish  thoroughly,  and  lay  it  in  the 
kettle  wtth  sufficient  water  to  cover  it 
with  salt  as  above  ; bring  it  gradually  to 
noil,  skim  well,  and  simmer  gently  till 
done  ; dish  them  on  a hot  napkin,  heads 
and  tails  alternately,  and  garnish  with 
fennel.  Fennel  sauce  and  plain  melted 
butter  are  the  usual  accompaniments  to 
boiled  mackerel ; but  caper  or  anchovy 
sauce  is  sometimes  served  with  it.  Time. 
— After  the  water  boils,  10  minutes ; for 
large  mackerel,  allow  more  time.  Ave- 
rage cost,  from  4 d.  Seasonable  from  April 
to  July. 

Note. — When  variety  is  desired,  fillet 
the  mackerel,  boil  it,  and  pour  over  pars- 
ley and  butter ; send  some  of  this, 
besides,  in  a tureen. 

MACKEREL,  Broiled. 

Ingredients. — Pepper  and  salt  to  taste, 
a small  quantity  of  oil.  M od,e. — Mackerel 
should  nover  be  washed  when  intended 
to  be  broiled,  but  merely  wiped  very 
clean  and  dry,  after  taking  out  the  gills 
and  insides.  Open  the  back,  and  put  in 
% little  pepper,  6alt,  and  oil ; broil  it 
over  a clear  fire,  turn  it  over  on  both 
sides,  and  also  on  the  back.  'When 
sufficiently  cooked,  the  flesh  can  be 
detached  from  the  bone,  which  will  be  in 
about  10  minutes  for  a small  mackerel. 
Chop  a little  parsloy,  work  it  up  in  the 
butter,  with  pepper  and  salt  to  taste,  and 
a squeeze  of  lemon-ju>fta-  and  put  it  in 


Maigre  Soup 


the  back.  Serve  before  the  butter  is 
quite  melted,  with  a matlre  d’hOtel  sauce 
in  a tureen.  Time. — Small  mackorol 
10  minutes.  Average  cost,  from  id. 
Seasonable  from  April  to  July. 

MACKEREL,  Fillets  of. 

Ingredients. — 2 large  mackerel,  I oz. 
butter,  1 small  bunch  of  chopped  herbs, 
3 tablespoonfuls  of  medium  stock,  3 table- 
spoonfuls of  bechamel ; salt,  cayenne, 
and  lemon-juice  to  taste.  Mode. — Clean 
the  fish,  and  fillet  it;  scald  the  herbs, 
chop  them  fine,  and  put  them  with  the 
butter  and  stock  into  a stewpan.  Lay  in 
the  mackerel,  and  simmer  very  gently 
for  10  minutes  ; take  them  out,  and  put 
them  on  a hot  dish.  Dredge  in  a little 
flour,  add  the  other  ingredients,  give 
one  boil,  and  pour  it  over  the  mackerel. 
Time.  — 20  minutes.  A verage  cost  for 
this  quantity,  Is.  6d.  Seasonable  from 
April  to  July.  Sufficient  for  4 persons. 

Note. — Fillets  of  mackerel  may  be 
covered  with  egg  and  bread  crumbs,  and 
fried  of  a nice  brown.  Serve  with  maitre 
d’ hOtel  sauce  and  plain  melted  butter. 

MACKEREL,  Pickled. 

Ingredients. — 12  peppercorns,  2 bay- 
leaves,  i pint  of  vinegar,  4 mackerel. 
Mode. — Boil  the  mackerel,  and  lay  them 
in  a dish  ; take  half  the  liquor  they  were 
boiled  in  ; add  as  much  vinegar,  pepper- 
corns, and  bay-leaves ; boil  for  10  minutes, 
and  when  cold,  pour  over  the  fish.  Time. 
— hour.  Average  cost,  Is.  6 <L 

MACKEREL,  Potted. 

Ingredients.  — Mackerel,  a blade  of 
mace,  cayenne,  salt,  and  2 oz.  or  more 
butter,  according  to  the  quantity  of 
mackerel.  Mode. — Any  remains  of  cooked 
mackerel  may  be  potted  as  follow^;  pick 
it  well  from  the  bones,  break  it  into  very 
small  pieces,  and  put  into  a stewpan  with 
the  butter,  pounded  mace,  and  other  in- 
gredients ; warm  it  thoroughly,  but  do 
not  let  it  boil  ; press  it  into  potting  pou> 
and  pour  clarified  butter  over  it. 

MAIGRE  SOUP  (Le.,  Soup  wif» 
out  Meat). 

Ingredients.  — 6 oz.  butter,  6 oniem 
sliced,  4 heads  of  celery,  2 lettuces, 
small  bunch  of  parsley,  2 handluls  « 
spinach,  3 pieces  of  bread-crust,  2 bladol 
of  macs,  salt  and  pepper  to  taste,  the 
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Maise,  Boiled 


oiks  of  2 eggs,  3 teaspoonfuls  of  vinegar, 
quarts  of  water.  Mode. — Melt  the 

butter  in  a stewpan,  and  put  in  the  onions 
to  stew  gently  for  3 or  4 minutes ; then 
add  the  celery,  spinach,  lettuces,  and 
parsley,  cut  small.  Stir  the  ingredients 
well  for  10  minutes.  Now  put  in  the 
water,  bread,  seasoning,  and  mace.  Boil 
gently  for  1A  hour,  and,  at  the  moment 
of  serving,  beat  in  the  yolks  of  the  eggs 
and  the  vinegar,  but  do  not  let  it  boil,  or 
the  eggs  will  curdle.  Time. — 2 hours. 
Average  cost,  6d.  per  quart.  Seasonable 
all  the  year.  Sufficient  for  8 persona. 
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and,  in  6 months’  time,  bottle  the  wiivi 
off.  Those  who  do  not  brew,  may  pro- 
cure  the  sweet-wort  and  tun  from  any 
brewer.  Sweet-wort  is  the  liquor  that 
leaves  the  mash  of  malt  before  it  is  boiled 
with  the  hops  ; tun  is  the  new  beer  after 
the  whole  of  the  brewing  operation  has 
been  completed.  Time. — To ‘‘be  boiled 

10  minutes  ; to  stand  3 days  after  mix- 
ing ; to  ferment  3 days ; to  remain  in 
the  cask  2 months  before  the  raisins  are 
added ; bottle  t!  months  after.  Season- 
able.— Make  this  in  March  or  October. 


MAIZE,  Boiled. 

Ingredients. — The  ears  of  young  and 
green  Indian  wheat ; to  every  £ gallon 
of  water  allow  1 heaped  tablespoonful  of 
salt.  Mode.  — This  vegetable,  which 
makes  one  of  the  most  delicious  dishes 
brought  to  table,  is  unfortunately  very 
rarely  seen  in  Britain  ; and  we  wonder 
that,  in  the  gardens  of  the  wealthy,  it  is 
not  invariably  cultivated.  Our  sun,  it  is 
true,  possesses  hardly  power  sufficient 
to  ripen  maize ; but,  with  well-prepared 
ground,  and  in  a favourable  position,  it 
might  be  sufficiently  advanced  by  the 
beginning  of  autumn  to  serve  as  a vege- 
table. The  outside  sheath  being  taken 
off  and  the  waving  fibres  removed,  let 
the  ears  be  placed  in  boiling  water, 
where  they  should  remain  for  about  25 
minutes  (a  longer  time  may  be  necessary 
for  larger  ears  than  ordinary) ; and, 
when  sufficiently  boiled  and  well  drained, 
they  may  be  sent  to  table  whole,  and 
with  a piece  of  toast  underneath  them. 
Melted  butter  should  be  served  with  them. 
Time.  — 25  to  35  minutes.  Average 
cost. — Seldom  bought.  Sufficient  1 ear  for 
each  person.  Seasonable  in  autumn. 

MALT  WINE. 

Ingredients. — 5 gallons  of  water,  28  lbs. 
of  sugar,  6 quarts  of  sweet-wort,  6 quarts 
of  tun,  3 lbs.  of  raisins,  .)  lb.  of  candy,  1 
pint  of  brandy.  Mode. — Boil  the  sugar 
and  water  together  for  10  minutes;  skim 
it  well,  and  put  the  liquor  into  a conve- 
nient-sized pan  or  tub.  Allow  it  to  cool ; 
then  mix  it  with  the  sweet-wort  and  tun. 
Let  it  stand  for  3 days,  then  put  it  into  a 
barrel ; bore  it  will  work  or  fermeDt  for 
another  three  days  or  more ; then  bung 
up  the  cask,  and  keep  it  undisturbed  for 
2 or  3 months.  After  this,  add  the 
taisins  (whole),  the  candy,  and  brandy. 


MANNA  KBOUP  PUDDING-. 

Ingredients.  — 3 tablespocnfuls  of 
manna  kroup,  12  bitter  almonds,  1 pint 
of  milk,  sugar  to  taste,  3 eggs.  Mode. — 
Blanch  and  pound  the  almonds  in  a 
mortar;  mix  them  with  the  manna 
kroup  ; pour  over  these  a pint  of  boiling 
milk,  and  let  them  steep  for  about  1 
hour.  When  nearly  cold,  add  sugar  and 
the  well-beaten  eggs  ; mix  all  well  toge- 
ther ; put  the  pudding  into  a buttered 
dish,  and  bake  lor  £ hour.  Time. — A hour. 
Average  cost,  8 d.  Sufficient  for  4 or  5 
persons.  Seasonable  at  any  time. 
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Dinner  for  18  persons. 
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Second  Course. 
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Third  Course. 
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Dessert  and  Ices. 


plum-pudding ; ginger  cream  ; trifle  ; 
rhubarb  tart;  cheesecakes;  fondues,  in 
cases ; dessert  and  ices. 

Dinner  for  8 persons. 

First  Course. — Calf  s-head  soup ; brill 
and  shrimp  sauce ; broiled  mackerel  a la 
Maitre  d’Hfttel.  Entrees. — Lobster  cut- 
lets; calf  a liver  and  bacon,  aux  fines 
herbes.  Second  Course. — Roast  loin  of 
veal ; two  boiled  fowls  h la  Bdehamel ; 
boiled  knuckle  of  bam;  vegetables — 
Bpinach  or  brocoli.  Third  Course. — Wild 
ducks;  apple  custards;  blancmange; 
lemon  jelly ; jam  sandwiches ; ice  pud- 
ding; potatoes  a la  Maitre  d’Hotel;  des- 
sert and  ices. 

Dinner  for  0 persona. 

First  Course. — Vermicelli  soup;  soles 
k la  CrSme.  Entrees. — Veal  cutlets ; 
small  vols-au-vent.  Second  Course. — 
Small  saddle  of  mutton  ; half  calf  s bead ; 
boiled  bacon-cheek,  garnished  with  Brus- 
sels sprouts.  Third  Course.  — Cabinet 
pudding;  orange  jelly;  custards,  in 
glasses ; rhubarb  tart ; lobster  salad ; 
dessert. 


Dinner  for  12  persons. 

First  Course.  — White  soup  ; clear 
gravy  soup  ; boiled  salmon,  shrimp  sauce, 
and  dressed  cucumber ; baked  mullets 
in  paper  cases.  Entrees. — Filet  de  bceuf 
and  Spanish  sauce  ; larded  sweetbreads  ; 
rissoles  ; chicken  patties.  Second  Course. 
— Roast  fillet  of  veal  and  Bechamel 
sauce  ; boiled  leg  of  lamb  ; roast  fowls, 
garnished  with  water-cresses ; boiled 
ham,  garnished  with  carrots  and  mashed 
turnips ; vegetables — sea-kale,  spinach, 
or  brocoli.  Third  Course.  — Two  duck- 
lings ; guinea-fowl,  larded ; orange 
jelly  ; Charlotte  Russo ; coffee  cream  ; 
laQ  pudding;  macaroni  with  Parmesan 
cheese ; spinach,  garnished  with  croft- 
tons  ; dessert  and  ices. 


First  Course. — Julienne  soup;  baked 
mullets.  Entries.  — Chicken’  cutlets  ; 
oyster  patties.  Second  Course. — Roast 
lamb  and  mint  sauce ; boiled  leg  of  pork ; 
pease  pudding ; vegetables.  Third 
Course. — Ducklings;  Swiss  cream;  lemon 
jelly;  cheesecakes;  rhubarb  tart;  maca- 
roni; dessert. 


First  Course.  — Oyster  soup  ; boiled 
salmon  and  dressed  cucumber.  Entries. 
— Rissoles  ; fricasseed  chicken.  Second 
Course.  — Boiled  leg . of  mutton,  caper 
sauce  ; roast  fowls,  garnished  with  water- 
cresses  ; vegetables.  Third  Course. — 
Charlotte  aux  pommes;  orange  jelly; 
lemon  cream  ; souftib  of  arrowroot ; sea- 
kale  ; dessert. 


Dinner  for  10  persons. 

First  Course. — Macaroni  soup ; boiled 
turbot  and  lobster  sauco ; salmon  cutlets. 
Entrees. — Compote  of  pigeons;  mutton 
cutlets  and  tomato  sauce.  Second  Course. 
— Roast  lamb;  boiled  half  calfs  head, 
tongue,  and  brains  ; boiled  bacon-cheek, 
garnished  with  spoonsfuls  of  spinach; 
vegetables.  Third  Course. — Ducklings  ; 


First  Course.  — Ox-tail  soup ; boiled 
mackerel.  Entries.  — Stewed  mutton 
kidneys ; minced  veal  and  oysters. 
Second  Course. — Stewed  shoulder  of  veal; 
roast  ribs  of  beef  and  horseradish  sauce  ; 
vegetables.  Third  Course. — Ducklings  ; 
tartlets  of  strawberry  jam ; cheesecakes ; 
Oftteau  de  Riz ; carrot  pudding ; sea- 
kale  ; dessert. 
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MARCH,  Plain  Family  Dinners 
for. 

Sunday. — 1.  Boiled  .j  calf  s head,  pic- 
kled pork,  the  tongue  on  a small  dish 
with  the  brains  round  it ; mutton  cutlets 
and  mashed  potatoes.  2.  Plum  tart 
made  with  bottled  fruit,  baked  custard 
pudding,  Baroness  pudding. 

Monday. — 1.  Roast  shoulder  of  mutton 
and  onion  sauce,  brocoli,  baked  potatoes. 
2.  Slices  of  Baroness  pudding  warmed, 
and  served  with  sugar  sprinkled  over. 
Cheesecakes. 

Tuesday. — 1.  Mock  turtle  soup,  made 
with  liquor  that  calf  s head  was  boiled  in, 
and  the  pieces  of  head.  2.  Hashed  mut- 
ton, rump-steaks  and  oyster  sauce.  3. 
Boiled  plum-pudding. 

Wednesday. — 1.  Fried  whitings,  melted 
butter,  potatoes.  2.  Boiled  beef,  suet 
dumplings,  carrots,  potatoes,  marrow- 
bones. 3.  Arrowroot  blancmange,  and 
stewed  rhubarb. 

Thursday. — 1.  Pea-soup  made  from 
liquor  that  beef  was  boiled  in.  2. 
Stewed  rump-steak,  cold  beef,  mashed 
potatoes.  3.  Rolled  jam  pudding. 

Friday. — 1.  Fried  soles,  melted  butter, 
potatoes.  2.  Roast  loin  of  mutton,  bro- 
coli,  potatoes,  bubble-and-squeak.  3. 
Rice  pudding. 

Saturday. — 1.  Rump-steak  pie,  haricot 
mutton  made  with  remains  of  cold  loin. 
2.  Pancakes,  ratafia  pudding. 


Sunday.— 1.  Roast  fillet  of  veal,  boiled 
bam,  spinach  and  potatoes.  2.  Rhubarb 
tart,  custards  in  glasses,  bread-and-but- 
ter pudding. 

Monday. — 1.  Baked  soles,  potatoes. 
2.  Minced  veal  and  rump-steak  pie.  3. 
Somersetshire  dumplings  with  the  re- 
mains of  custards  poured  round  them: 
marmalade  tartlets. 

Tuesday.—!.  <?ravy  soup.  2.  Boiled 
leg  of  mutton,  mashed  turnips,  suet 
dumplings,  caper  sauce,  potatoes,  veal 
ri  'soles  made  with  remains  of  fillet  of 
veal.  3.  Cheese. 

Wednesday.— 1.  Stewed  mullet.  2. 
Roast  fowls,  bacon,  gravy,  and  broad 
sauce,  mutton  pudding,  rnado  with  a 
few  shoes  of  the  cold  meat  and  the  addi- 
tion of  two  kidneys.  3.  Baked  lemon 
pudding. 

Thursday. — 1.  Vegetable  soup  made 
with  liquor  that  the  mutton  was  boiled 
m,  and  mixed  with  the  remains  of  gravy 


Marmalade  and  Vermicelli  Pudding 


soup.  2.  Roast  ribs  of  beef,  Yorkshire 
pudding,  horseradish  sauce,  brocoli  and 
potatoes.  3.  Apple  pudding  or  maea. 
roni. 

Friday. — 1.  Stewed  eels,  pork  cutlets, 
and  tomato  sauce.  2.  Cold  beef,  mashed 
potatoes.  3.  Plum  tart  made  with  bot- 
tled fruit. 

Saturday. — 1 . Rumpsteak-and-ki  dney 
pudding,  broiled  beef-bones,  greens  and 
potatoes.  2.  Jam  tartlets  made  with 
pieces  of  paste  from  plum  tart,  baked 
custard  pudding. 

MARCH,  Things  in  Season, 

Fish. — Barbel,  brill,  carp,  crabs,  cray- 
fish, dace,  eels,  flounders,  haddocks, 
herrings,  lampreys,  lobsters,  mussels, 
oysters,  perch,  pike,  plaice,  prawns, 
shrimps,  skate,  smelts,  soles,  sprats, 
sturgeon,  tench,  thornback,  turbot, 
whiting. 

Meat. — Beef,  house  lamb,  mutton, , 
pork,  veal. 

Poultry.  —Capons,  chickens,  ducklings, 
tame  and  wild  pigeons,  pullets  with  eggs, 
turkeys,  wild-fowl,  though  now  not  in 
full  season. 

Game. — Grouse,  hares,  partridges, 
pheasants,  snipes,  woodcock. 

Vegetables. — Beetroot,  brocoli  (purple 
and  white),  Brussels  sprouts,  cabbages, 
carrots,  celery,  chervil,  cresses,  cucum- 
bers (forced),  endive,  kidney-beans,  let- 
tuces, parsnips,  potatoes,  savoys,  sea- 
kale,  spinach,  turnips, — various  herbs. 

_ Fruit.  — Apples  (golden  and  Dutch 
pippins),  grapes,  medlars,  nuts,  oranges, 
pears  (Bon  Ckrdtien),  walnuts,  dried 
frmts  (foreign),  such  as  almonds  and 
raisins ; French  and  Spanish  plums  j 
prunes,  figs,  dates,  crystallised  preserves. 

MARMALADE  AND  VERMI- 
CELLI PUDDING. 

Ingredients. — 1 breakfastcupful  of  ver- 
micelli, 2 tablespoonfuls  of  marmalade, 

I lb.  of  raisins,  sugar  to  tasto,  3 eggs, 
milk.  Mode. — Pour  some  boiling  milk 
on  tho  vermicelli,  and  let  it  remain 
covered  for  10  minutes ; then  mix  with 
it  tho  marmalade,  stoned  raisins,  sugar, 
and  beaten  eggs.  Stir  all  well  together, 
put  tho  mixture  into  a butterod  mould, 
boil  for  1A  hour,  and  serve  with  custard 
sauce.  Time. — 1^  hour.  Average  cost, 
1#.  Sufficient  for  5 or  0 persons.  Son- 
sonalle  at  any  time 
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MARROW-BONES,  Boiled. 

Ingredients. — Bones,  a small  piece  of 
common  paste,  a floured  cloth.  Node. — 
Have  the  bones  neatly  sawed  into  con- 
venient sizes,  and  cover  the  ends  with  a 
email  piece  of  common  crust,  made  with 
flour  and  water.  Over  this  tie  a floured 
cloth,  and  place  the  bones  upright  in  a 
saucepan  of  boiling  water,  taking  care 
there  is  sufficient  to  cover  them.  Boil 
them  for  2 hours,  remove  the  cloth  and 
paste,  and  serve  them  upright  on  a nap- 
kin with  dry  toast.  Many  persons  clear 
the  marrow  from  the  bones  after  they 
are  cooked,  spread  it  over  a slice  of  toast 
and  add  a seasoning  of  pepper : when 
served  in  this  manner,  it  must  he  very 
expeditiously  sent  to  table,  as  it  60  soon 
gets  cold.  Time. — 2 hours.  Seasonable 
at  any  time. 

Note. — Marrow-bones  may  be  baked 
after  preparing  them  as  in  the  preceding 
recipe;  they  should  be  laid  in  a deep 
dish,  and  baked  for  2 hours. 

MARROW  DUMPLINGS,  to  serve 
with  Roast  Meat,  in  Soup,  with 
Salad,  &c. 

( German  Recipe.) 

Ingredients. — 1 oz.  of  beef  marrow, 
3 oz.  of  butter,  2 eggs,  2 penny  rolls, 
1 teaspoonful  of  minced  onion,  1 tea- 
fipoonful  of  minced  parsley,  salt  and 
grated  nutmeg  to  taste.  Mode. — Beat 
the  marrow  and  butter  together  to  a 
cream ; well  whisk  the  eggs,  and  add 
these  to  the  other  ingredients.  When 
they  are  well  stirred,  put  in  the  rolls, 
which  should  previously  be  well  soaked 
in  boiling  milk,  strained,  and  beaten  up 
with  a fork.  Add  the  remaining  ingre- 
dients, omitting  the  minced  onion  where 
tho  flavour  is  very  much  disliked,  and 
form  the  mixture  into  small  round  dump- 
lings. Drop  these  into  boiling  broth, 
and  let  them  simmer  for  about  20  minutes 
or  h hour.  They  may  be  served  in  soup, 
with  roast  meat,  or  with  salad,  as  in 
Germany,  where  they  are  more  frequently 
sent  to  table  than  in  this  country.  They 
are  very  good.  Time. — 20  minutes  to 
A hour.  Average  cost,  6d.  Sufficient  for 
j or  8 dumplings.  Seasonable  at  any 
time. 

MARROW  PUDDING,  Baked  or 
Boiled. 

Ingredients. — h pint  of  bread  crumbs, 
pmt  of  milk,  *6  oz.  of  marrow,  4 osrsm, 
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i lb.  of  raisins  or  currants,  or  2 oz.  of 
each  ; sugar  and  grated  nutmeg  to  taste. 
Mode. — Make  tho  milk  boiling,  pour  it 
hot  on  to  the  bread  crumbs,  and  let  these 
remain  covered  for  about  A hour ; shred 
the  marrow,  beat  up  the  eggs,  and  mix 
these  with  the  bread  crumbs;  add  the 
remaining  ingredients,  beat  the  mixture 
well,  and  either  put  it  into  a buttered 
mould  and  boil  it  for  21  hours,  or  [ ut  it 
into  a pie-dish  edged  with  puff-paste,  and 
bake  for  rather  more  than  | hour.  Before 
sending  it  to  table,  sift  a little  pounded 
sugar  over,  after  being  turned  out  of  the 
mould  or  basin.  Time. — 2.4  hours  to 

boil,  | hour  to  bake.  Average  cost,  Is.  2c£. 
Sufficient  for  5 or  6 persons.  Seasonable 
at  any  time. 


MAY-BILLS  OP  PARE. 
Dinner  for  18  persona. 

First  Course. 


Asparagus  Soup, 
removed  liy 

'tfj  ~<V 

Salmon  and  Lobster 

*-  -*e 

Oi  o 

S’ 

GO 

Sauce. 

a . 

§•*1 

Vase  of 

rA  to 

“i? 

Flowera. 

<r 

P- 

Ox-tail  Soup, 
removed  by 
Brill  & Shrimp  Sauce. 

a,  ^ 

S3  cl 

E-ce 

E ntrees. 


ti 

Lamb  Outlets  and 

I 

o 

cr 

CO 

Cucumbers. 

s 

£ 

h 3 

Vase  of 

p 

p« 

Flowers. 

E 

(? 

1 5 

aq 

Veal  Bago9t. 

Second  Course. 

Saddle  of  Lamb. 
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Braised  Ham, 
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Boast  Veal. 
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Third  Course. 


fv  Goslinfrs.  ^ 

o — removed  oy  « js 

College  Prddings.  ’o.g 

§3  C3  ^ 

Roy  an  Jelly.  ~ j 

* o >-»  ©2 

S =_  Tase  of  JS  © 

If  Flowers.  || 

r 3 a a 

Inlaid  Jelly. 

00 

{sjS  Ducklings,  ,2 

° removed  by 

“ % Nesselrode  Pudding.  h 


Dessert  and  Ices. 

Dir.ner  for  12  persons. 

First  Course. — White  soup  ; asparagus 
soup  ; salmon  cutlets  ; boiled  turbot  and 
lobster  sauce.  Entrees.— Chicken  vol- 
au-vent ; lamb  cutlets  and  cucumbers  ; 
‘ricandeau  of  veal ; stewed  mushrooms. 
Second  Course. — Roast  lamb  ; haunch  of 
mutton  ; boiled  and  roast  fowls  ; vege- 
tables. Third  Course. — Ducklings  ; gos- 
lings ; Charlotte  Russe  ; Vanilla  cream  ; 
gooseberry  tart ; custards  ; cheesecakes  ; 
cabinet  pudding  and  iced  pudding ; des- 
sert and  ices. 

Dinner  for  10  persons. 

First  Course. — Spring  soup  ; salmon  h 
la  Genevese  ; red  mullet.  Entrees. — 
Chicken  vol-au-vent ; calf  s liver  and 
bacon  aux  fines  herbes.  Second  Course. 
— Saddle  of  mutton ; half  calf’s  bead, 
tongue,  and  brains  ; braised  ham  • aspa- 
ragus. Third  Course. — Roast  pigeons  ; 
ducklings  ; spongc-cako  pudding ; Char- 
lotte a.  la  vanille ; gooseberry  tart ; cream ; 
cheesecakes  ; apricot-jam  tart ; dessort 
and  ices. 

Dinner  for  8 persons. 

F irzl  Course. — Julienne  soup ; brill  and 
lobster  sauce ; fried  fillets  of  mackerel. 
Entries. — Larnb  cutlets  and  cucumbers  ; 
lobster  patties.  Second.  Course. — Roast 
fillet  of  veal ; boiled  leg  of  lamb ; aspa- 
ragus. Third  Course. — Ducklings ; goose- 
berry tart ; custards  ; fancy  pastry ; 
souffle ; dessert  and  ices. 

Dinner  for  8 persons. 

First  Course. — Vermicelli  soup ; boiled 
salmon  and  anchovy  sauce.  Entrees. — 
I' diets  of  beef  and  tomato  sauce ; sweet- 


May,  Plain  Family  Dinners  for 

breads.  Second  Course. — Roast  lamb  , 
boiled  capon  ; asparagus.  Third  Course. 
— Ducklings;  cabinet  pudding ; compete 
of  gooseberries ; custards  in  glasses ; 
blancmange  ; lemon  tartlets ; fondue  ; 
dessert. 


First  Course. — Macaroni  soup;  boiled 
mackerel  h la  maltre  d’hfitel ; fried 
smelts.  Entrees.  — Scollops  of  fowl ; 
lobster  pudding.  Second  Course. — Boiled 
leg  of  lamb  and  spinach  ; roast  sirloin  oi 
boef  and  horseradish  sauce  ; vegetables. 
Third  Course. — Roast  leveret ; salad ; 
soufM  of  rico ; ramakins ; strawberry- 
jam  tartlets ; orange  jelly ; dessert. 


First  Course. — Julienne  soup;  trout 
with  Dutch  sauce ; salmon  cutlets.  En- 
trees. — Lamb  cutlets  and  mushrooms ; 
vol-au-vent  of  chicken.  Second  Course. 
— Roast  lamb  ; calf’s  head  h la  tortuo  ; 
vegetables.  Third  Course.  — Spring 
chickens;  iced  pudding;  Vanilla  cream  ; 
clear  jelly  ; tartlets  ; cheesecakes  ; des- 
sert. 


First  Course. — Soup  hlareine ; crimped 
trout  and  lobster  sauco  ; baked  whiting? 
aux  fines  herbes.  Entrees.  — Braised 
mutton  cutlets  and  cucumbers  ; stewed 
pigeons.  Second  Course. — Roast  fitio.  of 
veal  ; bacon-cheek  and  greens  ; fillet  of 
beef  h la  jardinibre.  Third  Course. — 
Ducklings  ; souffle  h la  vanille  ; compote 
of  oranges;  meringues;  gooseberry  tart ; 
fondue  ; dessert. 

MAY,  Plain  Family  Dinners  for. 

Sunday. — 1.  Vegetable  soup.  2.  Saddle 
of  mutton,  asparagus  and  potatoes. 
3.  Gooseberry  tart,  custards. 

Monday. — 1.  Fried  whitings,  anchovy 
sauce.  2.  Cold  mutton,  mashed  pota- 
toes, stewed  veal.  3.  Fig  pudding. 

Tuesday. — 1.  Haricot  mutton,  made 
from  remains  of  cold  mutton,  rump- 
steak  pie.  2.  Macaroni. 

Wednesday. — 1.  Roast  loin  of  veal  and 
spinach,  boiled  bacon,  mutton  cutloti 
and  tomato  sauce.  2.  Gooseberry  pud 
ding  and  cream. 

Thursday. — 1.  Spring  soup.  2.  Roast 
leg  of  lamb,  mint  sauce,  spinach,  curried 
veal  and  rico.  3.  Lemon  pudding. 

Friday. — 1.  Boilod  mackorc!  and  pars- 
ley-and-butter.  2.  Stowed  rump-steak, 
cold  lamb  and  salad.  3.  Baked  goose* 
berry  pudding- 
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Saturday. — 1.  Vermicelli.  2.  Rump- 
steak  pudding,  lamb  cutlets,  and  cucum- 
bers. 3.  Macaroni. 


Sunday. — 1.  Boiled  salmon  and  lobster 
or  caper  sauce.  2.  Roast  lamb,  mint 
sauce,  asparagus,  potatoes-  3.  Plum- 
pudding, gooseberry  tart. 

Monday. — 1.  Salmon  warmed  in  re- 
mains of  lobster  sauce  and  garnished  with 
crofttons.  2.  Stewed  knuckle  of  veal 
and  rice,  cold  lamb  and  dressed  cucum- 
ber. 3.  Slices  of  pudding  warmed,  and 
served  with  sugar  sprinkled  over.  Baked 
rice  pudding. 

Tuesday. — 1.  Roast  ribs  of  beef,  horse- 
radish sauce,  Yorkshire  pudding,  spinach 
and  potatoes.  2.  Boiled  lemon  pud- 
ding. 

Wednesday. — 1.  Fried  soles,  melted 
butter.  2.  Cold  beef  and  dressed  cucum- 
ber or  salad,  veal  cutlets  and  bacon. 
3.  Baked  plum-pudding. 

Thursday.— 1.  Spring  soup.  2.  Calf's 
liver  and  bacon,  broiled  beef-bones, 
spinach  and  potatoes.  3.  Gooseberry 
tart. 

Friday. — 1.  Roast  shoulder  of  mutton, 
baked  potatoes,  onion  sauce,  spinach. 

2.  Currant  dumplings. 

Saturday. — 1.  Broiled  mackerel,  fennel 
sauce  or  plain  melted  butter.  2.  Rump- 
steak  pio,  hashed  mutton,  vegetables. 

3.  Baked  arrowroot  pudding. 

MAY,  Things  in  Season. 

Fish. — Carp,  chub,  crabs,  crayfish, 
dory,  herrings,  lobsters,  mackerel,  red 
and  gray  mullet,  prawns,  salmon,  shad, 
smelts,  soles,  trout,  turbot. 

Mead. — Beef,  lamb,  mutton,  veal. 

Poultry. — Cnickens,  ducklings,  fowls, 
green  geese,  leverets,  pullets,  rabbits. 

Vegetables. — Asparagus,  beans,  early 
cabbages,  carrots,  cauliflowers,  cresses, 
cucumbers,  lettuces,  pease,  early  pota- 
toes, salads,  sea-kale, — various  herbs. 

Fruit. — Apples,  green  apricots,  cher- 
ries, currants  for  tarts,  gooseberries, 
melons,  pears,  rhubarb,  strawberries. 

MAYONNAISE,  a Sauce  or  Salad- 
Dressing  for  cold  Chicken, 
Meat,  and  other  cold  Dishes. 

Ingredients. — The  yolks  of  2 eggs, 
6 tablespoonfuls  of  salad  oil,  4 table- 
spoonful!* of  vinegar,  salt  and  white 
pepper  to  taste,  1 tablespoonful  of  white 
stock,  2 tablespoonfuls  of  cream.  Mode. 


Meringues 


— Put  the  yolks  of  the  eggs  into  a basin, 
with  a seasoning  of  pepper  and  salt ; have 
ready  the  above  quantities  of  oil  and 
vinegar,  in  separate  vessels ; add  them 
very  gradually  to  the  eggs;  continue 
stirring  and  rubbing  the  mixture  with  a 
wooden  spoon,  as  herein  consists  the 
secret  of  having  a nice  smooth  sauce. 
It  cannot  bo  stirred  too  frequently,  and 
it  should  be  made  in  a very  cool  place, 
or,  if  ice  is  at  hand,  it  should  be  mixed 
over  it.  When  the  vinegar  and  oil  are 
well  incorporated  with  the  eggs,  add  the 
stock  and  cream,  stirring  all  the  time, 
and  it  will  then  be  ready  for  use. 

For  a fish  Mayonnaise,  this  sauce  may 
be  coloured  with  lobster-spawn,  pounded ; 
and  for  poultry  or  meat,  where  variety  is 
desired,  a little  parsley-juice  may  be 
used  to  add  to  its  appearance.  Cucum- 
ber, tarragon,  or  any  other  flavoured 
vinegar,  may  be  substituted  for  plain, 
where  they  are  liked.  Average  cost,  for 
this  quantity,  Id.  Sufficient  for  a small 
salad. 

Note. — In  mixing  the  oil  and  vinegar 
with  the  eggs,  put  in  first  a few  drops  of 
oil,  and  then  a few  drops  of  vinegar, 
never  adding  a large  quantity  of  either 
at  one  time.  By  this  means,  you  can  be 
more  certain  of  the  sauce  not  curdling^ 
Patience  and  practice,  let  us  add,  are 
two  essentials  for  making  this  sauce 
good. 

MELONS. 

This  fruit  is  rarely  preserved  or  cooked 
in  any  way,  but  is  sent  whole  to  table 
on  a dish  garnished  with  leaves  or 
flowers,  as  fancy  dictates.  A border  of 
any  other  kind  of  small  fruit,  arranged 
round  the  melon,  haa  » pretty  effect, 
the  colour  of  the  former  contrasting 
nicely  with  the  melon.  Plenty  of 
pounded  sugar  should  be  served  with  it ; 
and  the  fruit  should  be  cut  lengthwise, 
in  moderate-sized  slices.  In  America,  it 
is  frequently  eaten  with  pepper  and  salt. 
Average  cost. — English,  in  full  season, 
3s.  6d.  to  5s.  each  ; when  scarce,  10s.  to 
15s. ; seasonable,  June  to  August.  French, 
2s.  to  3s.  Qd.  each  ; seasonable,  Juno  and 
July.  Dutch,  9<f.  to  2s.  each ; seasonable , 
July  and  August. 

MERINGUES. 

Ingredients. — A lb.  of  pounded  sugary 
the  whites  of  4 eggs.  Mode. —Whisk 
the  whites  of  the  eggs  to  a stiff  froth. 
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TVTilTf  and  Cream,  to  keep 


and,  'with  a wooden  spoon,  stir  in  quickly 
the  pounded  sugar ; and  have  some 
boards  thick  enough  to  put  in  the  oven 
to  prevent  the  bottom  of  the  meringues 
ji-cm  acquiring  too  much  colour.  Cut 
some  strips  of  paper  about  2 inches  wide; 
place  this  paper  on  the  board,  and  drop 
a tablespoonful  at  a time  of  the  mixture 
on  the  paper,  taking  care  to  let  all  the 
meringues  be  the  same  size.  In  dropping 
it  from  the  spoon,  give  the  mixture  the 
form  of  an  egg,  and  keep  the  meringues 
about  2 inches  apart  from  each  other  on 
the  paper.  Strew  over  them  some  sifted 
sugar,  and  bake  in  a moderate  oven  for 
A hour.  As  soon  as  they  begin  to  colour, 
remove  them  from  the  oven  ; take  each 
slip  of  paper  by  the  two  ends,  and  turn 
it  gently  on  the  table,  and,  with  a small 
spoon,  take  out  the  soft  part  of  each 
meringue.  Spread  some  clean  paper  on 
the  board,  turn  the  meringues  upside 
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down,  and  put  them  into  the  oven  to 
harden  and  brown  on  the  other  side. 
When  required  for  tablo,  fill  them  with 
whipped  cream,  flavoured  with  liqueur  or 
vanilla,  and  sweetened  with  pounded 
sugar.  Join  two  of  the  meringues  toge- 
ther, and  pile  them  high  iD  the  dish,  as 
shown  in  the  annexed  drawing.  To  vary 
their  appearance,  finely-chopped  almonds 
or  currants  may  be  strewn  over  them 
before  the  sugar  is  sprinkled  over ; and 
they  may  be  garnished  with  any  bright- 
coloured  preserve.  Great  expedition  is 
necessary  in  making  this  sweet  dish ; as, 
if  the  meringues  are  not  put  into  the 
erven  as  soon  as  the  sugar  and  eggs  are 
mixed,  the  former  molts,  and  the  mix- 
ture would  run  on  tho  paper,  instead  of 
keeping  its  egg-shape.  The  sweeter  the 
meringues  are  made,  tho  crisper  will  they 
be  ; but,  if  there  is  not  sufficient  sugar 
mixed  with  thorn,  they  will  most  likely 
be  tiragh.  Thov  are  somotimrs  coloured 


with  cochineal ; and,  if  kept  well  covered 
in  a dry  place,  will  remain  good  for  a 
month  or  six  weeks.  Time. — Altogether, 
about  h hour.  Average  cost,  with  the 
cream  and  flavouring,  Ik.  Sufficient  to 
make  2 dozen  meringues.  Seasonable  at 
any  time. 

MILK. 

Milk,  when  of  good  quality,  is  of  an 
opaque  white  colour  : the  cream  always 
comes  to  the  top  ; the  well-known  milky 
odour  is  strong ; it  will  boil  without 
altering  its  appearance  in  these  respects; 
the  little  bladders  which  arise  on  the 
surface  will  renew  themselves  if  broken 
by  the  spoon.  To  boil  milk  is,  in  fact, 
the  simplest  way  of  testing  its  quality. 
The  commonest  adulterations  of  milk 
are  not  of  a hurtful  character.  It  is  a 
good  deal  thinned  with  watei-,  and  some- 
times thickened  with  a little  starch,  or 
coloured  with  yolk  of  egg,  or  even 
saffron ; but  these  processes  have  no- 
thing murderous  in  them. 

MILK  AND  CREAM,  to  keep,  in 
hot  Weather. 

When  the  weather  is  very  warm,  and 
it  is  very  difficult  to  prevent  milk  from 
turning  sour  and  spoiling  the  cream,  it 
should  he  scalded,  and  it  will  then  re- 
main good  for  a few  hours.  It  must  on 
no  account  be  allowed  to  boil,  or  there 
will  be  a skin  instead  of  a cream  upon 
the  milk  ; and  the  slower  the  process  the 
safer  will  it  be.  A very  good  plan  to 
scald  milk,  is  to  put  the  pan  that  con- 
tains it  into  a saucepan  or  wide  kettle  of 
boiling  water.  When  the  surface  looks 
thick,  the  milk  is  sufficiently  scalded, 
and  it  should  then  be  put  away  in  a cool 
place  in  the  same  vessel  that  it  was 
scalded  in.  Cream  may  be  kept  for  24 
hours,  if  scalded  without  sugar  ; and  by 
the  addition  of  the  latter  ingredient,  it 
will  remain  good  double  the  time,  if 
kept  in  a cool  place.  All  pans,  jugs, 
and  vessels  intended  for  milk,"  should  bo 
kept  beautifully  clean,  and  well  scalded 
before  the  milk  is  put  in,  as  any  negli- 
gence in  this  respect  may  cause  largo 
quantities  of  it  to  be  spoiled ; and  milk 
should  never  be  kept  in  vessels  of  zinoor 
copper.  Milk  may  be  preserved  good  in 
hot  weather,  for  a few  hours,  by  placing 
the  jug  which  contains  it  in  ice,  or  very 
cold  water ; or  a pinch  of  bicarbonate  of 
soda  may  be  introduced  into  the  liquid. 
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MILK  AND  CREAM,  Separation 

of. 

If  it  be  desired  that  tne  milk  should 
be  freed  entirely  from  cream,  it  should 
be  poured  into  a very  shallow  broad  pan 
or  dish,  not  more  than  li  inch  deep,  as 
cream  cannot  rise  through  a great  depth 
of  milk.  In  cold  and  wet  weather,  milk 
is  not  so  rich  as  it  is  in  summer  and 
warm  weather,  and  the  morning’s  milk 
is  always  richer  than  the  evening’s.  The 
last-drawn  milk  of  each  milking,  at  all 
times  and  seasons,  is  richer  than  the 
first-drawn,  and  on  that  account  should 
be  set  apart  for  cream.  Milk  should  be 
shaken  as  little  as  possible  when  carried 
from  the  cow  to  the  dairy,  and  should  be 
poured  into  the  pans  very  gently.  Per- 
sons not  keeping  cows,  may  always  have 
a little  cream,  provided  the  milk  they 
purchase  be  pure  and  unadulterated. 
As  soon  as  it  comes  in,  it  should  be 
poured  into  very  shallow  open  pie-dishes, 
and  set  by  in  a very  cool  place,  and  in  7 
or  8 hours  a nice  cream  should  have  risen 
to  the  surface. 

MILK  AND  CREAM,  Substitute 
■for,  in  Tea  and  Coffee. 

Ingredient*. — 1 now  laid  egg  to  every 
large  breaktastcupful  of  tea  or  coffee. 
Mode. — Beat  up  the  whole  of  the  egg  in 
a basin,  put  it  into  a cup,  and  pour  over 
it  the  tea  or  coffee  quite  hot,  stirring  all 
the  time  to  prevent  the  egg  from  curd- 
ling. In  point  of  nourishment,  both  tea 
and  coffee  are  much  improved  by  this 
addition.  Sufficient.  — 1 egg  to  every 
large  breakfastcupful  of  tea  or  coffee. 

MILK  SOUP  (a  nice  Dish  for 
Children). 

Ingredients. — 2 quarts  of  milk,  1 salt- 
spoonful  of  salt,  1 teaspoonful  of  pow- 
dered cinnamon,  3 teaspoonfuls  of 
pounded  sugar,  or  more  if  liked,  4 thin 
(slices  of  bread,  the  yolks  of  6 eggs. 
Mode. — Boil  the  milk  with  the  salt, 
cinnamon,  and  sugar ; lay  the  bread  in 
a deep  dish,  pour  over  it  a little  of  the 
milk,  and  keep  it  hot  over  a stove,  with- 
out burning.  Beat  up  the  yolks  of  the 
eggs,  add  them  to  the  milk,  and  stir  it 
ever  the  fire  till  it  thickens.  Do  not  let 
it  curdle.  Pour  it  upon  the  bread,  and 
serve.  Time. — f of  an  hour.  Average 
cost,  8 d.  per  quart.  Seasonable  all  the 
j-par.  Sufficient  for  10  children. 


MINCE  PIES. 


Ingredients. — Good  puff-paste,  mince- 
meat. Mode. — Make  some  good  puff, 
paste  by  recipe  ; roll  it  out  to  the  thick' 
ness  of  about 
i inch,  and 
line  some 
good-sized 
pa  1 1 y p a n a 
with  it ; fill 
them  with 
mincemeat, 


Imres  pies. 


cover  with  the  paste,  and  cut  it  off  ah 
round  close  to  the  edge  of  the  tin.  Put 
the  pies  into  a brisk  oven,  to  draw  the 
paste  up,  and  bake  for  25  minutes,  or 
longer,  should  the  pies  be  very  Large ; 
brush  them  over  with  the  white  of  an 
egg,  beaten  with  the  blade  of  a knife  to  a 


stiff  froth  ; sprinkle  over  pounded  sugar, 
and  put  them  into  the  oven  for  a minute 
or  two,  to  dry  the  egg ; dish  the  pies  on 
a white  d’oyley,  and  serve  hot.  They 
may  be  merely  sprinkled  with  pounded 
sugar  instead  of  being  glazed,  when  that 
mode  is  preferred.  To  re-warm  them* 
put  the  pies  on  the  pattypans,  and  let 
them  remain  in  the  oven  for  10  minutes 
or  £ hour,  and  they  will  be  almost  as 

food  as  if  freshly  made.  Time.— 25  to 
0 minutes;  10  minutes  to  re- warm  them. 
Average  cost,  id.  each.  Sufficient — 4 lb. 
of  paste  for  4 pies.  Seasonable  at  Christ- 
mas time. 


MINCEMEAT. 

Ingredients. — 2 lbs.  of  raisins,  3 lbs.  of 
currants,  1A  lb.  of  lean  beef,  3 lbs.  of 
beef  suet,  2 lbs.  of  moist  sugar,  2 oz. 
of  citron,  2 oz.  of  candied  lemon-peel, 
2 oz.  of  candied  orange-peel,  1 large 
nutmeg,  1 pottle  of  apples,  the  rind  of 
2 lemons,  the  juice  of  1,  h pint  of  brandy. 
Mode. — Stone  and  cut  the  raisins  once  or 
twice  across,  but  do  not  chop  them ; 
wash,  dry,  and  pick  the  currauts  free 
from  stalks  and  grit,  and  mince  the  beef 
and  suet,  taking  care  that  the  latter 
is  chopped  very  fine  ; slice  the  citron 
and  candied  peel,  grate  the  nutmeg,  and 
pare,  core,  and  mince  the  apples  ; mince 
the  lemon-peel,  strain  the  juice,  and 
when  all  the  ingredients  are  thus  pre- 
pared, mix  them  well  together,  adding 
the  brandy  when  the  other  things  are 
well  blended  ; press  the  whole  into  a iar, 
carefully  exclude  the  air,  and  the  minoe- 
meat  will  be  ready  for  use  in  a fortnight 
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Mincemeat,  Excellent 


If  an  additional  quantity  of  spico  be  pre- 
ferred, add  A teaspoonful  of  pounded 
mace,  and  the  same  of  pounded  allspice. 
We,  however,  prefer  the  mincemeat 
without  the  latter  ingredients,  and  can 
vouch  for  its  excellence.  Average  cost 
for  this  quantity,  8s.  Seasonable. — Make 
this  about  the  beginning  of  December. 

MINCEMEAT,  Excellent. 

Ingredients. — 3 large  lemony,  3 large 
apples,  1 lb.  of  stoned  raisins,  1 lb.  of 
currants,  1 lb.  of  suet,  2 lb3.  of  moist 
sugar,  1 oz.  of  sliced  candied  citron,  1 oz. 
of  sliced  candied  orange-peel,  and  the 
same  quantity  of  lemon-peel,  1 teacupful 
of  brandy,  2 tablespoonfuls  of  orange 
marmalade.  Mode. — Grate  the  rinds  of 
the  lemons  ; squeeze  out  the  juice,  strain 
it,  and  boil  the  remainder  of  the  lemons 
until  tender  enough  to  pulp  or  chop  very 
finely.  Then  add  to  this  pulp  the  apples, 
which  should  be  baked,  and  their  skins 
and  cores  removed  ; put  in  the  remaining 
ingredients  one  by  one,  and,  as  they  are 
added,  mix  everything  very  thoroughly 
together.  Put  the  mincemeat  into  a 
stone  jar  with  a closely- fitting  lid,  and  in 
a fortnight  it  will  be  ready  for  use. 
Seasonable. — This  should  be  made  the 
first  or  second  week  in  December. 

MINT  SAUCE,  to  serve  with  Roast 
Lamb. 

Ingredients.  — 4 dessertspoonfuls  of 
chopped  mint,  2 dessertspoonfuls  of 
pounded  white  sugar,  ^ pint  of  vinegar. 
Mode. — Wash  the  mint,  which  should  be 
young  and  fresh-gathered,  free  from 
grit ; pick  the  leaves  from  the  stalks, 
mince  them  very  fine,  and  put  them  into 
a tureen  ; add  the  sugar  and  vinegar,  and 
stir  till  the  former  is  dissolved.  This 
sauce  is  better  by  being  made  2 or  3 
hours  before  wanted  for  table,  as  the 
vinegar  then  becomes  impregnated  with 
the  flavour  of  the  mint.  By  many  per- 
sons, the  above  proportion  of  sugar  would 
not  be  considered  sufficient ; but  as 
tastes  vary,  we  have  given  the  quantity 
which  we  have  found  to  suit  the  general 
palate.  Average  cost,  3d.  Sv. jjicient  to 
serve  with  a middling-size  joint  of  lamb. 

Note. — Where  green  mini,  is  scarce  and 
not  obtainable,  mint  vinegar  may  be  sub- 
stituted for  it,  and  wili  be  found  very 
acceptable  in  early  spring. 
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Mock  Turtle  Soup 


MINT  VINEGAR. 

Ingredients. — Vinegar,  mint.  Mode. 
— Procure  some  nice  fresh  mint,  pick 
the  leaves  from  the  stalks,  and  fill  • 
bottle  or  jar  with  them.  Add  vinegar  t-o 
them  until  the  bottle  is  full ; cover  closely 
to  exclude  the  air,  and  let  it  infuse  for  a 
fortnight.  Then  strain  the  liquor,  and 
put  it  into  small  bottles  for  use,  of  which 
the  corks  should  be  sealed.  Seasonable. 
— This  should  be  made  in  June,  July,  or 
August. 

MOCK  TURTLE  SOUP. 

I. 

Ingredients. — | a calf’s  head,  j lb.  ot 
buttor,  f lb.  of  lean  ham,  2 tablespoon- 
fuls of  mineed  parsley,  a little  minced 
lemon  thyme,  sweet  marjoram,  basil, 
2 onions,  a few  chopped  mushrooms 
(when  obtainable),  2 shalots,  2 table- 
spoonfuls of  flour,  j bottle  of  Madeira  or 
sherry,  force-meat  balls,  cayenne,  salt 
and  mace  to  taste,  the  juice  of  1 lemon 
and  1 Seville  orange,  1 dessertspoonful  of 
pounded  sugar,  3 quarts  of  best  stock. 
Mode. — Scald  the  head  with  the  skin  on, 
remove  the  brain,  tie  the  head  up  in  a 
cloth,  and  let  it  boil  lor  1 hour.  Then 
take  the  meat  from  the  bones,  cut  it  into 
small  square  pieces,  and  throw  them  into 
cold  water.  Now  take  the  meat,  put  it 
into  a stewpan,  and  cover  with  stock  ; 
let  it  boil  gently  for  an  hour,  or  rather 
more,  if  not  quite  tender,  and  set  it  on 
one  side.  Melt  the  butter  in  another 
stewpan,  and  add  the  ham,  cut  small, 
with  the  herbs,  parsley,  onions,  shalots, 
mushrooms,  and  nearly  a pint  of  stock  • 
let  these  simmer  slowly  for  2 hours,  and 
then  dredge  in  as  much  flour  as  will  dry 
up  the  butter.  Fill  up  with  the  remain- 
der of  the  stock,  add  the  wine,  let  it  stew 
gently  for  10  minutes,  rub  it  through  a 
tammy,  and  put  it  to  the  calf’s  head  ; 
season  with  cayenne,  and,  if  required,  a 
little  salt ; add  the  juice  of  the  orange 
and  lemon  ; and  when  liked,  ^ teaspoon- 
ful of  poundod  mace,  and  the  sugar. 
Put  in  the  force-meat  balls,  s'mmer 

5 minutes,  and  serve  very  hot.  lime. 

4.j  hours.  Average  cost,  3*.  6 d.  per  quart, 
or  2s.  6 d.  without  wine  or  foroe-moat 
balls.  Seasonable  in  winter.  Sufficient 
for  10  persons. 

Note. — The  bones  of  the  head  shpuld 
be  well  stewod  in  tfle  liquor  it  wasdirat 
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Muffins 


Mullagatawny  Soup 


boiled  in,  and  will  make  good  white 
stock,  flavoured  with  vegetables,  &c. 

IX 

(More  Economical.) 

Ingredients. — A knuckle  of  veal  weigh- 
ing 6 or  6 lbs. , 2 cowheels,  2 large  onions 
stuck  with  cloves,  1 bunch  of  sweet 
herbs,  3 blades  of  mace,  salt  to  taste, 
12  peppercorns,  1 glass  of  sherry,  24 
force-meat  balls,  a little  lemon-juice, 
4 quarts  of  water.  Mode. — Put  all  the 
ingredients,  except  the  force-meat  balls 
and  lemon-juice,  in  an  earthen  jar,  and 
stew  for  6 hours.  Do  not  open  it  till 
cold.  When  wanted  for  use,  skim  off  all 
the  fat,  and  strain  carefully ; place  it  on 
the  fire,  cut  up  the  meat  into  inch-and-a- 
half  squares,  put  it,  with  the  force-meat 
balls  and  lemon-juice,  into  the  soup,  and 
serve.  It  can  be  flavoured  with  a table- 
spoonful  of  anchovy,  or  Harvey’s  sauce. 
Time. — 6 hours.  Average  cost,  Is.  4 d. 
per  quart.  Seasonable  in  winter.  Sufficient 
for  1U  persons. 


MUFFINS. 

Ingredients. — To  every  quart  of  milk 
allow  l.J  oz.  of  German  yeast,  a little 
salt;  flour.  Mode. — Warm  the  milk, 
add  to  it  the  yeast,  and  mix  these  well 
together ; put  them  into  a pan,  and  stir 

in  sufficient 
flour  to  make 
the  whole  into 
a dough  of 
muffins.  rather  a soft 

consistence  ; 
cover  it  over  with  a cloth,  and  place  it 
in  a warm  place  to  rise,  and,  when  light 
and  nicely  risen,  divide  the  dough  into 
pieces,  and  round  them  to  the  proper 
shape  with  the  hands ; place  them  in  a 
layer  of  flour  about  two  inches  thick,  on 
wooden  trays,  and  let  them  rise  again  ; 
when  this  is  effected,  they  each  will 
exhibit  a semi-globular  shape.  Then 
place  them  carefully  on  a hot  plate  or 
stove,  and  bake  them  until  they  are 
slightly  browned,  turning  them  when 
they  are  done  on  one  side.  Muffins  are 
not  easily  made,  and  are  more  generally 
purchased  than  manufactured  at  home. 
To  toast  them,  divide  the  edge  of  the 
muffin  all  round,  by  pulling  it  open  to 
the  depth  of  about  an  inch,  with  the 
fingers.  Put  it  on  a toasting-fork,  and 
hold  it  before  a very  clear  fire  until  one 
#wia  is  nicely  browned,  but  not  burnt; 


turn,  and  toast  it  on  the  other.  Do  not 
toast  them  too  quickly,  as,  if  this  be 
done,  the  middle  of  the  muffin  will  not 
be  warmed  through.  When  done,  divide 
them  by  pulling  them  open ; butter 
them  slightly  on  both  sides,  put  them 
together  again,  and  cut  them  into 
halves  : when  sufficient  are  toasted  and 
buttered,  pile  them  on  a very  hot  dish, 
and  send  them  very  quickly  to  tabl6. 
Time. — From  20  minutes  to  h hour  to 
bake  them.  Sufficient. — Allow  1 muffin 
to  each  person. 

MULBERRIES,  Preserved. 

Ingredients. — To  2 lbs.  of  fruit  and 
1 pint  of  juice  allow  2i,  lbs.  of  loaf  sugar. 
Mode. — Put  some  of  tTie  fruit  into  a pre- 
serving pan,  and  simmer  it  gently  until 
the  juice  is  well  drawn.  Strain  it  through 
a bag,  measure  it,  and  to  every  pint 
allow  the  above  proportion  of  sugar  and 
fruit.  Put  the  sugar  into  the  preserving- 
pan,  moisten  it  with  the  juice,  boil  it  up, 
skim  well,  and  then  add  the  mulberries, 
which  should  be  ripe,  but  not  soft  enough 
to  break  to  a pulp.  Let  them  stand  in 
the  syrup  till  warm  through,  then  set 
them  on  the  fire  to  boil  gently  ; when 
half  done,  turn  them  carefully  into  an 
earthen  pan,  and  let  them  remain  till  the 
next  day  ; then  boil  them  as  before,  and 
when  the  syrup  is  thick,  and  becomes 
firm  when  cold,  put  the  preserve  into 
pots.  In  making  this,  care  should  be 
taken  not  to  break  the  mulberries  : this 
may  be  avoided  by  very  gentle  stirring, 
and  by  simmering  the  fruit  very  slowly. 
Time. — f hour  to  extract  the  juice ; 
| hour  to  boil  the  mulberries  the  first 
time,  j hour  the  second  time.  Season, 
able  in  August  and  September. 

MULLAGATAWNY  SOUP. 

Ingredients. — 2 tablespoonfuls  of  curry 
powder,  6 onions,  1 clove  of  garlic,  1 oz. 
of  pounded  almonds,  a little  lemon- 
pickle,  or  mango-juice,  to  taste ; 1 fowl 
or  rabbit ; 4 slices  of  lean  bacon ; 2 quarts 
of  medium  stock,  or,  if  wanted  very 
good,  best  stock.  Mode. — Slice  and.  fry 
the  onions  of  a nice  colour;  fine  the 
stewpan  with  the  bacon ; cui  up  the 
rabbit  or  fowl  into  small  joints,  and 
slightly  brown  them  ; put  in  the  fried 
onions,  the  garlic,  and  stock  • and  simmer 
gently  till  the  meat  is  tender, 1 skim  very 
carefully,  and  when  the  meat  is  done, 
rub  the  curry  powder  to  a smooth  batter ; 
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Mullet,  Grey 


add  it  to  the  soup  with  the  almonds, 
which  must  be  first  pounded  with  a little 
of  the  stock.  Put  in  seasoning  and 
lemon-pickle  or  mango-juice  to  taste,  and 
serve  boiled  rice  with  it.  Time. — 2 hours. 
Average  cost,  1*.  6d.  per  quart.  Season- 
able in  winter.  Sufficient  for  8 persons. 

Note. — This  soup  can  also  be  made 
with  breast  of  veal,  or  calfs  head.  Vege- 
table mullagatawny  is  made  with  veal 
Btock,  by  boiling  and  pulping  chopped 
vegetable  marrow,  cucumbers,  onions, 
and  tomatoes,  and  seasoning  with  curry 
powder  and  cayenne.  Nice  pieces  of 
meat,  good  curry  powder,  and  strong 
stock,  are  necessary  to  make  this  soup 
good, 

MULLET,  Grey. 

Ingredients. — lb.  of  salt  to  each 
gallon  of  water.  Mode. — If  the  fish  be 
very  large,  it  should  be  laid  in  cold 
water,  and  gradually  brought  to  a boil ; 
if  small,  put  it  in  boiling  water,  salted 
in  the  above  proportion.  Serve  with 
anchovy  sauce  and  plain  melted  butter. 
Time. — According  to  size,  £ to  § hour. 
Average  cost,  8 d.  per  lb.  Seasonable  from 
July  to  October. 

MULLET,  Red. 

Ingredients. — Oiled  paper,  thickening 
of  butter  and  flour,  A teaspoonful  of  an- 
chovy sauce,  1 glass  of  sherry  ; cayenne 
and  salt  to  taste.  Mode. — Clean  the 

fish,  take  out  the  gills,  but  leave  the 
Inside,  fold  in  oiled  paper,  and  bake  them 
gently.  When  done,  take  the  liquor  that 
flows  from  the  fish,  add  a thickening  of 
butter  kneaded  with  flour ; put  in  the 
other  ingredients,  and  let  it  boil  for 
2 minutes.  Serve  the  sauce  in  a tureen, 
and  the  fish,  either  with  or  without  the 
paper  cases.  Time. — About  25  minutes. 
Average  cost,  Is.  each.  Seasonable  at 
any  time,  but  more  plentiful  in  summer. 

Note. — Red  mullet  may  bo  broiled,  and 
should  be  folded  in  oiled  paper,  the  same 
as  in  the  preceding  recipe,  and  seasoned 
with  pepper  and  salt.  They  may  be 
served  without  sauce ; but  if  any  is  re- 
quired, use  melted  butter,  Italian  or 
anchovy  sauce.  They  should  never  be 
plain  boiled. 

MUSHROOM  KETCHUP. 

Ingredients. — To  each  peck  cf  mush- 
rooms ^ lb.  of  salt;  to  each  quart  of 


Mushroom  Ketchup 


mushroom-liquor  $ oz.  of  cayenne,  ^ oz. 
of  allspice,  i oz.  of  ginger,  2 blades  of 
pounded  mace.  Mode. — Choose  full- 
grown  mushroom  flaps,  and  take  care 
they  are  perfectly  fresh  gathered  when 
the  weather  is  tolerably  dry  ; for,  if  they 
are  picked  during  vary  heavy  rain,  the 
ketchup  from  which  they  are  made  is 
liah  1 to  get  musty,  and  will  not  keep 
Ion;  • Put  a layer  of  them  in  a deep  pan, 
spn  ja  salt  over  them,  and  then  another 
lays,  of  mushrooms,  and  so  on  alter- 
nately. Let  them  remain  for  a few 
hours,  when  break  them  up  with  the 
hand  ; put  them  in  a nice  cool  place  for 
3 days,  occasionally  stirring  and  mashing 
them  well,  to  extract  from  them  as  much 
juice  as  possible.  Now  measure  the 
quantity  of  liquor  without  straining,  and 
to  each  quart  allow  the  above  proportion 
of  spices,  &e.  Put  all  into  a stone  jar, 
cover  it  up  very  closely,  put  it  in  a 
saucepan  of  boiling  water,  set  it  over 
the  fire,  and  let  it  boil  for  3 hours.  Have 
ready  a nice  clean  stewpan ; turn  into  it 
the  contents  of  the  jar,  and  let  the  whole 
simmer  very  gently  for  ^ hour  ; pour  it 
into  a jug,  where  it  should  stand  in  a 
cool  place  till  the  next  day ; then  pour  it 
off  into  another  jug,  and  strain  it  into 
very  dry  clean  bottles,  and  do  not  squeeze 
the  mushrooms.  To  each  pint  of  ketchup 
add  a few  drops  of  brandy.  Be  careful 
not  to  shake  the  contents,  but  leave  all 
the  sediment  behind  in  the  jug ; cork 
well,  and  either  seal  or  rosin  the  cork,  so 
as  perfectly  to  exclude  the  air.  When  a 
very  clear  bright  ketchup  is  wanted,  the 
liquor  must  be  strained  through  a very 
fine  hair-sieve,  or  flannel  bag,  after  it  has 
been  very  gently  poured  off  ; if  the  opera- 
tion is  not  successful,  it  must  be  repeated 
until  you  have  quite  a clear  liquor.  It 
should  be  examined  occasionally,  and  if 
it  is  spoiling,  should  be  reboiled  with  a 
few  peppercorns.  Seasonable  from  the 
beginning  of  September  to  the  middle  of 
October,  when  this  ketchup  should  be 
made. 

Note. — This  flavouring  ingredient,  if 
gonuine  and  well  prepared,  is  one  of  the 
most  useful  store  sauces  to  the  experienced 
cook,  and  no  trouble  should  be  sparod  in 
its  preparation.  Double  ketchup  is  made 
by  reducing  the  liquor  to  half  the  quan- 
tity  ; for  example,  1 quart  must  bo  boiled 
down  to  1 pint.  This  goes  farther  than 
ordinary  ketchup,  as  so  little  is  required 
to  flavour  a good  quantity  of  gravy. 
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Mushroom  Powder 


The  sediment  may  also  be  bottled  for 
immediate  use,  and  will  be  found  to 
answer  for  flavouring  thick  soups  or 
gravies. 

MUSHROOM  POW3EB  (a  valu- 
able addition  to  Sauces  and 
Gravies,  when  fresh  Mushrooms 
are  not  obtainable). 

Ingredients. — i peck  of  large  mush- 
rooms, 2 onions,  12  cloves,  | oz.  of 
pounded  mace,  2 teaspoonfuls  of  white 
pepper.  Mode. — Peel  the  mushrooms, 
wipe  them  perfectly  free  from  grit  and 
dirt,  remove  the  black  fur,  and  reject  all 
those  that  are  at  all  worm-eaten ; put 
them  into  a stewpan  with  the  above 
ingredients,  but  without  water;  shake 
them  over  a clear  fire,  till  all  the  liquor 
is  dried  up,  and  be  careful  not  to  let 
them  burn ; arrange  them  on  tins,  and 
dry  them  in  a slow  oven  ; pound  them  to 
a fine  powder,  which  put  into  small  dry 
bottles  ; cork  well,  seal  the  corks,  and 
keep  it  in  a dry  place.  In  using  this 
powder,  add  it  to  the  gravy  just  before 
serving,  when  it  will  merely  require  one 
boil-up.  The  flavour  imparted  by  this 
means  to  the  gravy,  ought  to  be  exceed- 
ingly good.  Seasonable. — This  should  be 
made  in  September,  or  at  the  beginning 
of  October. 

Mote. — If  the  nottles  in  which  it  is 
stored  away  are  not  perfectly  dry,  as, 
also,  the  mushroom  powder,  it  will  keep 
good  but  a very  shox-t  time. 

MUSHROOM  SAUCE,  very  rich 
and  good,  to  serve  with  Fowls 
or  Babbits. 

Ingredients.  — 1 pint  of  mushroom- 
buttons,  salt  to  taste,  a little  grated  nut- 
meg, 1 blade  of  pounded  mace,  1 pint  of 
cream,  2 oz.  of  butter,  flour  to  thicken. 
Mode. — Rub  the  buttons  with  a piece  of 
flannel  and  salt,  to  take  off  the  skin ; 
cut  off  the  stalks,  and  put  them  in  a 
stewpan  with  the  above  ingredients, 
previously  kneading  together  the  butter 
and  flour ; boil  the  whole  for  about  ten 
minutes,  stirring  all  the  time.  Pour 
some  of  the  sauce  over  the  fowls,  and 
the  remainder  serve  in  a tureen.  Time. 
— 10  minutes.  Average  cost,  2s.  Suffi- 
cient to  serve  with  a pair  of  fowls.  Sea- 
tonablo-Srom  August  to  October. 


Mushroom  Sauce,  White 


MUSHROOM  SAUCE,  Brown,  to 
serve  with  Roast  Meat,  &c. 

Ingredients. — J;  pint  of  button  mush- 
rooms, | pint  of  good  beef  gravy,  1 table- 
spoonful  of  mushroom  ketchup  (if  at 
hand),  thickening  of  butter  and  flour. 
Mode. — Put  the  gravy  into  a saucepan, 
thicken  it,  and  stir  over  the  fire  until  it 
boils.  Prepare  the  mushrooms  by  cutting 
off  the  stalks,  and  wiping  them  free  from 
grit  and  dirt ; the  large  flap  mushrooms? 
cut  into  small  pieces  will  answer  for  a 
brown  sauce,  when  the  buttons  are  not 
obtainable ; put  them  into  the  gravy, 
and  let  them  simmer  very  gently  for 
about  10  minutes  ; then  add  the  ketchup, 
and  serve.  Time. — Rather  more  thau 

10  minutes.  Seasonable  from  August  to 
October. 

Note. — When  fresh  mushrooms  are  not 
obtainable,  the  powder  may  be  used  as 
a substitute  for  brown  sauce. 

MUSHROOM  SAUCE,  White,  to 
serve  with  Boiled  Fowls,  Cut- 
lets, &c. 

Ingredients. — Rather  more  than  1 pint 
of  button  mushrooms,  lemon-juice,  and 
water,  1 oz.  of  butter,  i pint  of  Bechamel, 
\ teaspoonful  of  pounded  sugar.  Mode. 
— Turn  the  mushrooms  white  by  putting 
them  into  lemon-juice  and  water,  having 
previously  cut  off  the  stalks  and  wiped 
them  perfectly  free  from  grit.  Chop 
them,  and  put  them  in  a stewpan  with 
the  butter.  When  the  mushrooms  are 
softened,  add  the  Bechamel,  and  simmer 
for  about  5 minutes ; should  they,  how- 
ever, not  be  done  enough,  allow  rather 
more  time.  They  should  not  boil  longer 
than  necessary,  as  they  would  then  lose 
their  colour  and  flavour.  Rub  the  whole 
through  a tammy,  and  serve  very  hot. 
After  this,  it  should  be  warmed  in  a bain 
marie.  Time.  — Altogether  £ hour. 
Average  cost,  Is.  Seasonable  from  August 
to  October. 

MUSHROOM  SAUCE,  White,  to 
serve  with  Boiled  Fowls,  Cut- 
lets, &c.  (a  more  simple  Method). 

Ingredients. — h pint  of  melted  butter, 
made  with  milk,”  h pint  of  button  mush- 
rooms, 1 dessertspoonful  of  mushroom 
ketchup,  if  at  baud  ; cayenne  and  salt  to 
taste.  Mode. — Make  the  melted  butter 
with  milk,  and  add  to  it  the  mushrooms, 
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Mushrooms,  Baked 


which  must  bo  nicely  cleaned,  and  free 
from  grit,  and  the  stalks  cut  off.  Let 
them  simmer  gently  for  about  10  mi- 
nutes, or  until  they  are  quite  tender. 
Put  in  the  seasoning  and  ketchup ; let 
it  just  boil,  when  serve.  Time. — Rather 
more  than  10  minutes.  Average  cost, 

8 d.  Seasonable  from  August  to  October. 

MUSHROOMS,  Baked  (a  Break- 
fast, Luncheon,  or  Supper  Dish). 

Ingredients. — 16  to  20  mushroom- 
flaps,  butter,  pepper  to  taste.  Mode. — 
For  this  mode  of  cooking,  the  mushroom- 
flaps  are  better  than  the  buttons,  and 
should  not  be  too  large.  Cut  off  a por- 
tion of  the  stalk,  peel  the  top,  and  wipe 
the  mushrooms  carefully  with  a piece  of 
flannel  and  a little  fine  salt.  Put  them 
into  a tin  baking-dish,  with  a very  small 
piece  of  butter  placed  on  each  mush- 
room ; sprinkle  over  a little  pepper,  and 
let  them  bake  for  about  20  minutes,  or 
longer  should  the  mushrooms  be  vory 
large.  Have  ready  a very  hot  dish,  pile 
the  mushrooms  high  in  the  centre,  pour 
the  gravy  round,  and  send  them  to  table 
quickly,  with  very  hot  plates.  Time. — 
20  minutes ; large  mushrooms,  A hour. 
Average  cost,  1 d.  each  for  large  mush- 
room-flaps. Sufficient  for  5 or  6 persons. 
Seasonable.  — Meadow  mushrooms  in 
September  and  October ; cultivated 
mushrooms  may  be  had  at  any  time. 

MUSHROOMS,  Broiled  (a  Break- 
fast, Luncheon,  or  Supper  Dish). 

Ingredients. — Mushroom-flaps,  pepper 
and  salt  to  taste,  butter,  lemon-juice. 
Mode.  — Cleanse  the  mushrooms  by 
wiping  them 
with  a piece 
of  flannel  and 
alittlesalt;  cut 
off  a portion  of 
the  stalk,  and 
peel  the  tops ; 
broil  them  over  a clear  fire,  turning 
them  once,  and  arrange  them  on  a very 
hot  dish.  Put  a small  piece  of  butter  on 
each  mushroom,  season  with  pepper 
and  salt,  and  squeeze  over  them  a few 
drops  of  lemon-juice.  Place  the  dish 
before  the  fire,  and  when  the  butter  is 
molted,  serve  very  hot  and  quickly. 
Moderate  sued  flaps  are  better  suited  to 
this  mode  of  cooking  than  the  buttons  : 
the  latter  are  better  in  stew3.  Time. — 

10  mipute^^r  medium-sized  mushrooms.  ' 


Mushrooms,  to  Preserve. 


Average  cost.  Id.  each  for  large  mush- 
rooms.  Sufficient. — Allow  3 or  4 mush- 
rooms to  each  person.  Seasonable. — 
Meadow  mushrooms  in  September  and 
October  ; cultivated  mushrooms  may  be 
had  at  any  time. 

MUSHROOMS,  Dried. 

Mode. — Wipe  them  clean,  take  away 
the  brown  part,  and  peel  off  the  skin ; 
lay  them  on  sheets  of  paper  to  dry,  in  a 
cool  oven,  when  they  will  shrivel  con- 
siderably. Keep  them  in  paper  bags, 
which  hang  in  a dry  place.  When 
wanted  for  use,  put  them  into  cold 
gravy,  bring  them  gradually  to  simmer, 
and  it  will  be  found  that  they  will  regain 
nearly  their  usual  size. 

MUSHROOMS,  Pickled. 

Ingredients.  — Sufficient  ' vinegar  to 
cover  the  mushrooms  ; to  each  quart  of 
mushrooms,  2 blades  of  pounded  mace, 
1 oz.  of  ground  pepper,  salt  to  taste. 
Mode. — Choose  some  nice  young  button 
mushrooms  for  pickling,  and  rub  off  the 
skin  with  a piece  of  flannel  and  salt,  and 
cut  off  the  stalks  ; if  very  large,  take  out 
the  red  inside,  and  reject  the  black  ones, 
as  they 'are  too  old.  Put  them  into  a stew- 
pan,  sprinkle  salt  over  them,  with 
pounded  mace  and  pepper  in  the  above 
proportion  ; shake  them  well  over  a clear 
fire  until  the  liquor  flows,  and  keep  them 
there  until  they  are  all  dried  up  again  ; 
then  add  as  much  vinegar  as  will  cover 
them  ; just  let  it  simmer  for  1 minute, 
and  store  it  away  in  stone  jars  for  use. 
When  cold,  tie  down  with  bladder  and 
keep  in  a dry  place : they  will  remain 
good  for  a length  of  time,  and  are  gene- 
rally considered  delicious.  Seasonable. — 
Make  this  the  same  time  as  ketchup, 
from  the  beginning  of  September  to  the 
middle  of  October. 

MUSHROOMS,  to  Preserve. 

Ingredients. — To  each  quart  of  mush- 
rooms, allow  3 oz.  butter,  popper  and 
salt  to  taste,  the  juice  of  1 lemon,  clari- 
rifled  butter.  Mode. — Peel  the  mush- 
rooms, put  them  into  cold  water,  with 
a little  lemon-juice  ; take  them  out  and 
dry  them  very  carefully  in  a cloth.  Put 
the  butter  into  a stewpan  capable  of’ 
holding  the  mushrooms ; when  it  is 
melted,  add  the  mushrooms,  lemon- 
juice,  and  a seasoning  of  pepper  and 
salt ; draw  them  down  over  a slow  firo, 
»ud  let  them  remain  until  their  liouor  ia 
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Mushrooms,  Stewed 


boiled  away,  and  they  have  become  quite 
dry,  but  be  careful  ir  sot  allowing  them 
to  stick  to  the  bottoi  ) of  the  stewpan. 
When  done,  put  them  into  pots,  and 
pour  over  the  top  clarified  butter.  If 
wanted  for  immediate  use,  they  will 
keep  good  a few  days  without  being  co- 
vered over.  To  re-warm  them,  put  the 
mushrooms  Into  a stewpan,  strain  the 
butter  from  them,  and  they  will  be 
ready  for  use.'  Average  cost,  Id.  each. 
Seasonable. — Meadow  mushrooms  in  Sep- 
tember and  October  ; cultivated  mush- 
rooms may  be  had  at  any  time. 

JIUSHEOOMS,  Stewed. 

Ingredients. — 1 pint  mushroom-but- 
tons, 3 oz.  of  fresh  butter,  white  pepper 
and  salt  to  taste,  lemon-juice,  1 tea- 
spoonful of  flour,  cream  or  milk,  | tea- 
spoonful of  grated  nutmeg.  Mode. — Cut 
off  the  ends  of  the  stalks,  and  pare 
neatly  a pint  of  mushroom-buttons ; put, 
them  into  a basin  of  water,  with  a little 
lemon  juice,  as  they  are  done.  When 
all  are  prepared,  take  them  from  the 
water  with  the  hands,  to  avoid  the  sedi- 
ment, and  put  them  into  a stewpan  with 
the  fresh  butter,  white  pepper,  salt,  and 
the  juice  of  h lemon ; cover  the  pan 
closely,  and  let  the  mushrooms  stew 
gently  from  20  to  25  minutes ; thon 
thicken  the  butter  with  the  above  pro- 
portion of  flour,  add  gradually  suffi- 
cient cream,  or  cream  and  milk,  to 
make  the  sauce  of  a proper  consistency, 
and  put  in  the  grated  nutmeg.  If  the 
mushrooms  are  not  perfectly  tender, 
stew  them  for  5 minutes  longer,  remove 
every  particle  of  butter  which  may  be 
floating  on  the  top,  and  serve.  Time. — 

hour.  Average  cost,  from  9d.  to  2s.  per 
pint.  Sufficient  for  5 or  6 persons. 
Seasonable. — Meadow  mushrooms  in  Sep- 
tember and  October. 

MUSHROOMS,  Stewed  in  G-ravy. 

Ingredients. — 1 pint  of  mushroom-but- 
tons, 1 pint  of  brown  gravy,  j teaspoon- 
ful of  grated  nutmeg,  cayenne  and  salt 
to  taste.  Mode. — Make  a pint  of  brown 
gravy,  cut  nearly  all  the  stalks  away 
from  the  mushrooms  and  peel  the  tops  ; 
put  them  into  a stewpan,  with  the  gravy, 
and  simmer  them  gently  from  20  minutes 
to  £ hour.  Add  the  nutmeg  and  a season- 
ing of  cayenne  and  salt,  and  serve  very  hot. 
Time. — 20  minutes  to  J hour.  Average 
tosi',  ®d.  to  2s.  per  pint.  Sufficient  for  5 


Mustard,  Tartar 


or  6 persons.  Seasonable.  — Meadow 
mushrooms  in  September  and  October. 

MUSTARD,  How  to  Mix. 

Ingredients. — Mustard,  salt  and  water. 
Mode.  — Mustard  should  be  mixed 
with  water  that  has  been  boiled  and  al- 
lowed to  cool ; hot  water  destroys  its 
essential  properties,  and  raw  cold  water 
might  cause  it  to  ferment.  Put  the 
mustard  into  a cup,  with  a small  pinch  of 
salt,  and  mix  with  it  very  gradually  suf- 
ficient boiled  water  to  make  it  drop  from 
the  spoon  without  being  watery.  Stir 
and  mix  well,  and  rub  the  lumps  well 
down  with  the  back  of  a spoon,  as  well- 
mixed  mustard  should  be  perfectly  free 
from  these.  The  mustard-pot  should  not 
be  more  than  half-full,  or  rather  less  if 
it  will  not  bo  used  for  a day  or  two,  as  it 
is  so  much  better  when  it  is  freshly 
mixed. 

MUSTARD,  Indian,  an  excellent 
Relish  to  Bread  and  Butter,  or 
any  cold  Meat. 

Ingredients. — | lb.  of  the  best  mustard, 
i lb.  of  flour,  A oz.  of  salt,  4 shalots,  4 
tablespoonfuls  of  vinegar,  4 tablespoon- 
fuls of  ketchup,  J bottle  of  anchovy 
sauce.  Mode. — Put  the  mustard,  flour, 
and  salt  into  a basin,  and  make  them 
into  a stiff  paste  with  boiling  water. 
Boil  the  shalots  with  the  vinegar,  ket- 
chup, and  anchovy  sauce,  for  10  minutes, 
and  pour  the  whole,  boiling,  over  the 
mixture  in  the  basin ; stir  well,  and  re- 
duce it  to  a proper  thickness ; put  it  into 
a bottle,  with  a bruised  shalot  at  the 
bottom,  and  store  away  for  use.  This 
makes  au  excellent  relish,  and  if  pro- 
perly prepared  will  keep  for  years, 

MUSTARD,  Tartar. 

Ingredients.  — Horseradish  vinegar, 
cayenne,  h a teacupful  of  mustard.  Mode. 
— Have  ready  sufficient  horseradish  vine- 
gar to  mix  with  the  above  proportion  of 
mustard ; put  the  mustard  into  a cup, 
with  a slight  seasoning  of  cayenne ; mix 
it  perfectly  smooth  with  the  vinegar, 
adding  this  a little  at  a time ; rub  down 
with  the  back  of  a spoon  any  lumps  that 
may  appear,  and  ao  not  let  it  be  too 
thin.  Mustard  may  be  flavoured  in 
various  ways,  with  Tarragon,  shalot, 
celery,  and  many  other  vinegars,  herbs, 
spices,  Ac. 
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Mutton,  to  cook  a Breast  of 


MUTTON. 

Almost  every  large  city  has  a parti- 
Sular  maimer  of  cutting  up,  or,  as  it  is 
called,  dressing  the  carcase.  In  London 
this  process  is  very  simple,  and  as  our 
butchers  have  found  that  much  skewer- 
ing back,  doubling  one  part  oyer  another, 
or  scoring  the  inner  cuticle  or  fell,  tends 
to  spoil  the  meat  and  shorten  the  time  it 
would  otherwise  keep,  they  avoid  all 
such  treatment  entirely.  The  carcase 
when  flayed  (which  operation  is  per- 
formed while  yet  warm),  the  sheep  when 

hung  up 
and  the 
head  re- 
moved, pre- 
sents the 
profile 
shown  in 
our  cut ; 
the  small 
numerals 
indicating 
the  parts  or 
joints  into 
which  one- 
half  of  the 
animal  is 
cut.  After 
s e p arating 
the  hind 
from  the 
fore  quar- 
ters, with 
eleven  ribs 
to  the  lat- 
ter, the 
quarters 
are  usually 
subd  ivided 
in  the  man- 
ner shown 
in  the 
sketch,  in 
which  the 
reveral  joints  are  defined  by  the  inter- 
vening lines  and  figures.  Hind  quarter: 
No.  1,  the  leg;  2,  the  loin — the  two, 
when  cut  in  one  piece,  being  called 
the  saddle.  Fort  qv/artcr : No.  3,  the 
shoulder ; 4 and  5 the  neck ; No.  5 
being  called,  for  distinction,  the  scrag, 
which  is  generally  afterwards  separated 
from  4,  the  lower  and  better  joint;  No. 
fi,  the  breast.  The  haunch  of  mutton, 
so  often  served  at  public  dinners  and 
special  entertainments,  comprises  all  the 
lag  and  so  much  of  tna  loin,  short  of  tho 


ribs  or  lap,  as  is  indicated  on  the  upper 
part  of  the  carcase  by  a dotted  line. 

MUTTON,  Baked  Minced. 

[Cold  Meat  Cookery.]  Ingredients. — 
The  remains  of  any  joint  of  cold  roast 
mutton,  1 or  2 onions,  1 bunch  of 
savoury  herbs,  pepper  and  salt  to  taste, 
2 blades  of  pounded  mace  or  nutmeg, 

1 teacupful  of  gravy,  mashed  pota- 
toes. Mode.  — Mince  an  onion  rather 
fine,  and  fry  it  a light-brown  colour ; 
add  the  herbs  and  mutton,  both  of 
which  should  be  also  finely  minced 
and  well  mixed  ; season  with  pepper 
and  salt,  and  a little  pounded  mace  or 
nutmeg,  and  moisten  with  the  above 
proportion  of  gravy.  Put  a layer  of 
mashed  potatoes  at  the  bottom  of  a 
dish,  then  the  mutton,  and  then  another 
layer  of  potatoes,  and  bake  for  about 
b hour.  Time. — .j  hour.  Average  cost, 
exclusive  of  the  meat,  4 d.  Seasonable 
at  any  time. 

Note. — If  there  should  be  a large  quan- 
tity of  meat,  use  2 onions  instead  of  1. 

MUTTON,  Boiled  Breast  of,  and 

Caper  Sauce. 

Ingredients.— By  owl  of  mutton,  bread 
crumbs,  2 tablespoonfuls  of  minced  sa- 
voury herbs  (put  a large  proportion  of 
parsley),  pepper  and  salt  to  taste.  Mode. 
— Cut  off  the  superfluous  fat ; bone  the 
meat;  sprinkle  over  a layer  of  bread 
crumbs,  minced  herbs,  and  seasoning; 
roll,  and  bind  it  up  firmly.  Boil  gently  for 

2 hours,  remove  the  tape,  and  serve  with 
caper  sauce,  a little  of  which  should  be 
poured  over  the  meat.  Time. — 2 hours. 
Average  cost,  6 d.  per  lb.  Sufficient  for 
4 or  5 persons.  Seasonable  all  the  year. 

MUTTON,  an  excellent  way  to 

cook  a Breast  of. 

Ingredients.  — Breast  of  mutton,  2 
onions,  salt  and  pepper  to  taste,  flour, 
a bunch  of  savoury  herbs,  green  peas. 
Mode.  — Cut  the  mutton  into  pieces 
about  2 inches  square,  and  let  it  be 
tolerably  lean  ; put  it  into  a stewpan, 
with  a little  fat  or  butter,  and  fry  it  of  a 
nice  brown ; then  dredge  in  a little  flour, 
slice  the  onions,  and  put  it  with  tho 
herbs  in  the  stewpan  ; pour  in  sufficient 
water  just  to  cover  tho  meat,  and  simmer 
tho  whole  gently  until  tho  mutton  is 
tender.  ^ Take  out  tho  meat,  strain,  and 
skim  off  all  the  fat  from  the  gravy.  aptl 


an m os  mutton,  showing 
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Mutton,  Broiled,  and, Tomato  Sauce 


put  both  the  meat  and  gravy  back  into 
the  stewpan  ; add  about  a quart  of 
young  green  peas,  and  let  them  boil 
gently  until  done.  2 or  3 slices  of  bacon 
added  and  stewed  with  the  mutton  give 
additional  flavour ; and,  to  insure  the 
peas  being  a beautiful  green  colour,  they 
may  be  boiled  in  water  separately,  and 
added  to  the  stew  at  the  moment  of 
serving.  Time. — 2 J hours.  Average  cost, 
6d.  per  lb.  Sufficient  for  4 or  5 persons. 
Seasonable  from  June  to  August. 

MUTTON,  Broiled,  and  Tomato 

Sauce. 

[Cold  Meat  Cookery.]  Ingredients 
A few  slices  of  cold  mutton,  tomato 
sauce.  Mode.  — Cut  some  nice  slices 
from  a cold  leg  or  shoulder  of  mutton  ; 
season  them  with  pepper  and  salt,  and 
broil  over  a clear  fire.  Make  some 
tomato  sauce,  pour  it  over  the  mutton, 
and  serve.  This  makes  an  excellent 
dish,  and  must  bo  served  very  hot. 
Time. — About  5 minutes  to  broil  the 
mutton.  Seasonable  in  September  and 
October,  when  tomatoes  are  plentiful 
and  seasonable, 

MUTTON  BROTH,  to  Make. 

Ingredients. — 1 lb.  of  the  scrag  end  of 
the  neck  of  mutton,  1 onion,  a bunch  of 
sweet  herbs,  h turnip,  3 pints  of  water, 
pepper  and  salt  to  taste.  Mode. — Put 
the  mutton  into  a stewpan  ; pour  over 
the  water  cold,  and  add  the  other  ingre- 
dients. When  it  boils,  skim  it  very 
carefully,  cover  the  pan  closely,  and  let 
it  simmer  very  gently  for  an  hour ; 
strain  it,  lot  it  cool,  take  off  all  the  fat 
from  the  surface,  and  warm  up  as  much 
as  may  be  required,  adding,  if  the 
patient  be  allowed  to  take  it,  a teaspoon- 
ful of  minced  parsley  which  has  been 
previously  scalded.  Pearl  barley  or  rice 
are  very  nice  additions  to  mutton  broth, 
and  should  be  boiled  as  long  as  the 
other  ingredionts.  WThen  either  of  these 
is  added,  the  broth  must  not  bo  strained, 
out  merely  thoroughly  skimmed.  Plain 
mutton  broth  without  seasoning  is  made 
by  merely  boiling  the  mutton,  water, 
and  salt  together,  straining  it,  letting 
the  broth  cool,  skimming  all  the  fat  off, 
*nd  warming  up  as  much  as  is  required. 
This  preparation  would  bo  very  tasteless 
and  insipid,  but  likoly  to  agree  with 
Very  delicate  stomachs,  whereas  the  least 
tion  of  other  ingredionts  would  have 


Mutton,  Log  of,  to  Carve 


the  contrary  effect.  Time.  — 1 hour. 
Average  cost,  7 d.  Sufficient  to  make 
from  1.J  to  2 pints  of  ^roth.  Seasonable 
at  any  time. 

Note. — Veal  broth  tjay  be  made  in 
the  same  manner  ; the  knuckle  of  a leg 
or  shoulder  is  the  part  usually  used  for 
this  purpose.  It  is  very  good  with  the 
addition  of  the  inferior  joints  of  a fowl, 
or  a few  shank-bones. 

MUTTON  BROTH,  to  Make 
Quickly. 

Ingredients. — 1 or  2 chops  from  a neck 
of  mutton,  1 pint  of  water,  a small  bunch 
of  sweet  herbs,  | of  an  onion,  pepper 
and  salt  to  taste.  Mode. — Cut  the  meat 
into  small  pieces  ; put  it  into  a saucepan 
with  the  bones,  but  no  skin  or  fat ; add 
the  other  ingredients  ; cover  the  sauce- 
pan, and  bring  the  water  quickly  to  boil. 
Take  the  lid  off,  and  continuo  the  rapid 
boiling  for  20  minutes,  slumming  it  well 
during  the  process  ; strain  tho  brotb 
into  a basin  ; if  there  should  be  any  fat 
left  on  the  surface,  remove  it  by  laying  a 
piece  of  thin  paper  on  the  top  ; the 
greasy  particles  will  adhore  to  the  paper, 
and  so  free  the  preparation  from  them. 
To  an  invalid  nothing  is  more  disagree- 
able than  broth  served  with  a quantity 
of  fat  floating  on  the  top  ; to  avoid  this, 
it  is  always  better  to  allow  it  to  get 
thoroughly  cool,  the  fat  can  then  bo  so 
easily  removed.  Time. — 20  minutes  after 
the  water  boils.  Average  cost,  5 d.  Suf- 
ficient to  make  pint  of  broth.  Season- 
able at  any  time. 

MUTTON,  Haunch  of,  to  Carve. 

A deep  cut  should,  in  the  first  place, 
be  made  quite  down  to  the  bone,  across 
tho  knuckle-end  of  the  joint,  along  the 
line  1 to  2.  This  will  let  the  gravy 
escape  ; and  then  it  should  be  carved,  in 
not  too  thick  slices,  along  the  whole 


HAUNCH  OS  HUTTON. 


length  of  the  haunch,  in  the  direction  of 
the  line  from  4 to  3. 

MUTTON,  Leg  of,  to  Carve. 

This  homely,  but  capital  English  joint* 
is  almost  invariably  served  at  table  &a 
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Mutton,  Loin  of,  to  Carve 


shown  in  the  engraving:.  Tho  carving 
of  it  is  not  very  difficult:  the  knife 
should  e tarried  sharply  down  in  the 
direction  of  the  line  from  1 to  2,  and 
slices  taken  from 
either  side,  as  the 
guests  may  de- 
sire, some  liking 
the  knuckle-end, 
as  well  done,  and 
others  preferring 
usg  op  muiioit.  the  more  under- 
done part.  The 
fat  should  be  sought  near  the  lino  3 to  4. 
Some  connoisseurs  are  fond  of  having  this 
joint  dished  with  the  under-sido  upper- 
most, so  as  to  get  at  the  finely -grained 
meat  lying  under  that  part  of  the  joint, 
known  as  the  Pope’s  oye  ; hut  this  is  an 
extravagant  fashion,  and  one  that  will 
hardly  find  favour  in  the  eyes  of  many 
economical  British  housewives  and  house- 
keepers. 

MUTTON,  Loin  of,  to  Carve. 

There  is  one  point  in  connection  with 
carving  a loin  of  mutton  which  includes 
every  o’ther  ; that  is,  that  the  joint 
should  be  thoroughly  well  jointed  by  the 
butcher  before 
it  is  cooked. 
This  knack  of 
jointing  re- 
quires practice 
and  the  proper 
tools ; and  no 
L0121  or  MUTioir,  ’ 0110  but  the 

butcher  is  sup- 
posed to  have  these.  If  the  bones  be 
not  well  jointed,  the  carving  of  a loin  of 
mutton  is  not  a gracious  business  • 
whereas,  if  that  has  been  attended  to, 
it  i3  an  easy  anil  untroublesome  task. 
The  knife  should  be  inserted  at  fig.  1, 
end  after  feeling  your  way  between” tho 
hones,  it  should  be  carried  sharply  in 
the  direction  of  the  lino  1 to  2.  As 
there  are  some  people  who  prefer  the 
outside  cut,  while  others  do  not  like  it, 
the  question  a3  to  their  choice  of  this 
should  be  asked. 

MUTTON,  Saddle  of,  to  Carve. 

Although  wo  have  heard,  at  various 
intervals,  growlings  expressed  at  the 
inevitable  “saddle  of  mutton”  at  the 
dinner-parties  of  our  middle  classes,  yet 
we  doubt  whether  any  other  joint  is 
better  liked,  when  it  has  been  well  hung 


Mutton  Chops,  Broiled 


and  artistically  cooked.  There  is  a diver- 
sity of  opinion  respecting  tho  mode  of 
sending  this  joint  to  table ; but  it  has 
only  reference 
to  whether  or 
no  there  shall 
be  any  portion 
of  the  tail, 
or,  if  so,  how 
many  joints  of 
the  tail.  Some  saddlb  op  muttoit. 
trim  the  tail 

with  a paper  frill.  The  carving  is  not 
difficult : it  is  usually  cut  in  the  direction 
of  the  line  from  2 to  1,  quite  down  to 
the  bones,  in  evenly-sliced  pieces.  A 
fashion,  however,  patronized  by  some,  is 
to  carve  it  obliquely,  in  the  direction  of 
the  line  from  4 to  3 ; in  which  case  the 
joint  would  be  turned  round  the  other 
way,  having  the  tail  end  on  the  right  of 
the  carver. 

MUTTON,  Shoulder  of,  to  Carve. 

This  is  a joint  not  difficult  to  carve. 
The  knife  should  be  drawn  from  tho 
outer  edge  of  the  shoulder  in  the  direc- 
tion of  the  line  from  1 to  2,  until  the 
bone  of  the 
shoulder  is 
reached.  As 
many  slices  as 
can  be  carved 
in  this  manner 
should  be 
taken,  and  af- 
terwards the 
meat  lying  on  each  side  of  the  blade- 
bone  should  be  served,  by  carving  in  the 
direction  of  3 to  4 and  3 to  4.  The  up- 
permost side  of  the  shoulder  being  now 
finished,  the  joint  should  bo  turned,  and 
slices  taken  off  along  its  whole  length. 
There  are  some  who  prefer  this  under- 
side  of  the  shoulder  for  its  juicy  flesh, 
although  the  grain  of  the  meat  is  not  so 
fine  as  that  on  the  other  side. 

MUTTON  CHOPS,  Broiled. 

Ingredients. — Loin  of  mutton,  pepper 
and  salt,  a small  pieco  of  butter.  Mode. 
—Cut  the  chops  from  a well-hung  tender 
loin  of  mutton,  remove  a portion  of  the 
fat,  and  trim  them  into  a nice  shape  ; 
slightly  beat  and  lovol  them  ; place  tho 
ridiron  over  a bright  clear  fire,  rub  tho 
ars  with  a little  fat,  and  lay  on  tho 
chop3,  WliilBt  broiling,  frequently  turn 
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them,  and  in  about  8 minutes  they  will 
be  done.  Season  with  pepper  and  salt, 
dish  them  on  a very  hot  dish,  rub  a small 
piece  of  butter  on  each  chop,  and  serve 
very  hot  and  expeditiously.  Time. — 

About  8 minutes.  Average  cost,  lOcf. 
per  lb.  Sufficient. — Allow  1 chop  to  each 
person.  Seasonable  at  any  time, 

MUTTON-COLLOPS. 

Ingredients. — A few  slices  of  a cold  leg 
or  loin  of  mutton,  salt  and  pepper  to 
taste.  1 blade  of  pounded  mace,  1 small 
buncli  of  savoury  herbs  minced  very  fine, 

2 or  3 shalots,  2 or  3 oz.  of  butter,  1 des- 
sertspoonful of  flour,  ^ pint  of  gravy,  1 
tablespoonful  of  lemon-juice.  Mode.  —Cut 
some  very  thin  slices  from  a leg  or  the 
chump  end  of  a loin  of  mutton  ; sprinkle 
them  with  pepper,  salt,  pounded  mace, 
minced  savoury  herbs,  and  minced  sha- 
lot ; fry  them  in  butter,  stir  in  a dessert- 
spoonful of  Horn',  add  the  gravy  and 
lemon -juice,  simmer  very  gently  about 
5 or  7 minutes,  and  serve  immediately. 
Time. — 5 to  7 minutes.  Average  cost, 
exclusive  of  the  meat,  6 d.  Seasonable 
at  any  time. 

M.UTTON.  Curried. 

[Cold  Meat  Cookery.]  Ingredients. 
— The  remains  of  any  joint  of  cold  mut- 
ton, 2 onions,  \ lb.  of  butter,  1 dessert- 
spoonful of  curry-powder,  1 dessert- 
spoonful of  flour,  salt  to  taste,  ] pint  of 
stock  or  water.  Mode. — Slice  the  onions 
in  thin  rings,  and  put  them  into  a stew- 
pan  with  the  butter,  and  fry  of  a light 
brown ; stir  in  the  curry-powder,  flour, 
and  salt,  and  mix  all  together.  Cut  the 
meat  into  nice  thin  slices  (if  there  is  not 
sufficient  to  do  this,  it  may  be  minced), 
and  add  it  to  the  other  ingredients ; 
when  well  browned,  add  the  stock  or 
gravy,  and  stew  gently  for  about  j hour. 
Serve  in  a dish  with  a border  of  boiled 
rice,  the  same  as  for  other  curries.  Time. 
— A hour.  Average  cost,  exclusive  of  the 
meat,  6cf.  Seasonable  in  winter. 

MUTTON  CUTLETS,  with  Mash- 
ed Potatoes. 

Ingredients. — About  3 lbs.  of  the  best 
end  of  the  neck  of  mutton,  salt  and  pep- 
per to  taste,  mashed  potatoes.  Mode. — 
Procure  a well-hung  neck  of  mutton,  saw 
off  about  3 inches  of  the  top  of  the  bones, 
«ftri  cut  the  cutle*»  a moderate  thiok- 


Mutton,  Haricot 


ness.  Shape  them  by  chopping  off  the 
thick  part  of  the  chine-bone ; beat  them 
flat  with  a cutlet-chopper,  and  scrapo 
quite  clean,  a portion  of  the  top  of  the 


MT7TT03T  CUTLETS. 


bone.  Broil  them  over  a nice  clear  fire 
for  about  7 or  8 minutes,  and  turn  them 
frequently.  Have  ready  some  smoothly- 
mashed  white  potatoes ; place  these  in 
the  middle  of  the  dish ; when  the  cut- 
lets are  done,  season  with  pepper  and 
salt ; arrange  them  round  the  potatoes, 
with  the  thick  end  of  the  cutlets  down- 
wards, and  serve  very  hot  and  quickly. 
Time. — 7 or  8 minutes.  Average  cost, 
for  this  quantity,  2s.  id.  Sufficient  for 
5 or  6 persons.  Seasonable  at  any  time. 

Note. — Cutlets  may  be  served  in  va- 
rious ways  ; with  peas,  tomatoes,  onions, 
sauce  piquant,  &o- 

MUTTON,  Braised  Fillet  of,  with 
French  Beans. 

Ingredients. — The  chump  end  of  a loin 
of  mutton,  buttered  paper,  French  beans, 
a little  glaze,  1 pint  of  gravy.  Mode. — 
Roll  up  the  mutton  in  a piece  of  buttered 
paper,  roast  it  for  2 hours,  and  do  not 
allow  it  to  acquire  the  least  colour.  Have 
ready  some  French  beans,  boiled,  and 
drained  on  a sieve ; remove  the  paper 
from  the  mutton,  glaze  it ; just  heat  up 
the  beans  in  the  gravy,  and  lay  them  on 
the  dish  with  the  meat  over  them.  The 
remainder  of  the  gravy  may  be  strained, 
and  sent  to  table  in  a tureen.  Time. — 

2 hours.  Average  cost,  Hid.  per  lb.  Suffi- 
cient for  4 or  5 persons.  Seasonabie  at 
any  time. 

MUTTON,  Haricot. 

Ingredients. — 4 l’os.  of  the  middle  or 
best  end  of  the  neck  of  mutton,  3 car- 
rots, 3 turnips,  3 onions,  pepper  and 
salt  to  taste,  1 tablespoonful  of  ketchup 
or  Harvey's  sauce.  Mode. — Trim  _ off 
some  of  the  fat,  cut  the  mutton  into 
rather  thin  chops,  and  put  them  into  a 
frying-pan  with  the  fat  trimmings.  Fry 
of  a pale  brown,  but  do  not  cook  them 
l enough  for  eating.  Cut.  the  carrots  ant 
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turnips  into  dice,  and  the  onions  into 
slices,  and  slightly  fry  them  in  the  same 
fat  that  the  mutton  was  browned  in,  but 
do  not  allow  them  to  take  any  colour. 
Now  lay  the  mutton  at  the  bottom  of  a 
stewpan,  then  the  vegetables,  and  pour 
over  them  just  sufficient  boiling  water  to 
cover  the  whole.  Give  the  boil,  skim 
well,  and  then  set  the  pan  on  the  side  of 
the  fire  to  simmer  gently  until  the  meat 
is  tender.  Skim  off  every  particle  of  fat, 
add  a seasoning  of  p pper  and  salt,  and 
a little  ketchup,  and  serve.  This  dish 
is  very  much  better  if  made  the  day 
before  it  is  wanted  for  table,  as  the  fat 
can  be  so  much  more  easily  removed 
when  the  gravy  is  cold.  This  should  be 
particularly  attended  to,  as  it  is  apt  to  be 
rich  and  greasy  if  eaten  the  same  day  it 
is  made.  It  should  be  served  in  rather 
a deep  dish.  Time. — 2A  hours  to  simmer 
gently.  A verage  cost,  for  this  quantity, 
Es.  Sufficient  for  6 or  7 persons.  Sea- 
sonable at  any  time. 

MUTTON,  Haricot. 

Ingredients. — Breast  or  scrag  of  mut- 
ton, flour,  pepper,  and  salt  to  taste,  1 
large  onion,  3 cloves,  a bunch  of  savoury 
herbs,  1 blade  of  mace,  carrots  and  tur- 
nips, sugar.  Mode. — Cut  the  mutton 

into  square  pieces,  and  fry  them  a nice 
colour ; then  dredge  over  them  a little 
flour  and  a seasoning  of  pepper  and  salt. 
Put  all  into  a stewpan,  and  moisten  with 
boiling  water,  adding  the  onion,  stuck 
with  3 cloves,  the  mace,,  and  herbs. 
Simmer  gently  till  the  meat  i°  ^'-no,  skim 
off  all  the  fat,  and  th°n  -dd  'no  car.  ts 
and  turnips,  which  should  be  previous!  7 
cut  in  dice  and  fried  in  a little  sugar  to 
colour  them.  Let  the  whole  simmer 
•again  for  10  minutes  ; take  out  the  onion 
and  bunch  of  herbs,  and  serve.  Time. — 
About  3 hours  to  simmer.  A vero.ge  cost, 

6 d.  per  lb.  Sufficient  for  4 or  5 persons. 
Seu.tvrui.bLe  at  any  time. 

MUTTON,  Haricot. 

[Cold  Meat  Cookery.]  Ingredients. 

— The  remains  of  cold  neck  or  loin  of 
mutton,  2 oz.  of  butter,  3 onions,  1 des- 
sertspoonful of  flour,  h pint  of  good 
gravy,  pepper  and  salt  to  taste,  2 table- 
spoonfuls of  port  wine,  1 tablespoonful  of 
mushroom  ketchup,  2 carrots,  2 turnips, 

1 head  of  celery.  Mode.—  Cut  tho  cold 
mutton  into  moderate-sized  chops,  and  j 
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take  off  the  fat;  slice  the  onions,  and 
fry  them  with  the  chops,  in  a little  butter, 
of  a nice  brown  colour  ; stir  in  the  flour, 
add  the  gravy,  aud  let  it  stew  gently 
nearly  an  hour.  In  the  mean  time  boil 
the  vegetables  until  nearly  tender,  slice 
them,  and  add  them  to  the  mutton 
about  hour  before  it  is  to  be  served. 
Season  with  pepper  and  salt,  add  the 
ketchup  and  port  wine,  give  one  boil, 
and  serve.  Time. — 1 hour.  Average 

cost,  exclusive  of  the  cold  meat,  6a. 
Seasonable  at  any  time. 

MUTTON,  Hashed. 

Ingredients. — The  remains  of  cold  roast 
shoulder  or  leg  of  mutton,  6 whole  pep- 
pers, 6 whole  allspice,  a faggot  of  savoury 
herbs,  £ head  of  celery,  1 onion,  2 oz.  of 
butter,  flour.  Mode. — Cut  the  meat  in 
nice  even  slices  from  the  bones,  trim- 
ming off  all  superfluous  fat  and  gristle ; 
chop  the  bones  and  fragments  of  the 
joints,  put  them  into  a stewpan  with  tne 
pepper,  spice,  herbs,  and  celery ; cover 
with  water,  and  simmer  for  1 hour. 
Slice  and  fry  the  onion  of  a nice  pale- 
brown  colour,  dredge  m a little  flour  ta 
make  it  thick,  and  add  this  to  the  bones, 
&c.  Stew  for  j hour,  strain  the  gravy, 
and  let  it  cool  ; then  skim  off  every  par- 
ticle of  fat,  and  put  it,  with  the  meat, 
into  a stewpan.  Flavour  with  ketchup, 
Harvey’s  sauce,  tomato  sauce,  or  any 
flavouring  that  may  be  preferred,  and 
let  the  meat  gradually  warm  through, 
but  not  boil,  or  it  will  harden.  To  bask 
meat  properly,  it  should  be  laid  in  cold 
gravy,  and  only  left  on  the  fire  just  long 
enough  to  warm  through.  Time. — Li 

hour  to  simmer  the  gravy.  Average  cost, 
exclusive  of  the  meat,  4 cl.  Seasonable  at 
tr'y  time. 

Mb  r?ON,  Boast  Haunch  of. 

Ingredients.  — Haunch  of  mutton,  a. 
little  salt,  flour.  Mode. — Let  this  joint; 
hang  as  long  as  possible  without  becom- 


HAUWCH  OF  JKUTTOlf. 


ing  tainted,  and  whilo  hanging  duet  flour 
over  it,  which  keeps  off  tho  liies.  and 
prevent!!  tho  air  from  getting  to  it.  If 
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not  well  hung,  the  joint,  when  it  comes 
to  table,  will  do  credit  neither  to  the 
butcher  nor  the  cook,  as  it  will  not  be 
tender.  .Wash  the  outside  well,  lest  it 
should  have  a bad  flavour  from  keeping ; 
then  flour  it  and  put  it  down  to  a nice 
brisk  fire,  at  some  distance,  so  that  it 
may  gradually  warm  through.  Keep 
continually  basting,  and  about  A hour 
before  it  is  served,  draw  it  nearer  to  the 
fire  to  get  nicely  brown.  Sprinkle  a little 
fine  salt  over  the  meat,  pour  off  the 
dripping,  add  a little  boiling  water 
slightly  salted,  and  strain  this  over  the 
joint.  Place  a paper  ruche  on  the  bone, 
and  send  red-currant  jelly  and  gravy  in  a 
tureen  to  table  with  it.  Time. — About  4 
hours.  Average  cost,  1(M.  per  lb.  Suffi- 
cient for  8 to  iO  persons.  Seasonable. — 
In  best  season  from  September  to  March. 

MUTTON,  Boiled  Leg  of. 

Ingredients.  — Mutton,  water,  salt. 
Mode. — A leg  of  mutton  for  boiling 
should  not  hang  too  long,  as  it  will  not 
look  a good  colour  when  dressed.  Cut 
off  the  shank- hone,  trim  the  knuckle, 
and  wash  and  wipe  it  very  clean  ; plunge 
it  into  sufficient  boiling  water  to  cover  it; 
let  it  boil  up,  then  draw  the  saucepan  to 
the  side  of  the  fire,  where  it  should  re- 
main till  the  finger  can  be  borne  in  the 
water.  Then  place  it  sufficiently  near 
the  fire,  that  the  water  may  gently 
simmer,  and  be  very  careful  that  it  does 
not  boil  fast,  or  the  meat  will  be  hard. 
Skim  well,  add  a little  salt,  and  in  about 
2.1  hours  after  the  water  begins  to  sim- 
mer, a moderate-sized  leg  of  mutton  will 
be  done.  Serve  with  carrots  and  mashed 
turnips,  which  may  be  boiled  with  the 
meat,  and  send  caper  sauce  to  table  with 
it  in  a tureen.  Time. — A moderate-sized 
leg  of  mutton  of  9 lbs.,  2^  hours  after  the 
water  boils;  one  of  12  lbs.,  3 hours. 
Average  cost,  81/1.  per  lb.  Sufficient.— 
A moderate-sized  leg  of  mutton  for  C or 
8 persons.  Seasonable  nearly  all  the 
year,  but  not  so  good  in  June,  July,  and 
August- 

Note. — When  meat  is  liked  very  tho- 
roughly cooked,  allow  more  time  than 
stated  above.  Tko  liquor  this  joint  was 
boiled  m should  be  converted  into  soup. 

/ 

MUTTON.  Boned  Leg  of,  Stuffed. 

Ingredients. — A small  leg  of  mutton, 
weighing  fi  or  7 lbs.,  forcemeat,  2 shalots 


Mutton,  Boast  Leg  of 


finely  minced.  Mode. — Make  a force- 
meat, to  which  add  2 finely-minced  sh» 
lots.  Bone  the  leg  of  mutton,  without 
spoiling  the  skin,  and  cut  off  a great  dea. 
of  the  fat.  Fill  the  hole  up  whence  the 
bone  was  taken  with  the  forcemeat,  and 
sew  it  up  underneath,  to  prevent  its 
falling  out.  Bind  and  tie  it  up  com- 
pactly, and  roast  it  before  a nice  clear 
fire  for  about  2A  hours  or  rather  longer ; 
remove  the  tape  and  sen'*  it  to  table  with 
a good  gravy.  It  may  be  glazed  or  not, 
as  preferred  Time. — 2 A hours,  or  rather 
longer.  Average  cost,  4s.  8 d.  Sufficient 
for  6 or  7 persons.  Seasonable  at  any 
time. 

MUTTON,  Braised  Leg  of. 

Ingredients. — 1 small  leg  of  mutton,  4 
carrots,  8 onions,  1 faggot  of  savoury 
herbs,  a bunch  of  parsley,  seasoning  to 
taste  of  pepper  and  salt,  a few  slices  of 
bacon,  a few  veal  trimmings,  £ pint  of 
gravy  or  water.  Mode. — Line  the  bot- 
tom of  a braising-pan  with  a few  slices 
of  bacon,  put  in  the  carrots,  onions, 
herbs,  parsley,  and  seasoning,  and  over 
these  place  the  mutton.  , Cover  the 
whole  with  a few  more  slices  of  bacon 
and  the  veal  trimmings,  pour  in  the 
gravy  or  water,  and  stew  very  gently  for 
4 hours.  Strain  the  gravy,  reduce  it  to 
a glaze  over  a sharp  fire,  glaze  the  mut- 
ton with  it,  and  send  it  to  table,  placed 
on  a dish  of  white  haricot  beans  boiled 
tender,  or  garnished  with  glazed  onions. 
Time.— 4 hours.  Average  cost,  5 s.  Suffi- 
cient for  6 or  7 persons.  Seasonable  at 
any  time. 

MUTTON,  Roast  Leg  of. 

Ingredients. — Leg  of  mutton,  a little 
salt.  Mode. — As  mutton,  when  freshly- 
killed,  is  never  tender,  hang  it  almost  as 


LEO  O?  KVTTOH, 

long  as  it  will  keep  ; flour  it,  and  put  it 
in  a cool  airy  place  for  a few  days,  if  the 
weather  will  permit.  Wash  off  the 
flour,  wipe  it  very  dry,  and  cut  off  tho 
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shank -bone  ; put  it  down  to  a brisk  clear 
tire,  dredge  with  flour,  and  keep  con- 
tinually basting  the  whole  time  it  is 
cooking.  About  20  minutes  before 
serving,  draw  it  near  the  fire  to  get 
nicely  brown ; sprinkle  over  it  a little 
jalt,  dish  the  meat,  pour  off  the  dripping, 
add  some  boiling  water  slightly  salted, 
strain  it  over  the  joint,  and  serve.  Time. 
— A.  leg  of  mutton  weighing  10  lbs., 
about  21  or  21  hours  ; one  of  7 lbs., 
about  2 hours,  or  rather  less.  Average 
cost,  S.\d.  per  lb.  Sufficient. — A mode- 
rate-sized leg  of  mutton  sufficient  for  6 
or  8 persons.  Seasonable  at  any  time, 
but  not  so  good  in  June,  July,  and 
August. 

MUTTON,  Roast  Loin  of. 

Ingredients. — Loin  of  mutton,  a little 
salt.  Mode. — Cut  and  trim  off  the  super- 
fluous fat,  and  see  that  the  butcher  joints 


lour  o»  Kurroir. 


the  meat  properly,  as  thereby  much 
annoyance  is  saved  to  the  carver,  when 
it  comes  to  table.  Have  ready  a nice 
clear  fire  (it  need  not  be  a very  wide 
large  one),  put  down  the  meat,  dredge 
with  flour,  and  baste  well  until  it  is  done. 
Make  the  gravy  as  for  roast  leg  of  mut- 
ton, and  serve  very  hot.  Time. — A loin 
of  mutton  weighing  6 lbs.,  1!,  hour,  or 
rather  longer.  Average  cost,  8 \d.  per  lb. 
Sufficient  for  4 or  5 persons.  Seasonable 
at  any  time. 

MUTTON,  Rolled  Loin  of  (very 

.Excellent). 

Ingredients. — About  0 lbs.  of  a loin  of 
mutton,  h teaspoonful  of  pepper,  ] tea- 
spoonful of  pounded  allspice,  | teaspoon- 
ful of  mace,  $ teaspoonful  of  nutmeg, 
6 cloves,  forcemeat,  1 glass  of  port  wine, 
2 tablespoon  fills  of  mushroom  ketchup. 
Mod*. — Hang  (ja*  mutton  till  tender, 
bone  it,  and  .-Tinkle  over  it  pepper, 
mace,  cloves,  alu.pice,  and  nutmeg  in  the 
above  proportion,  all  of  which  must  bo 
pounded  very  fine.  Let  it  remain  for  a 
day,  then  make  a forcemeat,  otwer  the 


Mutton,  Ragout  of  cold  Neck  of 


meat  with  it,  and  roll  and  bind  it  up 
firmly.  Half  bake  it  in  a slow  oven,  let 
it  grow  cold,  tfike  off  the  fat,  and  put  the 
gravy  into  a stewpan  ; flour  the  meat, 
put  it  in  the  gravj',  and  stew  it  till  per- 
fectly tender.  Now  take  out  the  meat, 
unbind  it,  add  to  the  gravy  wine  and 
ketchup  as  above,  give  one  boil,  and 
pour  over  the  meat.  Serve  with  red' 
currant  jelly ; and,  if  obtainable,  a few 
mushrooms  stewed  for  a few  minutes  in 
the  gravy,  will  be  found  a great  improve- 
ment. Time. — 1 h hour  to  bake  the  meat, 
l.j  hour  to  stew  gently.  Average  cost , 
4s.  9 d.  Sufficient  for  5 or  6 persons. 

Seasonable  at  any  time. 

Note. — This  joint  will  be  found  very 
nice  if  rolled  and  stuffed,  as  here  directed, 
and  plainly  roasted.  It  should  be  well 
basted,  and  served  with  a good  gravy  and 
currant  jelly. 

MUTTON,  Boiled  Neck  of. 

Ingredients. — 4 lbs.  of  the  middle,  or 
best  end  of  the  neck  of  mutton  ; a little 
salt.  Mode. — Trim  off  a portion  of  the 
fat,  should  there  be  too  much,  and  if  it 
is  to  look  particularly  nice,  the  chine- 
bone  should  be  sawn  down,  the  ribs 
stripped  half-way  down,  and  the  ends  of 
the  bones  chopped  off ; this  is,  however, 
not  necessary.  Put  the  meat  into  suffi 
cient  boiling  water  to  cover  it ; when  it 
boils,  add  a little  salt  and  remove  all  the 
scum.  Draw  the  saucepan  to  the  side  of 
the  fire,  and  let  the  water  get  so  cool  that 
the  finger  may  be  borne  in  it ; then  sim- 
mer very  slowly  and  gently  until  the  meafc 
is  done,  which  will  be  in  about  li  hour, 
or  rather  more,  reckoning  from  the  tim^ 
that  it  begins  to  simmer.  Serve  with 
turnips  and  caper  sauce,  and  pour  a little 
of  it  over  the>meat.  The  turnips  should 
be  boiled  with  the  mutton  ; and  when  at 
hand,  a few  carrots  will  also  bo  found  an 
improvement.  These,  however,  if  very 
large  and  thick,  must  be  cut  into  long 
thinuish  pieces,  or  they  will  not  be  suffi- 
ciently done  by  the  time  the  mutton  is 
reidy.  Garnish  the  dish  with  carrots 
arid  turnips,  placed  alternately  round  the 
mutton.  Time. — 4 lbs.  of  the  neck  of 

mutton,  about  1^  hour.  Average  cost, 

8 hd.  per  lb.  Sufficient  for  6 or  7 persons. 
Seasonable  at  any  time. 

MUTTON,  Ragout  of  Cold  Neck  of. 

'Cot.D  Meat  Cookery.]  Ingredients . 
— 1’ho  remains  of  a cold  neck  or  Viin  <J 
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mutton,  2 oz.  of  butter,  a little  flour, 
2 onions  sliced,  1 pint  of  water,  2 small 
carrots,  2 turnips,  pepper  and  salt  to 
taste.  Mode. — Cut  the  mutton  into  small 
chops,  and  trim  off  the  greater  portion 
of  the  fat ; put  the  butter  mto  a stew-, 
pan,  dredge  in  a little  flour,  add  the 
sliced  onious,  and  keep  stirring  till 
brown ; then  put  in  the  meat.  When 
this  is  quite  brown,  add  the  water,  and 
the  carrots  and  turnips,  which  should  be 
cut  into  very  thin  slices ; season  with 
pepper  and  salt,  and  stew  till  quite  ten- 
der, which  will  be  in  about  \ hour.  When 
in  season,  green  peas  may  be  substituted 
for  the  carrots  and  turnips : they  should 
be  piled  in  the  centre  of  the  dish,  and 
the  chops  laid  round.  Time. — f hour. 
Average  cost,  exclusive  of  the  meat,  4c?. 
Seasonable,  with  peas,  from  June  to 
August. 

MUTTON,  Roast  Neck  of. 

Ingredients. — Neck  of  mutton  ; a little 
salt.  Mode. — For  roasting,  choose  the 
middle,  or  the  best  end,  of  the  neck  of 
mutton,  and  if  there  is  a very  large  pro- 
portion of  fat,  trim  off  some  of  it,  and 


1TECK  OP  MOTION. 

1 — 2.  Best  end.  2 — 3.  Scrag. 

save  it  for  making  into  suet  puddings, 
which  will  be  found  exceedingly  good. 
Let  the  bones  be  cut  short,  and  see  that 
it  is  properly  jointed  before  it  is  laid 
down  to  the  fire,  as  they  will  be  more 
easily  separated  when  they  come  to  table. 
Place  the  joint  at  a nice  brisk  fire,  dredge 
it  with  flour,  and  keep  continually  bast- 
ing until  done.  -A  few  minutes  before 
serving,  draw  it  nearer  the  fi  re  to  acquire 
a nice  colour,  sprinkle  over  it  a little 
salt,  pour  off  the  dripping,  add  a little 
boiling  water  slightly  salted  ; strain  this 
over  the  meat  and  serve.  Red-currant 
jelly  may  be  sent  to  table  with  it.  Time. 
— 4 lbs.  of  the  neck  of  mutton,  rather 
more  than  1 hour.  Average  cost,  Skd. 
;>er  lb.  Sufficient  for  4 or  5 persons. 
Seasonable  at  any  time. 


Mutton  Pudding 


MUTTON  PIE. 

[Cold  Meat  Cookery.]  Ingredients. 
—The  remains  of  a cold  leg,  loin,  or 
neck  of  mutton,  pepper  and  salt  to  taste 
2 blades  of  pounded  mace,  1 dessert- 
spoonful  of  chopped  parsley,  1 teaspoon- 
ful of  minced  savoury  herbs ; when  liked, 
a little  minced  onion  or  shalot ; 3 or  4 
potatoes,  1 teacupful  of  gravy ; crust. 
Mode. — Cold  mutton  may  be  made  into 
very  good  pies  if  well  seasoned  and  mired 
with  a few  herbs  ; if  the  leg  is  used,  cut 
it  into  very  thin  slices ; if  the  loin  or 
neck,  into  thin  cutlets.  Place  some  at 
the  bottom  of  the  dish  ; season  well  with 
pepper,  salt,  mace,  parsley,  and  herbs ; 
then  put  a layer  of  potatoes  sliced,  then 
more  mutton,  and  so  on  till  the  dish  is 
full ; add  the  gravy,  cover  with  a crust, 
and  bake  for  1 hour.  Time. — 1 hour. 
Seasonable  at  any  time. 

Note. — The  remains  of  an  underdone 
leg  of  mutton  may  be  converted  into  a 
very  good  family  pudding,  by  cutting 
the  meat  into  slices,  and  putting  them 
in  to  a basin  lined  with  a suet  crust.  It 
should  be  seasoned  well  with  pepper, 
salt,  and  minced  shalot,  covered  with  a 
orust,  and  boiled  for  about  three  hours. 

MUTTON  PIE. 

Ingredients.  — 2 lbs.  of  the  neck  or  loin 
of  mutton,  weighed  after  being  boned ; 
2 kidneys,  pepper  and  salt  to  taste, 
2 teacupfuls  of  gravy  or  water,  2 table- 
spoonfuls of  minced  parsley ; when  liked, 
a little  minced  onion  or  shalot ; puff 
crust.  Mode. — Bone  the  mutton,  and 
cut  the  meat  into  steaks  all  of  the  same 
thickness,  and  leave  but  very  little  fat. 
Cut  up  the  kidneys,  and  arrange  these 
with  the  meat  neatly  in  a pie-dish; 
sprinkle  over  them  the  minced  parsley 
and  a seasoning  of  pepper  and  salt ; 
pour  in  the  gravy,  and  cover  with  a 
tolerably  good  puff  crust.  Bake  for  11 
hour,  or  rather  longer,  should  the  pie  be 
very  large,  and  let  the  oven  be  rather 
brisk.  A well-made  suet  crust  may  be 
used  instead  of  puff  crust,  and  will  be 
found  exceedingly  good.  Time.  — 11  hour, 
or  rather  longer.  Average  cost,  2 s.  Suffi- 
cient for  5 or  6 persons.  Seasomble  at 
any  time. 

MUTTON  PUDDING. 

Ingredients. — About  2 lbs.  of  the  chump 
end  of  the  loin  of  mutton,  weighed  after 
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being  boned ; pepper  and  salt  to  tasto, 
suet  crust  made  with  milk,  in  the  propor- 
tion of  6 oz.  of  suet  to  each  pound  ' 
of  dour;  a very  small  quantity  of  minced 
onion  (this  may  be  omitted  when  the 
flavour  is  not  liked).  Mode. — Cut  the 
meat  into  rather  thin  slices,  and  season 
them  with  pepper  and  salt ; line  the 
pudding-dish  with  crust ; lay  in  the 
meat,  and  nearly,  but  do  not  quite,  fill 
it  up  with  water ; when  the  flavour  is 
liked,  add  a small  quantity  of  minced 
onion  ; cover  with  crust,  and  proceed  in 
the  same  manner  as  directed  in  recipe  for 
rump  steak  and  kidney  pudding.  Time. 

— About  3 hours.  Average  cost,  Is.  9 d. 
Sufficient  for  6 persons.  Seasonable  all 
the  year,  but  more  suitable  in  winter. 

MUTTON,  Boast  Saddle  of. 

lngred tents. — Saddle  of  mutton ; a little 
salt.  Mode. — To  insure  this  joint  being 
tender,  let  it  hang  for  ten  days  or  a fort- 
night, if  the  weather  permits.  Cut  off 
the  tail  and  flaps,  and  trim  away  every 


part  that  has  not  indisputable  preten- 
sions to  be  eaten,  *nd  have  the  skin 
taken  off  and  skewered  on  again.  Put  it 
down  to  a bright,  clear  fire,  and,  when 
the  joint  has  been  cooking  for  an  hour, 
remove  the  skin  and  dredge  it  with 
flour.  It  should  not  be  placed  too  near 
the  fire,  as  the  fat  should  not  be  in  the 
slightest  degree  burnt,  but  kept  con- 
stantly basted,  both  before  and  after 
the  skin  is  removed.  Sprinkle  some  salt 
over  the  joint ; make  a little  gravy  in  the 
drippiDg-pan  ; pour  it  over  tho  meat, 
which  send  to  table  with  a tureen  of 
marie  gravy  and  red-currant  jolly.  Time. 
— A saddle  of  mutton  weighing  10  lbs., 
2^  hours  ; 14  lb3.,  3^  hours.  When  liked 
underdone,  allow  rather  less  time.  Ave- 
rage cost,  10 d.  per  lb.  8utJLctt.nl.  — 
A moderate-sized  saddle  of  10  lbs.  for 
7 or  8 persons.  Seasonable  all  the 
7 ear ; not  so  good  when  lamb  is  in  full 
season. 


Mutton  Soup,  Good 


MUTTON,  Boast  Shoulder  of. 

Ingredients. — Shoulder  of  mutton  ; a 
little  salt.  Mode. — Put  the  joint  down 
to  a bright,  clear  fire  ; flour  it  well,  and 
keep  continually  basting.  About  hour 
before  serving,  draw  it  near  the  fire,  that 


SHOUtDBB  or  MUTTON. 


the  outside  may  acquire  a nice  brown 
colour,  but  not  sufficiently  near  to  blacken 
the  fat.  Sprinkle  a little  fine  salt  over 
the  meat,  empty  the  dripping-pan  of  its 
contents,  pour  in  a little  boiling  water 
slightly  salted,  and  strain  this  over  the 
joint.  Onion  sauce,  or  stewed  Spanish 
onions,  are  usually  sent  to  table  with 
this  dish,  and  sometimes  baked  potatoes. 
Time. — A shoulde,  oi  mutton  weighing 
6 or  7 lbs.,  l.j  hour.  Average  cost,  8 d. 
per  ’b  Sufficient  for  5 or  o persons. 
Seasonable  at  any  time. 

Note. — Shoulder  of  mutton  may  be 
dressed  in  a variety  of  ways ; boiled, 
and  served  with  onion  sauce ; boned, 
and  stuffed  with  a good  veal  forcemeat  • 
or  baked,  with  sliced  potatoes  in  the 
dripping-pan. 

MUTTON  SOUP,  Good. 

Ingredients. — A neck  of  mutton  about 
5 or  6 lbs.,  3 carrots,  3 turnips,  2 onions, 
a large  bunch  of  sweet  herbs,  including 
parsley ; salt  and  pepper  to  taste ; a 
little  sherry,  if  liked  ; 3 quarts  of  water. 
Mode. — Lay  the  ingredients  in  a covered 
pan  before  the  fire,  and  let  them  remain 
there  the  whole  day,  stirring  occasionally. 
The  next  day  put  the  whole  into  a stew- 
pan,  and  place  it  on  a brisk  fire.  When 
it  commences  to  boil,  take  the  pan  off 
the  fire,  and  put  it  on  one  side  to  simmer 
until  the  meat  is  done.  When  ready  for 
use,  take  out  the  meat,  dish  it  up  with 
carrots  and  turnips,  and  send  it  to  table ; 
strain  the  soup,  let  it  cool,  skim  off  all 
the  fat,  season  and  thicken  it  with  a 
tablespoon  ful,  or  rather  more,  of  arrow- 
root  ; flavour  with  a little  sherry,  simmer 

for  5 minutes,  and  serve.  Time. 

15  hours.  Average  cost,  including  tho 
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meat,  1*.  3d.  per  quart.  Seasonable  at 
any  time.  Sufficient  for  8 persons. 

NASTURTIUMS,  Pickled  (a  very 
good  Substitute  for  Capers). 

Ingredients. — To  each  pint  of  vinegar, 

1 oz.  of  salt,  6 peppercorns,  nasturtiums. 
Mode. — Gather  the  nasturtium  pods  on  a 
dry  day,  and  wipe  them  clean  with  a 
cloth ; put  them  in  a dry  glass  bottle,  with 
vinegar,  salt,  and  pepper,  in  the  above 
proportion.  If  you  cannot  find  enough 
ripe  to  fill  a bottle,  cork  up  what  you 
have  got  until  you  have  some  more  fit ; 
they  may  be  added  from  day  to  day. 
Bung  up  the  bottles,  and  seal  or  rosin 
the  tops.  They  will  be  fit  for  use  in  10 
or  12  mouths ; and  the  best  way  is  to 
make  them  one  season  for  the  nest. 
Seasonable. — Look  for  nasturtium-pods 
from  the  end  of  July  to  the  end  of 
August. 

NECTARINES,  Preserved. 

Ingredients. — To  every  lb.  of  sugar 
allow  pint  of  water ; nectarines.  Mode. 
— Divide  the  nectarines  in  two,  take  out 
the  stones,  and  make  a strong  syrup  with 
sugar  and  water  in  the  above  proportion. 
Put  in  the  nectarines,  and  boil  them 
until  they  have  thoroughly  imbibed  the 
sugar.  Keep  the  fruit  as  whole  as  pos- 
sible, and  turn  it  carefully  into  a pan. 
The  next  day  boil  it  again  for  a few  mi- 
nutes, take  out  the  nectarines,  put  them 
into  jars,  boil  the  syrup  quickly  for  five 
minutes,  pour  it  over  the  fruit,  and, 
when  cold,  cover  the  preserve  down. 
The  syrup  and  preserve  must  be  carefully 
skimmed,  or  it  will  not  be  clear.  Time. 
— 10  minutes  to  boil  the  sugar  and  water; 
20  minutes  to  boil  the  fruit  the  first  time, 
10  minutes  the  second  time  ; 5 minutes 
to  boil  the  syrup.  Seasonable  in  August 
and  September,  but  cheapest  in  Sep- 
tember. 

NECTAR,  Welsh. 

Ingredient. — 1 lb.  of  raisins,  8 lemons, 

2 lbs.  of  loaf  sugar,  2 gallons  of  boiling 
water.  Mode.  — Cut  the  peel  of  the 
lemons  very  thin,  pour  upon  it  the  boil- 
ing water,  and,  when  cool,  add  the 
strained  juice  of  the  lemons,  the  sugar, 
and  the  raisins,  stoned  and  chopped  very 
line.  Let  it  «tand  4 or  6 days,  stirring 
dc  «7ory  day  , then  strain  it  through  a 
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jelly-bag,  and  bottle  it  for  present  use. 
Time. — 4 or  6 days.  Average  cost,  li.  9 d 
Sufficient  to  nu  ko  2 gallons. 

NEGUS,  to  mike. 

Ingredients.  — To  every  pint  of  port 
wroe  allow  1 quart  of  boiling  water,  j lb. 
of  sugar,  1 lemon,  grated  nutmeg  to 
taste.  Mode. — As  this  beverage  is  more 
usually  drunk  at  children’s  parties  than 
at  any  other,  the  wine  need  not  be  very 
old  or  expensive  for  the  purpose,  a new 
fruity  wine  answering  very  weii  for  it. 
Put  the  wine  into  a jug,  rub  some  lumps 
of  sugar  (equal  to  j lb.)  on  the  lemon-rind 
until  all  the  yellow  part  of  the  skin  is 
absorbed,  then  squeeze  the  juice,  and 
strain  it.  Add  the  sugar  and  lemon- 
juice  to  the  port- wine,  with  the  grated 
nutmeg  ; pour  over  it  the  boiling  water, 
cover  the  jug,  and,  when  the  beverage 
has  cooled  a little,  it  will  be  fit  for  use. 
Negus  may  also  bo  made  of  sherry,  or 
any  other  sweet  white  wine,  but  is  more 
usually  made  of  port  than  of  any  other 
beverage. , Sufficient. — Allow  1 pint  of 
wine,  with  the  other  ingredients  in  pro- 
portion, for  a party  of  9 or  10  children. 

NOVEMBER-BILLS  OF  FARE. 

Dinner  for  18  persons. 


First  Course. 


to 

£0 

Thick  Grouse  Soup, 
removed  by 

Crimped  Cod  and  Oyster 

00 
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Clear  Ox-tail  Soup, 
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u 

CA 

removed  by 
Fillets  of  Turbot  a la 
Crime. 
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Poulet  a la  Marengo. 


Vase  of 
Floweri. 


•Q 

O 


Mushroom*  saute*. 
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Second  Course. 


Haunch  of  Mutton. 

Cold  Game  Pie, 
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Boiled  Ham. 

Boiled  Turfeev  and  Celery 

Sauce. 

Third  Course. 
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8nipea, 

% 
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Charlotte  glaode. 
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a. 
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Dessert  and  Ices, 


Dinner  for  12  persons. 

First  Course.  — Hare  soup ; Julienne 
soup  ; baked  cod  ; soles  kla  Normandie. 
Entrees.— Riz  de  veau  aux  tomates  ; lob- 
ster patties  ; mutton  cutlets  and  Soubise 
sauce  ; crodtades  of  marrow  aux  fines 
herbes.  Second  Course.— Roost  sirloin 
of  beef ; braised  goose  ; boiled  fowls  and 
celery  gauce ; bacon-chee^,  garnished 
with  sprouts.  Third  Course.  — Wild  ducks; 
partridges  ; apples  a la  Portugaise  ; Ba- 
varian cream  ; apricot-jam  sandwiches  ; 
cheesecakes ; Charlotte  h la  vanille  • 
plum-pudding  ; dessert  and  ices. 

Dinner  for  b persons. 

First  Course.  — Mulligatawny  soup  ; 
fried  slices  of  codfish  and  oyster  sauce  • 
eels  en  matelote.  Entree*.  — Broiled 
pork  cutlets  and  tomato  sauce  ; tendrons 
tie  veau  a la  jardiniere.  Second  Course. 
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November,  Plain  Family  Dinners 


— Boiled  log  of  mutton  and  vegetables  • 
roast  goose ; cold  game  pie.  Third 
Course. — Snipes;  teal;  apple  souffle ; 
iced  Charlotte ; tartlets ; champagne 
jelly  ; coffee  cream  ; mince  pies ; dessert 
and  ices. 


Dinners  for  0 persons. 

First  Course. — Oyster  soup  ; crimped 
cod  and  oyster  sauce ; fried  perch  and 
Dutch  sauce.  Entrees. — Pigs’  feet  a la 
Bechamel ; curried  rabbit.  Second  Course. 
— Roast  sucking-pig;  boiled  fowls  and 
oyster  sauce  ; vegetables.  Third  Course. 
— J ugged  hare  ; meringues  h,  la  creme  ; 
apple  custard ; vol-au-vent  of  pears ; 
whipped  cream  ; cabinet  pudding  ; 
dessert. 


First  Course. — Game  soup  ; slicos  of 
codfish  and  Dutch  sauce ; fried  eels. 
Entrees. — Kidneys  a la  Maltre  d’H6tel  ; 
oyster  patties.  Second  Course. — Saddle 
of  mutton  ; boiled  capon  and  rice  ; small 
ham  ; lark  pudding.  Third  Course. — 
Roast  hare ; apple  tart ; pineapple 
cream  ; clear  jelly  ; cheesecakes  ; mar- 
row pudding;  Nesselrode  pudding; 
dessert. 


NOVEMBER,  Plain  Family  Din- 
ners for. 

Sunday.—  1.  White  soup.  2.  Roast 
haunch  of  mutton,  haricot  beans,  po- 
tatoes. 3.  Apple  tart,  ginger  pud- 
ding. 

Monday. — 1.  Stewed  eels.  2.  Veal 
cutlets  garnished  with  rolled  bacon  : cold 
mutton  and  winter  salad.  3.  Baked  rice 
pudding. 

Tuesday. — 1.  Roast  fowls,  garnished 
with  water-cresses  j.  boiled  bacon-cheek  ; 
hashed  mutton  from  remains  of  haunch. 
2.  Apple  pudding. 

Wednesday.— 1.  Boiled  leg  of  pork, 
carrots,  parsnips,  and  poaso-pudaing ; 
fowl  croquettes  made  with  remainder  of 
cold  fowl.  2.  Baroness  pudding. 

Thursday.  — 1.  Cold  pork  and  mashed 
potatoes ; roast  partridges,  brond  sauce 
and  gravy.  2.  The  romaindor  of  the 
pudding  cut  into  noat  slicos,  and  warmed 
through,  and  served  with  sifted  sug*r 
sprinkled  over ; applo  fritters. 
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November— Things  in  Season 


Friday. — 1.  Roast  hare,  gravy,  and 
currant  jelly ; rump-steak  and  oyster- 
sauce  ; vegetables.  2.  Macaroni. 

Saturday. — 1.  Jugged  hare;  small 
mutton  pudding.  2.  Fig  pudding. 


Sunday. — 1.  Crimped  cod  and  oyster 
sauce.  2.  Roast  fowls,  small  boiled  ham, 
vegetables;  rump-steak  pie.  3.  Baked 
apple  pudding,  open  jam  tart. 

Monday. — 1.  The  remainder  of  cod 
warmed  in  maitre  I’hotel  sauce.  2. 
Boiled  aitchbone  ol  beef,  carrots,  par- 
snips, suet  dumpling’.  ) Baked  bread- 
and-butter  pudding 

Tuesday. — 1.  Pe<>— <or.p>  J'oade  from  li- 
quor in  which  beet  •vaa  boded  2.  Cold 
beef,  mashed  potatoes mutton  cutlets 
and  tomato  sauce.  3.  Carrot  pud- 
ding. 

Wednesday. — 1.  Fried  solos,  melted 
butter.  2.  Roast  leg  of  poii:,  apple 
sauce,  vegetables.  3.  Macaroni  v,'H-h 
Parmesan  cheese. 

Thursday. — 1.  Bubble-and-squeakfrom 
remains  of  cold  beef ; curried  pork. 
2.  Baked  Semolina  pudding. 

Friday. — 1.  Roast  leg  of  mutton, 
stewed  Spanish  onions,  potatoes.  2. 
Apple  tart. 

Saturday. — 1.  Hashed  mutton  ; boiled 
rabbit  and  onion  sauce ; vegetables.  2. 
Damson  pudding  made  with  bottled 
fruit. 

NOVEMBER,  Things  in  Season. 

Fish. — Brill,  carp,  cod,  crabs,  eels, 
gudgeons,  haddocks,  oysters,  pike,  soles, 
tench,  turbot,  whiting. 

Meat.  — Beef,  mutton,  veal,  doe 
venison. 

Poultry. — Chickens,  fowls,  geese, larks, 
pigeons,  pullets,  rabbits,  teal,  turkeys, 
widgeons,  wild-duck. 

Game. — Hares,  partridges,  pheasants, 
snipes,  woodcocks. 

Vegetables. — Beetroot,  cabbages,  car- 
rots, celery,  lettuces,  late  cucumbers, 
onions,  potatoes,  salading,  spinach, 
sprouts — various  herbs. 

Fruit. — Apples,  bullacqs,  chestnuts, 
filberts,  grapes,  pears,  walnuts 


November— Bills  of  Fare 

NOVEMBER— BILLS  OF  FARE 
FOR  A GAME  DINNER. 
Dinner  for  30  persons. 

First  Course. 
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Noyeau  Cream 


October— Bills  of  Pare 
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VO  YE  AH  CREAM. 

Ingredients. — 1.J  oz.  of  isinglass,  the 
juice  of  "2  lemons,  noyeau  and  pounded 
a agar  to  taste,  1 1 pint  of  cream.  Mode. 
— Dissolve  the  isinglass  in  a little  boiling 
v.ater,  add  the  lemon-juice,  and  strain 
this  to  the  cream,  putting  in  sufficient 
noyeau  and  sugar  to  flavour  and  eweeten 
the  mixture  nicely ; whisk  the  cream 
> ell,  put  it  into  an  oiled  mould,  and  set 
: he  mould  in  ice  or  in  a cool  place ; turn 
it  out,  and  garnish  the  dish  to  taste. 
T irne.  — Altogether,  j hour.  Average 
cost,  with  cream  at  Is.  per  pint  and  the 
best  isinglass,  4s.  Sufficient  to  fill  a 
quart  mould.  Seasonable  at  any  time 


NOYEAU,  Home-made. 

Ingredients. — 2 oz.  of  bitter  almonds, 
1 oz.  of  sweet  ditto,  1 lb.  of  loaf  sugar, 
the  rinds  of  3 lemons,  1 quart  of  Irish 
whiskey  or  gin,  1 tablespoonful  of  cla- 
rified honey,  h pint  of  new  milk.  Mode 
— Blanch  and  pound  the  almonds,  and 
mix  with  them  the  sugar,  which  should 
also  be  pounded.  Boil  the  milk ; let  it 
stand  till  quite  cold;  then  mix  all  the 
ingredients  together,  and  let  them  re- 
main for  10  days,  shaking  them  every 
day.  Filter  the  mixture  through  blot- 
ting-paper, bottle  off  for  use  in  small 
bottles,  and  seal  the  corks  down.  This 
will  be  found  useful  for  flavouring  many 
sweet  dishes.  A tablespoonful  of  the 
above  noyeau,  added  to  a pint  of  boiled 
custard  instead  of  brandy  as  given  in  our 
recipe  for  custard,  makes  an  exceed- 
ingly agreeable  and  delicate  flavour. 
Average  cost,  2.?.  9d.  Sufficient  to  make 
about  2.j  pints  of  noyeau.  Seasonable. — 
May  he  made  at  any  time. 


OCTOBER-BILLS  OF  FARE. 
Dinner  for  18  persona. 

First  Course. 
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October — Bills  of  Fare 


Second  Course. 
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Dessert  and  Ices. 


Dinner  for  12  persons. 

First  Course. — Carrot  soup  klaCr&n; 
soup  k la  Reine  ; baked  cod ; stewed  eels. 
Entrees.  — Riz  de  Veau  and  tomato 
sauce ; vol-au-vent  of  chicken ; pork 
cutlets  and  sauce  Robert ; grilled  mush- 
rooms. Second  Course. — Rump  of  beef 
a la  jardiniere  ; roast  goose  ; boiled  fowls 
and  celery  sauce  ; tongue,  garnished  ; 
vegetables.  Third  Course.  — Grouse  ; 
pheasants;  quince  jelly;  lemon  cream; 
apple  tart;  compdte  of  peaches;  Nes- 
selrode pudding  ; cabinet  pudding ; scal- 
loped oysters  ; dessert  and  ices. 

Dinner  for  8 persons. 

First  Course.  — Calf  s - head  soup  ; 
crimped  cod  and  oyster  sauce  ; stewed 
eels.  Entries. — Stewed  mutton  kidneys; 
curried  sweetbreads.  Second  Course. — 
Boiled  leg  of  mutton,  garnished  with 
carrots  and  turnips  ; roast  goose.  Third 
bourse. — Partridges  ; fruit  jelly  ; Italian 
cream  ; vol-au-vent  of  pears  ; apple  tart; 
cabinet  Duddimr ; dessert  and  icoe. 


October— Bills  of  Fare 


Dinners  for  0 persons. 

First  Course.  — Hare  soup  ; broiled 
cod  h la  Maltre  d’lIOtel.  Haddocks  and 
egg  sauce.  Entrees. — Veal  cutlots,  gar- 
nished with  .French  beans ; haricot 
mutton.  Second  Course. — Roast  haunch 
of  mutton  ; boiled  capon  and  rico  ; vege- 
tables. Third  Course.  — Pheasants  ; 
punch  jelly  ; blancmange  ; apples  A la 
Portugaise;  Charlotte  & la  Vanille;  mar- 
row pudding ; dessert. 


First  Course. — Mock-turtle  soup  ; brill 
and  lobster  sauce  ; fried  whitings.  En- 
trees.— Fowl  h la  Bechamel  ; oyster  pat- 
ties. Second  Course. — Roast  sucking-pig  ; 
stewed  rump  of  beef  & la  jardiniere ; 
vegetables.  Third  Course.  — Grouse  ; 
Charlotte  aux  pommes  ; coffee  cream  ; 
cheesecakes ; apricot  tart ; iced  pudding; 
dessert. 

OCTOBER,  Plain  Family  Dinner* 
for. 

Sunday. — 1.  Roast  sucking-pig,  tomato 
sauce  and  brain  sauce  ; small  boiled  leg 
of  mutton,  caper  sauce,  turnips,  ana 
carrots.  2.  Damson  tart,  boiled  batter 
pudding. 

Monday. — 1.  Vegetable  soup,  mads 
from  liquor  that  mutton  was  boiled  in. 

2.  Sucking-pig  en  blanquette,  small 
meat  pie,  French  beans,  and  potatoes; 

3.  Pudding,  pies. 

Tuesday.  — 1.  Roast  partridges,  bread 
sauce,  and  gravy ; slices  of  mutton 
warmed  in  caper  sauce ; vegetables.  5L 
Baked  plum-pudding. 

Wednesday.  — 1.  Roast  ribs  of  beef^ 
Yorkshire  pudding,  vegetable  marrow, 
and  potatoes.  2.  Damson  pudding. 

Thursday. — 1.  Fried  soles,  melted 
butter.  2.  Cold  beef  and  salad  ; mutton 
cutlets  and  tomato  sauce.  3.  Macaroni. 

Friday. — 1.  Carrot  soup.  2.  Boiled 
fowls  and  celery  sauce ; bacon-cheek, 
garnished  with  greens ; beef  rissoles, 
from  remains  of  cold  beef.  3.  Baroness 
pudding. 

Saturday. — 1.  Curried  fowl,  from  re- 
mains of  cold  ditto ; dish  of  rice,  rump- 
steak-and-kidnoy  pudding,  vegetables. 
2.  Stewed  pears  and  sponge  cakes. 


Sunday. — 1.  Crimped  cod  and  oyster 
sauce.  2.  Roast  haunch  of  mutton, 
brown  onion  sauce,  and  vegetables.  3. 
Bullace  puddinar.  baked  custards  in  cups. 
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October,  Things  in  Season. 


Monday.—  I.  The  remains  of  codfish, 
flaked,  and  warmed  in  a maltre  d’hdtel 
sauce.  2.  Cold  mutton  and  salad,  veal 
cutlets  and  rolled  bacon,  French  beans 
tnd  potatoes.  3.  Arrowroot  blancmange 
and  stewed  damsons. 

Tuesday. — 1.  Roast  hare,  gravy,  and 
red-currant  jelly  ; hashed  mutton,  vege- 
tables. 2.  Currant  dumplings. 

Wednesday.  — 1.  Jugged  hare,  from 
remains  of  roast  ditto  ; boiled  knuckle  of 
veal  and  rice ; boiled  bacon  cheek.  2. 
Apple  pudding. 

Thursday. — 1.  Roast  leg  of  pork,  apple 
sauce,  greens,  and  potatoes.  2.  Rice 
snowballs. 

Friday. — 1.  Slices  of  pork,  broiled, 
and  tomato  sauce,  mashed  potatoes ; 
roast  pheasants,  bread  sauce,  and  gravy. 
2.  Baked  apple  pudding. 

Saturday. — 1.  Rump-steak  pie,  sweet- 
breads. 2.  Ginger  pudding. 

OCTOBER,  Things  in  Season. 

Fish. — Barbel,  brill,  cod,  crabs,  eels, 
flounders,  gudgeons,  haddocks,  lobsters, 
mullet,  oysters,  plaice,  prawns,  skate, 
soles,  tench,  turbot,  whiting. 

Meat.  — Beef,  mutton,  pork,  veal, 
venison. 

Poultry. — Chickens,  fowls,  geese,  larks, 
pigeons,  pullets,  rabbits,  teal,  turkeys, 
widgeons,  wild  ducks. 

Game.  — Blackcock,  grouse,  hares, 
partridges,  pheasants,  snipes,  woodcocks, 
doe  venison. 

Vegetables.  — Artichokes,  beets,  cab- 
bages, cauliflowers,  carrots,  celery,  let- 
tuces, mushrooms,  onions,  potatoes, 
sprouts,  tomatoes,  turnips,  vegetable 
marrows, — various  herbs. 

Fruit. — Apples,  black  and  white  bul- 
laces,  damsons,  figs,  filberts,  grapes, 
pears,  quinces,  walnuts. 

OMELET. 

Ingredients. — 6 eggs,  1 saltspoonful  of 
salt,  .j  saltspoonful  of  popper,  ^ lb.  of 
butter.  Mode. — Break  the  eggs  into  a 
basin,  omitting  the  whites  of  3,  and  beat 

them  up  with 
the  salt  and 
pepper  until 
extremely 
omki/Bt.  light  ; then 

add  2 oz.  of 

the  butter  broken  into  small  pieces,  and 
stir  this  into  the  mixture.  But  the  other 


Omelet,  the  Cure’s 


2 oz.  of  butter  into  a frying-pan,  make  it 
quite  hot,  and,  as  soon  as  it  begins  to 
bubble,  wb^sk  the  eggs,  ko.,  very  briskly 
for  a minute  or  two,  and  pour  them  into 
the  pan  ; stir  the  omelet  with  a spoon  one 
way  until  the  mixture  thickens  and  be- 
comes firm,  and  when  the  whole  is  set, 
fold  the  edges  over,  so  that  the  omelet 
assumes  an  oval  form ; and  when  it  is 
nicely  brown  on  one  side,  and  quite  firm, 
it  is  done.  To  take  off  the  rawness  on 
the  upper  side,  hold  the  pan  before  the 
fire  for  a minute  or  two,  and  brown  it 
with  a salamander  or  hot  shovel.  Serve 
very  expeditiously  on  a very  hot  dish, 
and  never  cook  until  it  is  just  wanted. 
The  flavour  of  this  omelet  may  be  very 
much  enhanced  by  adding  minced  pars- 
ley, minced  onion  or  eschalot,  or  grated 
cheese,  allowing  1 tablespoonful  of  the 
former,  and  half  the  quantity  of  the 
latter,  to  the  above  proportion  of  eggs. 
Shrimps  or  oysters  may  also  be  added  : 
the  latter  should  be  scalded  in  their 
liquor,  and  then  bearded  and  cut  into 
small  pieces.  In  making  an  omelet,  be 
particularly  careful  that  it  is  not  too  thin, 
and,  to  avoid  this,  do  not  make  it  in  too 
large  a frying-pan,  as  the  mixture  would 
then  spread  too  much,  and  taste  of  the 
outside.  It  should  also  not  be  greasy, 
burnt,  or  too  much  done,  and  should  be 
cooked  over  a gentle  fire,  that  the  whole 
of  the  substance  may  be  heated  without 
drying  up  the  outside. ' Omelets  are 
sometimes  served  with  gravy;  but  this 
should  never  be  poured  over  them,  but 
served  in  a tureen,  as  the  liquid  causes 
the  omelet  to  become  heavy  and  flat, 
instead  of  eating  light  and  soft.  In 
making  the  gravy,  the  flavour  should 
not  overpower  that  of  tne  omelet,  and 
should  be  thickened  with  arrowroot  or 
rice  flour.  Time. — With  6 eggs,  in  a 
frying-pan  18  or  20  inches  round,  4 to  6 
minutes.  Average  cost,  9 d.  Sufficient 

for  4 persons.  Seasonable  at  any  time. 

OMELET,  The  Cure’s,  or 
Omelette  au  Thon. 

Ingredients. — Take  for  6 persons,  the 
roes  of  2 carp  ;*  bleach  thorn,  by  putting 
thorn,  for  5 minutes,  in  boiling  water 

* An  American  writer  says  he  has  followed 
this  recipe,  substituting  pike,  shad,  &o.,  in  tho 
place  of  carp,  and  can  recommend  all  these 
also,  with  a quiet  conscience.  Auy  fish,  indent 
may  be  ased  with  success. 
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s’ightly  salted;  apiece  of  fresh  tunny  the 
size  of  a hen’s  egg,  to  which  add  a small 
shalot  already  chopped ; hash  up  together 
the  roe  and  the  tunny,  so  as  to  mix  them 
well,  and  throw  the  whole  into  a sauce- 
pan, with  a sufficient  quantity  of  very 
good  butter  : whip  it  up  until  the  butter 
i-s  melted ! This  constitutes  the  specialty 
of  the  omelet.  Take  a second  piece  of 
butter,  d discretion,  mix  it  with  parsley 
and  herbs,  place  it  in  a long-shaped  dish 
destined  to  receive  the  omelet ; squeeze 
the  juice  of  a lemon  over  it,  and  place  it 
on  hot  embers.  Beat  up  12  eggs  (the 
fresher  the  better) ; throw  up  the  sautd 
of  roe  and  tunny,  stirring  it  so  as  to  mix 
all  well  together  ; then  make  your  omelet 
in  the  usual  manner,  endeavouring  to 
turn  it  out  long,  thick,  and  soft.  Spread 
it  carefully  on  the  dish  prepared  for  it, 
and  serve  at  once.  This  dish  ought  to 
be  reserved  for  recherchd  ddjehnors,  or 
for  assemblies  where  amateurs  meet  who 
know  how  to  eat  well : washed  down 
with  a good  old  wine,  it  will  work 
wonders. 

Note. — The  roe  and  the  tunny  must  be 
beaten  up  (sautA)  without  allowing  thorn 
to  boil,  to  prevent  their  hardening,  which 
would  prevent  them  mixing  well  with  the 
eggs.  Your  dish  should  be  hollowed 
towards  the  centre,  to  allow  the  gravy  to 
concentrate,  that  it  may  be  helped  with 
a spoon.  The  dish  ought  to  be  slightly 
heated,  otherwise  the  cold  china  will 
extract  all  the  heat  from  the  omelet. 


OMELETTE  AUX  COETFX- 
TUEES,  or  Jam  Omelet. 

Ingredients.- — 6 eggs,  4 oz.  of  butter, 
3 tablespoonfuls  of  aprioot,  strawberry, 
or  any  jam  that  may  be  preferred. 
Mode. — Make  an  omelet,  only  instead 
of  doubling  it  over,  leave  it  flat  in  the 
pan.  When  quite  firm,  and  nicely  brown 
on  one  side,  turn  it  carefully  on  to  a hot 
dish,  spread  over  the  middle  of  it  the 
jam,  and  fold  the  omelet  over  on  each 
aide  ; sprinkle  sifted  sugar  over,  and 
serve  very  quickly.  A.  pretty  dish  of 
small  omelets  may  be  made  by  dividing 
the  batter  into  3 or  4 portions,  and  frying 
them  separately ; they  should  then  be 
spread  each  one  with  a different  kind  of 
preserve,  and  the  omelets  rolled  over. 
Always  sprinkle  sweet  omelets  with 
sifted  sugar  before  being  sent  to  table. 
Time. — 4 to  6 minutes.  Average  cost, 


Omelette  Souffld 


1*.  2d.  Sufficient  for  4 persons,  Season- 
able at  any  time. 

OMELET,  Bachelor’s. 

Ingredients. — 2 or  3 eggs,  2 oz.  of 
butter,  1 teaspoonful  of  flour,  teacupful 
of  milk.  Mode. — Make  a thin  cream  oi 
the  flour  and  milk  ; then  beat  up  the 
eggs,  mix  all  together,  and  add  a pinch 
of  salt  and  a few  grains  of  cayenne. 
Melt  the  butter  in  a small  frying-pan, 
and,  when  very  hot,  pour  in  the  batter. 
Let  the  pan  remain  for  a few  minutes 
over  a clear  fire  ; then  sprinkle  upon  the 
omelet  some  chopped  herbs  and  a few 
shreds  of  onion  ; double  the  omelet  dex- 
terously, and  shake  it  out  of  the  pan  on 
to  a hot  dish.  A simple  sweet  omelet 
can  be  made  by  the  same  process,  sub- 
stituting sugar  or  preserve  for  the 
chopped  herbs.  Time.  — 2 minutes. 
Average  cost,  6d.  Sufficient  for  2 per- 
sons.  Seasonable  at  any  time. 

OMELET,  Plain  Sweet. 

Ingredients. — 6 eggs,  4 oz.  of  butter, 
2 oz.  of  sifted  sugar.  Mode. — Break  the 
eggs  into  a basin,  omitting  the  whites 
of  3 ; whisk  them  well,  adding  the  sugar 
and  2 oz.  of  the  butter,  which  should 
be  broken  into  small  pieces,  and  stir  all 
these  ingredients  well  together.  Make 
the  remainder  of  the  butter  quite  hot  in 
a small  frying-pan,  and  when  it  com- 
mences to  bubble,  pour  in  the  eggs,  &e. 
Keep  stirring  them  until  they  begin  to 
set ; then  turn  the  edges  of  the  omelet 
over,  to  make  it  an  oval  shape,  and  finish 
cooking  it.  To  brown  the  top,  hold  the 
pan  before  the  fire,  or  use  a salamander, 
and  turn  it  carefully  on  to  a very  hot 
dish ; sprinkle  sifted  sugar  over,  and 
serve.  Time. — From  4 to  6 minutes. 
Average  cost,  lOcf.  Sufficient  for  4 per. 
sons.  Seasonable  at  any  time. 

OMELETTE  SOUFFLE. 

Ingredients.  — 6 eggs,  5 oz.  of  pounded 
sugar,  flavouring  of  vanilla,  orange-flour 
water,  or  lemon-rind,  3 oz.  of  butter, 
1 dessertspoonful  of  rice-flour.  Mode. 
— Separate  the  yolks  from  tho  whites  of 
the  eggs,  add  to  the  former  the  sugar, 
the  rice-flour,  and  either  of  the  above 
flavourings  that  may  be  preferred,  and 
stir  those  ingredients  well  together. 
Whip  tho  whites  of  the  eggs,  mix  them 
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ghtly  with  the  batter,  and  put  the 

utter  into  a small  frying-pan.  As  soon 
as  it  begins  to  bubble,  pour  the  batter 
into  it,  and  set  the  pan  over  a bright  but 
gentle  fire  ; and  when  the  omelet  is  set, 
turn  the  edges  over  to  make  it  an  oval 
shape,  and  slip  it  on  to  a silver  dish, 
which  has  been  previously  well  buttered. 
Put  it  in  the  oven,  and  bake  from  12  to 
15  minutes ; sprinkle  finely-powdered 
sugar  over  the  souffle,  and  serve  it  imme- 
diately. Time. — About  4 minutes  in  the 
pan ; to  bake,  from  12  to  15  minutes. 
Average  cost,  Is.  Sufficient  for  3 or  4 
persons.  Seasonable  at  any  time, 

ONION  SAUCE!,  Brown. 

Ingredients. — 6 large  onions,  rather 
more  than  h pint  of  good  gravy,  2 oz.  of 
butter,  salt  and  pepper  to  taste.  Mode. 
— Slice  and  fry  the  onions  of  a pale 
brown  in  a stewpan,  with  the  above 
quantity  of  butter,  keeping  them  well 
stirred,  that  they  do  not  get  black. 
When  a nice  colour,  pour  over  the  gravy, 
and  let  them  simmer  gently  until  tender. 
Now  skim  off  every  particle  of  fat,  add 
the  seasoning,  and  rub  tbe  whole  through 
a tammy  or  sieve  ; put  it  back  into  the 
saucepan  to  warm,  and  when  it  boils, 
serve.  Time. — Altogether  1 hour.  Sea- 
sonable from  August  to  March. 

Note. — Where  a high  flavouring  is 
liked,  add  1 tablespoonful  of  mushroom 
ketchup,  or  a small  quantity  of  port 
wine. 

ONION  SAUCE,  French,  or  Sou- 
bise. 

Ingredients.  — % pint  of  Bechamel, 
1 bay-leaf,  seasoning  to  taste  of  pounded 
mace  and  cayenne,  6 onions,  a small 
piece  of  ham.  Mode. — Peel  the  onions 
and  cut  them  in  halves ; put  them  into 
a stewpan,  with  just  sufficient  water  to 
cover  them,  and  add  the  bayleaf,  ham, 
cayenne,  and  mace  ; be  careful  to  keep 
the  lid  closely  shut,  and  simmer  them 
until  tender.  Take  them  out  and  drain 
thoroughly  ; rub  them  through  a tammy 
or  sieve  (an  old  one  does  for  the  purpose) 
with  a wooden  spoon,  and  put  them  to 
t pint  of  B&hamel ; keep  stirring  over 
the  fire  until  it  boils,  when  serve.  If  it 
should  require  any  more  seasoning,  add 
it  to  taste.  Time.—  \ hour  to  boil  the 
oiuona.  Average  cost,  10 d.  for  this 


Onion  Soup 


quantity.  Sufficient  for  a moderate-sized 
dish. 

ONION  SAUCE,  White,  for  Boiled 
Babbits,  Roast  Shoulder  of 
Mutton,  &e. 

Ingredients .-  -8  large  onions,  or  12  mid- 
dling-sized ones,  1 pint  of  melted  butter 
made  with  milk,  h teaspoonful  of  salt,  or 
rather  more,  ffilode. — Peel  the  onions 

and  put  them  into  water  to  which  a little 
salt  has  been  added,  to  preserve  their 
whiteness,  and  let  them  remain  for  £ hour. 
Then  put  them  into  a stewpan,  cover  them 
with  water,  and  let  them  boil  until  ten- 
der, and,  if  the  onions  should  be  very 
strong,  change  tbe  water  after  they  have 
been  boiling  for  £ hour.  Drain  them 
thoroughly,  chop  them,  and  rub  them 
through  a tammy  or  sieve.  Make  1 pint 
of  melted  butter  with  milk,  and  when 
that  boils,  put  In  tbe  onions,  with  a 
seasoning  of  salt ; stir  it  till  it  simmers, 
when  it  will  be  ready  to  serve.  If  these 
directions  are  carefully  attended  to,  thi3 
onion  sauce  will  be  delicious.  Time.— 
From  f to  1 hour,  to  boil  the  onions. 
Average  cost,  9 d.  per  pint.  Sufficient  to 
serve  with  a roast  shoulder  of  mutton,  or 
boiled  rabbit.  Seasonable  'rom  August 
to  March. 

Note. — To  make  this  sauce  very  mild 
and  delicate,  use  Spanish  onions,  which 
can  be  procured  from  the  beginning  of 
September  to  Christmas.  2 or  3 table- 
spoonfuls of  cream  added  just  before 
serving,  will  be  found  to  improve  its 
appearance  very  much.  Small  onions, 
when  very  young,  may  be  cooked  whole, 
and  served  in  melted  butter.  A sieve  or 
tammy  should  be  kept  expressly  for 
onions : an  old  one  answers  the  purpose, 
as  it  is  liable  to  retain  the  flavour  and 
smell,  which  of  course  would  be  exces- 
sively disagreeable  in  delicate  prepara- 
tions. 

ONION  SOUP. 

Ingredients. — 6 large  onions,  2 oz.  of 
butter,  salt  and  pepper  to  taste,  A pins 
of  cream,  1 quart  of  stock.  Mode.  — 
Chop  the  onions,  put  them  in  the  butter, 
stir  them  occasionally,  but  do  not  let 
them  brown.  When  tender,  put  the  stock 
to  them,  and  season ; strain  the  soup, 
and  add  the  boiling  cream.  Time. — k 
hour.  Average  cost,  Is.  per  quart.  Sea- 
sonable in  winter.  Sufficient  for  4 per- 
sona. 
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ONION  SOUP,  Cheap. 

Ingredients. — 8 middling-sized  onions, 
3 oz.  of  butter,  a tablespoonful  of  rice- 
flour,  salt  and  pepper  to  taste,  1 tea- 
spoonful of  powdered  sugar,  thickening 
of  butter  and  flour,  2 quarts  of  water. 
Mode. — Cut  the  onions  small,  put  them 
into  the  stewpan  with  the  butter,  and  fry 
them  well ; mix  the  rice-flour  smoothly 
with  the  water,  add  the  onions,  seasoning, 
and  sugar,  and  simmer  till  tender. 
Thicken  with  butter  and  flour,  and  serve. 
Time. — 2 hours.  Average  cost,  Ad.  per 
quart.  Seasonable  in  winter.  Sufficient 
for  8 persons. 

ONIONS,  Burnt,  for  Gravies. 

Ingredients.— \ lb.  of  onions,  A pint  of 
water,  £ lb.  of  moist  sugar,  pint  of 
vinegar.  Mode. — Peel  and  chop  the 

onions  fine,  and  put  them  into  a stewpan 
(not  tinned),  with  the  water ; let  them 
boil  for  5 minutes,  then  add  the  sugar, 
and  simmer  gently  until  the  mixture 
becomes  nearly  black  and  throws  out 
nubbles  of  smoke.  • Have  ready  the 
above  proportion  of  boiling  vinegar, 
strain  the  liquor  gradually  to  it,  and 
keep  stirring  with  a wooden  spoon  until 
it  is  well  incorporated.  When  cold, 
bottle  for  use.  Time. — Altogether,  1 
hour. 

ONIONS,  Pickled  (a  very  simple 
Method,  and  exceedingly  Good). 

Ingredients. — Pickling  onions  ; to  each 
quart  of  vinegar,  2 teaspoonfuls  of  all- 
spice, 2 teaspoonfuls  of  whole  black 
pepper.  Mode.  — Have  the  onions 
gathered  when  quite  dry  and  ripe,  and, 
with  the  fingers,  take  off  the  thin  outside 
skin ; then,  with  a silver  knife  (steel 
should  not  be  used,  as  it  spoils  the 
colour  of  the  onions),  remove  one  more 
skin,  when  the  onion  will  look  quite 
clear.  Have  ready  some  very  dry  bottles 
or  jars,  and  as  fast  as  they  are  peeled, 
put  them  in.  Pour  over  sufficient  cold 
vinegar  to  cover  them,  with  pepper  and 
allspice  in  the  above  proportions,  taking 
care  that  each  jar  has  its  share  of  the 
latter  ingredients.  Tie  down  with  blad- 
der, and  put  them  in  a dry  place,  and  in 
a fortnight  they  will  be  fit  for  use.  This 
is  a most  simple  recipe  and  very  deli- 
cious, the  onions  being  nice  and  crisp. 
They  should  be  eaten  within  6 or  8 
mont  k*  aftf'r  being  done,  as  the  onions 
are  liable  to  ' feooirae  soft.  Seasonable 


Onions,  Pickled 

from  the  middle  of  July  to  the  end  o* 
August. 

ONIONS,  Pickled. 

Ingredients. — 1 gallon  of  pickling 
onions,  salt  and  water,  milk ; to  each  ^ 
gallon  of  vinegar,  1 oz.  of  bruised  ginger, 
i tablespoonful  of  cayenne,  1 oz.  of  all- 
spice, 1 oz.  of  whole  black  pepper,  | oz. 
of  whole  nutmeg  bruised,  8 cloves,  % oz. 
of  mace.  Mode. — Gather  the  onions, 

which  should  not  be  too  small,  when  they 
are  quite  dry  and  ripe  ; wipe  off  the  dirt, 
but  do  not  pare  them ; make  a strong 
solution  of  salt  and  water,  into  which  put 
the  onions,  and  cnange  this,  morning  and 
night,  for  3 days,  and  save  the  last  brine 
they  were  put  in.  Then  take  the  outside 
skin  off,  and  put  them  into  a tin  sauce- 
pan capable  of  holding  them  all,  as  they 
are  always  better  done  together.  Now 
take  equal  quantities  of  milk  and  the  last 
salt  and  water  the  onions  were  in,  and 
pour  this  to  them  ; to  this  add  2 large 
spoonfuls  of  salt,  put  them  over  the  fire, 
and  watch  them  very  attentively.  Keep 
constantly  turning  the  onions  about  with 
a wooden  skimmer,  those  at  the  bottom 
to  the  top,  and  vice  versd  ; and  let  the 
milk  and  water  run  through  the  holes  of 
tho  skimmer.  Remember,  the  onions 
must  never  boil,  or,  if  they  do,  they  will 
be  good  for  nothing ; and  they  should  be 
quite  transparent.  Keep  the  onions 
stirred  for  a few  minutes,  and,  in  stirring 
them,  be  particular  not  to  break  them. 
Then  have  ready  a pan  with  a colander, 
into  which  turn  the  onions  to  drain, 
covering  them  with  a cloth  to  keep  in  the 
steam.  Place  on  a table  an  old  cloth,  2 
or  3 times  double  ; put  the  onions  on  it 
when  quite  hot,  and  over  them  an  old  piece 
of  blanket ; cover  this  closely  over  them, 
to  keep  in  the  steam.  Let  them  remain 
till  the  next  day,  when  they  will  be  quite 
cold,  and  look  yellow  and  shrivelled  ; take 
off  the  shrivelled  skins,  when  they  should 
be  as  white  as  snow.  Put  them  into  a pan, 
make  a pickle  of  vinegar  and  the  remain- 
ing ingredients,  boil  all  these  up,  and 
pour  hot  over  the  onions  in  the  pan. 
Cover  very  closely  to  keep  in  all  the 
steam,  and  let  them  stand  till  the  follow, 
mg  day,  when  they  will  be  quite  cold. 
Put  them  into  jars  or  bottles  well  bunged, 
and  a tablespoonful  of  the  best  olive-oil 
on  the  top  of  each  jar  or  bottle.  Tie 
them  down  with  bladder,  and  let  them 
stand  in  a cool  place  for  a month  or  si* 
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weeks,  when  they  will  be  fit  for  use. 
They  should  be  beautifully  white,  and 
eat  crisp,  without  the  least  softness,  and 
will  keep  good  many  months.  Seasonable 
from  the  middle  of  July  to  the  end  of 
August. 

ONION'S,  Spanish,  Baked. 

Ingredients. — 4 or  5 Spanish  onions, 
salt,  and  water.  Mode. — Put  the  onions, 
with  their  skins  on,  into  a saucepan  of 
boiling  water  slightly  salted,  and  let 
them  boil  quickly  for  an  hour.  Then 
take  them  out,  wipe  them  thoroughly, 
wrap  each  one  in  a piece  of  paper 
separately,  and  bake  them  in  a moderate 
oven  for  2 hours,  or  longer,  should  the 
onions  be  very  large.  They  may  be 
served  in  their  skins,  and  eaten  with  a 
piece  of  cold  butter  and  a seasoning  of 
pepper  and  salt ; or  they  may  be  peeled, 
and  a good  brown  gravy  poured  over 
them.  Time. — 1 hour  to  boil,  2 hours  to 
bake.  Average  cost,  medium-sized,  2d. 
each.  Sufficient  for  5 or  6 persons.  Sea- 
sonable from  September  to  January. 

ONIONS,  Spanish,  Pickled. 

Ingredients. — Onions,  vinegar  ; salt 
and  cayenne  to  taste.  Mode. — Cut  the 
onions  in  thin  slices ; put  a layer  of  them 
in  the  bottom  of  a jar  ; sprinkle  with  salt 
and  cayenne  ; then  add  another  layer  of 
unions,  and  season  as  before.  Proceeding 
in  this  manner  till  the  jar  is  full,  pour  in 
sufficient  vinegar  to  cover  the  whole,  and 
the  pickle  will  be  fit  for  use  in  a month. 
Seasonable. — Maybe  had  in  England  from 
September  to  February. 

ONIONS,  Spanish,  Stewed. 

Ingredients. — 5 or  6 Spanish  onions,  1 
pint  of  good  broth  or  gravy.  Mode. — 
Peel  the  onions,  taking  care  not  to  cut 
away  too  much  of  the  tops  or  tails,  or 
they  would  then  fall  to  pieces ; put  them 
into  a stewpan  capable  of  holding  them 
at  the  bottom  without  piling  them  one  on 
the  top  of  another  ; add  the  broth  or 
gravy,  and  simmer  very  gently  until  the 
onions  are  perfectly  tender.  Dish  them, 
pour  the  gravyround  andserve.  Instead 
of  uxing  broth,  Spanish  onions  may  be 
stewed  with  a large  piece  of  butter  : they 
must  be  done  very  gradually  over  a slow 
fire  or  hot-plate,  and  will  piroduco  plenty 
of  gravy.  Time  — To  stew  in  gravy,  2 
hours,  or  onger  if  very  large.  Average 


Orange  Cream 


cost,  medium-sized,  2d.  each.  Sufficient 
for  6 or  7 persons.  Seasonable  from  Sep- 
tember to  January. 

Note. — Stewed  Spanish  onions  are  a 
favourite  accompaniment  to  roast  shoulder 
of  mutton. 

OBANGE  BRANDT.  (Excellent.) 

Ingredients. — To  every  i gallon  of 
brandy  allow  | pint  of  Seville  orange-juice, 
l.j  lb.  of  loaf  sugar.  Mode. — To  bring  out 
tho  full  flavour  of  the  orange-peel,  rub  a 
few  lumps  of  the  sugar  on  2 or  3 un- 
pared oranges,  and  put  these  lumps  to  th.o 
rest.  Mix  the  brandy  with  the  orange- 
juice,  strained,  the  rinds  of  6 of  the 
oranges  pared  very  thin,  and  the  sugar. 
Let  all  stand  in  a closely-covered  jar  for 
about  3 days,  stirring  it  3 or  4 times  a 
day.  When  clear,  it  should  be  bottled 
and  closely  corked  for  a year ; it  will 
then  be  ready  for  use,  but  will  keep  any 
length  of  time.  This  is  a most  excellent 
stomachic  when  taken  pure  in  small  quan- 
tities ; or,  as  the  strength  of  the  brandy 
is  very  little  deteriorated  by  the  other 
ingredients,  it  may  be  diluted  with 
water.  Time. — To  be  stirred  every  day 
for  3 days.  Average  cost,  7s.  Sufficient 
to  make  2 quarts.  Seasonable. — Make 

this  in  March, 

ORANGE  CREAM. 

Ingredients. — 1 oz.  of  isinglass,  6 large 
oranges,  1 lemon,  sugar  to  taste,  water, 
h pint  of  good  cream.  Mode. — Squeeze 
the  juice  from  the  oranges  and  lemon; 
strain  it,  and  put  it  into  a saucepan 
with  the  isinglass,  and  sufficient  water 
to  make  it  in  all  1,J  pint.  Rub  the  sugar 
on  the  orange  and  lemon-rind,  add  it  to 
tho  other  ingredients,  and  boil  all  toge- 
ther for  about  10  minutes.  Strain 


OHJ  MOULD, 


through  a muslin  bag,  and,  who  cold, 
boat  up  with  it  pint  of  thick  cre.vu. 
Wet  a mould,  or  soak  it  in  cold  water; 
pour  in  the  cream,  and  put  it  in  a mol 
place  to  set.  If  the  weather  is  very  ooiA, 
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1 oz.  of  isinglass  will  be  found  sufficient 
for  the  above  proportion  of  ingredients. 
Tine. — 10  minutes  to  boil  the  juice  and 
water.  Average  cost,  with  the  best  isin- 
glass, 3s.  Sufficient  to  fill  a quart  mould. 
Seasonable  from  November  to  May, 

ORANGE  CREAMS. 

Ingredients. — 1 Seville  orange,  1 table- 
spoonful of  brandy,  | lb.  of  loaf  sugar, 
the  yolks  of  4 eggs,  1 pint  of  cream. 
Mode. — Boil  the  rincf'of  the  Seville  orange 
until  tender,  and  beat  it  in  a mortar  to 
a pulp ; add  to  it  the  brandy,  the 
strained  juice  of  the  orange,  and  the 
sugar,  and  beat  all  together  for  about  10 
minutes,  adding  the  well-beaten  yolks  of 
eggs.  Bring  the  cream  to  the  boiling- 
point,  and  pour  it  very  gradually  to  the 
other  ingredients,  and  beat  the  mixture 
till  nearly  cold  ; put  it  into  custard-cups, 
place  the  cups  in  a deep  dish  of  boiling 
water,  where  let  them  remain  till  quite 
cold.  Take  the  cups  out  of  the  water, 
wipe  them,  and  garnish  the  tops  of  the 
creams  with  candied  orange-peel  or  pre- 
served chips.  Time.  — Altogether, 
hour.  Average  cost,  with  cream  at  Is. 

er  pint,  Is.  id.  Sufficient  to  make  7 or 

creams.  Seasonable  from  November  to 
May. 

Note. — To  render  this  dish  more  eco- 
nomical, substitute  milk  for  the  cream, 
but  add  a small  pinch  of  isinglass  to 
make  the  creams  firm. 

ORANGE  FRITTERS. 

Ingredients. — For  the  batter,  j lb.  of 
flour,  h oz.  of  butter,  h saltspoonful  of 
salt,  2 eggs,  milk,  oranges,  hot  lard  or 
clarified  dripping.  Mode. — Make  a rr*ce 
light  batter  with  the  above  proportion  of 
flour,  butter,  salt,  eggs,  and  sufficient 
milk  to  make  it  the  proper  consistency ; 
peel  the  oranges,  remove  as  much  of  the 
white  skin  as  possible,  and  divide  each 
orange  into  eight  pieces,  without  break- 
ing the  thin  skin,  unless  it  be  to  remove 
the  pips ; dip  each  piece  of  orange  in  the 
batter.  Have  ready  a pan  of  boiling 
lard  or  clarified  dripping  ; drop  in  the 
oranges,  and  fry  them  a delicate  brown 
from  8 to  10  minutes.  When  done,  lay 
them  on  a piece  of  blotting-paper  before 
the  fire,  to  drain  away  tho  greasy  moist- 
ore,  and  dish  thorn  on  a white  d’oyley  ; 
anrmkle  over  thorn  plenty  of  pounded 
sugar,  and  serve  quickly.  Time.— 8 to 
10  minutes  to  fry  the  fritters : 5 minutes 


Orange  Jelly 


to  drain  them.  Average  cost,  9d.  Suf- 
ficient for  4 or  5 persons.  Seasonable 
from  November  to  May. 

ORANGE  GRAVY,  for  Wildf  wl, 
Widgeon,  Teal,  &c. 

Ingredients. — pint  of  white  stock, 

1 small  onion,  3 or  4 strips  of  lemon  or 
orange  peel,  a few  leaves  of  basil,  if  a 
hand,  the  juice  of  a Seville  orange  or 
lemon,  salt  and  pepper  to  taste,  1 glass 
of  port  wine.  Mode. — Put  the  onion, 
cut  in  slices,  into  a stewpan  with  the 
stock,  orange-peel,  and  basil,  and  let 
them  simmer  very  gently  for  j hour  or 
rather  longer,  should  the  gravy  not  taste 
sufficiently  of  the  peel.  Strain  it  off, 
and  add  to  the  gravy  the  remaining 
ingredients  ; let  the  whole  heat  through, 
and,  when  on  the  point  of  boiling,  serve 
very  hot  in  a tureen  which  should  have  a 
cover  to  it.  Time. — Altogether  £ hour. 
Sufficient  for  a small  tureen. 

ORANGE  JELLY. 

Ingredients. — 1 pint  of  water,  1.1  to 

2 oz.  of  isinglass,  .1  lb.  of  loaf  sugar, 
1 Seville  orange,  1 lemon,  about  9 China 
oranges.  Mode. — Put  the  water  into  a 
saucepan,  with  the  isinglass,  sugar,  and 
tho  rind  of  1 orange,  and  the  sam<=  of 

lemon,  and  stir  these  over  the  fire  until 


OPBH  MonlD. 


the  isinglass  is  dissolved,  and  remove 
the  scum  ; then  add  to  this  the  juice  of 
the  Seville  orange,  the  juice  of  the 
lemon,  and  sufficient  juice  of  China 
oranges  to  make  in  all  1 pint from  8 t« 
10  oranges  will  yield  the  desired  quan- 
tity. Stir  all  together  over  the  fire  until 
it  is  just  on  the  point  of  boffins’ : skim 
well ; then  strain  the  jelly  through  a 
very  fine  sieve  or  jelly-bag,  and  when 
nearly  cold,  put  it  into  a mould  pre- 
viously wetted,  and,  when  quite  com 
turn  it  out  on  a dish,  and  garuisn  to 
taste.  To  insure  this  iellv  being  clear 
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Orange  Marmalade 

the  orange-  and  lemon-juice  should  be 
well  strained,  and  the  isinglass  clarified, 
before  they  are  p.dded  to  the  other  ingre- 
dients, and,  to  heighten  the  colour,  a 
few  drops  of  prepared  cochineal  may  be 
added.  Time. — 5 minutes  to  boil  with- 
out the  juice ; 1 minute  after  it  is  added. 
Average  cost,  with  the  best  isinglass, 
6d.  Sufficient  to  fill  a quart  mould. 
Seasonable  from  November  to  May. 

ORANGE  MARMALADE. 

Ingredients. — Equal  weight  of  fine  loaf 
sugar  and  Seville  oranges  ; to  12  oranges 
allow  1 pint  of  water.  Mode. — Let  there 
oe  an  equal  weight  of  loaf  sugar  and 
Seville  oranges,  and  allow  the  above 
proportion  of  water  to  every  dozen 
oranges.  Peel  them  carefully,  remove  a 
little  of  the  white  pith,  and  boil  the  rinds 
in  water  2 hours,  changing  the  water 
three  times  to  take  off  a little  of  the 
bitter  taste.  Break  the  pulp  into  small 
pieces,  take  out  all  the  pips,  and  cut  the 
boiled  rind  into  chips.  Make  a syrup 
frith  tks  sugar  and  water ; boil  this  well, 
skim  it,  and,  when  clear,  put  in  the  pulp 
and  chips.  Boil  all  together  from  20 
minutes  to  A hour ; pour  it  into  pots, 
and,  when  cold,  cover  down  with  blad- 
ders or  tissue-paper  brushed  over  on 
both  sides  with  the  white  of  an  egg. 
The  juice  and  grated  rind  of  2 lemons  to 
every  dozen  of  oranges,  added  with  the 
pulp  and  chips  to  the  svrup,  are  a very 
great  improvement  to  this  marmalade. 
Time. — 2 hours  to  boil  the  orange-rinds ; 
10  minutes  to  boil  the  syrup  ; 20  minutes 
to  A hour  to  boil  the  marmalade.  Average 
cost,  from  6<Z.  to  8d.  per  lb.  pot.  Season- 
able.— This  should  be  made  in  March  or 
April,  as  Seville  oranges  are  then  in 
perfection. 


Orange  Marmalade 


scrape  out  the  best  part  of  the  pulp, 
with  the  juice,  rejecting  the  white  pith 
and  pips.  Make  a syrup  with  the  sugar 
and  water  ; boil  it  until  clear ; then  put 
in  the  chips,  pulp,  and  juice,  and  boil 
the  marmalade  from  20  minutes  to  A hour, 
removing  all  the  scum  as  it  rises.  In 
boiling  the  syrup,  clear  it  carefully  from 
scum  before  the  oranges  are  added  to  it. 
Time. — 2 hours  to  boil  the  rinds,  10 
minutes  the  syrup,  20  minutes  to  A hour 
the  marmalade.  Average  cost,  §d.  to  8d. 
per  lb.  pot.  Seasonable. — Make  this  ii» 
March  or  April,  when  Seville  oranges  are 
in  perfection. 

ORANGE  MARMALADE,  an  easy 
way  of  Making. 

Ingredients. — To  every  lb.  of  pulp 
allow  1A  lb.  of  loaf  sugar.  Mode. — 

Choose  some  fine  Seville  oranges  ; put 
them  whole  into  a stewpan  with  sufficient 
water  to  cover  them,  and  stew  them  until 
they  become  perfectly  tender,  changing 
the  water  2 or  3 times  ; drain  them,  take 
off  the  rind,  remove  the  pips  from  the 
pulp,  weigh  it,  and  to  every  lb.  allow 
1A  of  loaf  sugar  and  A pint  of  the  water 
the  oranges  were  last  boiled  in.  Boil 
the  sugar  and  water  together  for  10  mi- 
nutes ; put  in  the  pulp,  boil  for  another 
10  minutes  ; then  add  the  peel  cut  into 
strips,  and  boil  the  marmalade  for 
another  10  minutes,  which  complete! 
the  process.  Pour  it  into  jars ; let  it 
cool ; then  cover  down  with  bladders,  or 
tissue-paper  brushed  over  on  both  side? 
with  the  white  of  an  egg.  Time. — 2 hours 
to  boil  the  oranges  ; altogether  A hour  to 
boil  the  marmalade.  Average  cost,  from 
6d.  to  8 d.  per  lb.  pot.  Seasonable. — 
Make  this  in  March  or  April. 


ORANGE  MARMALADE. 


ORANGE  MARMALADE,  made 
with  Honey. 


Ingredients. — Equal  weight  of  Seville 
oranges  and  sugar  ; to  every  lb.  of  sugar 
allow  A pint  of  water.  Mod*. — Weigh 
the  sugar  and  oranges,  score  the  skin 
across,  and  take  it  off  in  quarters.  Boil 
these  quarters  in  a muslin  bag  in  water 
until  they  are  quite  soft,  and  they  can 
oe  pierced  easily  with  the  head  of  a pin  ; 
then  cut  them  into  chips  about  1 inch 
long,  and  as  thin  as  possible.  Should 
there  be  a great  deal  of  white  stringy 
pulp,  remove  it  before  cutting  the  rind 
into  chips.  Split  open  the  oranges. 


Ingredients.— To  1 quart  of  the  juic® 
and  pulp  of  Seville  oranges  allow  1 lb.  c-f 
tho  rind,  2 lbs.  of  honey.  Mode. — Peel 
-the  oranges,  and  boil  tho  rind  in  water 
until  tender,  and  cut  it  into  strips. 
Take  away  the  pips  from  the  juice  and 
pulp,  and  put  it  with  the  honey  and 
chips  into  a preserving-pan  ; boil  all 
together  for  about  3 hour,  or  until  the 
marmalade  is  of  the  proper  consistency 
put  it  into  pots,  ana,  when  cold,  cover 
down  with  bladders.  Time.— 2 hours  10 
boil  the  rind,  A hour  tho  marmalaaa. 
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Average  cost,  from  7 d.  to  9 d.  per  lb.  pot. 
Seasonable.  — Make  this  in  March  or 
April. 

ORANGE  MARMALADE, 
Pounded. 

Ingredients. — Weight  and  ,1  in  sugar 
to  every  lb.  of  oranges.  Mode. — Cut 
some  clear  Seville  oranges  in  4 pieces, 
put  h i the  juice  and  pulp  into  a basin, 
and  take  out  the  seeds  and  skins  ; boil 
the  rmds  in  hard  water  till  tender, 
changing  the  water  2 or  3 times  while 
boiling ; drain  them  well,  and  pound  them 
in  a mortar ; then  put  them  into  a pre- 
serving-pan with  the  juice  and  pulp,  and 
their  weight  and  A of  sugar  ; boil  rather 
more  than  h an  hour.  Time. — About  2 
hours  to  boil  the  rinds,  an  hour  the 
marmalade. 

ORANGE  PUDDING,  Raked 

Ingredients.  — 6 oz.  of  stalfe  sponge 
cake  or  bruisedtra tafias,  6 oranges,  1 pint 
of  milk,  6 eggs,  h ,1b.  of  sugar.  Mode. — 
Braise  the  sp'ofige  cake  or  ratafias  into 
fine  crumbs,  and  pour  upon  them  the 
milk,  which  should  be  boiling.  ^Rub  the 
rinds  of  2 of  the  orangos  on  sugar,  and 
add  this,  with  the  juice  of  the  remainder, 
to  the  other  ingredients.  Beat  up  the 
jggs,  stir  them  in,  sweeten  to  taste, 
and  put  the  mixture  into  a pie-dish  pre- 
viously lined  with  puff-paste.  Bake  for 
rather  more  than  hour ; turn  it  out  of 
the  dish,  strew  sifted  sugar  over,  and 
serve.  Time. — Rather  more  than  l hour. 
Average  cost,  l.s.  6d.  Sufficient  for  3 or  4 
persons.  Seasonable  from  November  to 
May. 

ORANGE  PUDDING,  Seville. 

Ingredients. — 4 Seville  oranges,  6 oz. 
of  fresh  butter,  12  almonds,  £ lb.  of 
sifted  sugar,  the  juice  of  1 lemon,  8 eggs. 
Mode. — Boil  the  oranges  and  chop  them 
finely,  taking  out  all  the  pips.  Put  the 
cutter,  the  almonds,  blanched  and 
chopped,  and  the  sugar,  into  a saucepan, 
to  which  add  the  orange  pulp  and  th® 
lemon-juice.  Put  it  on  a hot  plate  to 
warm,  mixing  all  together  until  the  but- 
ter is  thoroughly  melted.  Turn  tho 
mixture  out,  let  it  get  cold,  then  add 
the  eggs,  which  should  be  we.’l  whipped, 
rut  all  into  a baking-dish,  bordoi'od  with 
puff  paste,  and  bake  from  h hour  to  40 
uunutjs,  according  tv  the  heat  of  the 
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oven.  Time. — i hour  to  40  minutoa. 

Seasonable  from  November  to  May. 

ORANGE  SALAD. 

Ingredients. — 6 oranges,  | lb.  of  mti> 
catel  raisins,  2 oz.  of  pounded  sugar,  4 
tablespoonfuls  of  brandy.  Mode. — Poei 
5 of  the  oranges  ; divide  them  into  slices 
without  breaking  the  pulp,  and  arrange 
them  on  a glass  dish.  Stone  the  raisins, 
mix  them  with  the  sugar  and  brandy,  and 
mingle  them  with  the  oranges.  Squeeze 
the  juice  of  the  other  orange  over  the 
whole,  and  the  dish  is  ready  for  table. 
A little  pounded  spice  may  be  put  in 
when  the  flavour  is  liked ; but  this  ingre- 
dient must  be  added  very  sparingly. 
Average  cost,  Is.  Sufficient  for  5 or  6 
persons.  Seasonable  from  November  to 
May. 

ORANGE  WINE,  a very  Simple 
and  Easy  Method  of  Making  a 
very  Superior. 

Ingredients. — 90  Seville  oranges,  32 
lbs.  of  lump  sugar,  water.  Mode.  — 
Break  up  the  sugar  into  small  pieces,  and 
put  it  into  a dry,  sweet,  9-gallon  cask, 
placed  in  a cellar  or  other  storehouse, 
where  it  is  intended  to  be  kept.  Have 
ready  close  to  the  cask  two  large  pans  or 
wooden  keelers,  into  one  of  which  put 
the  peel  of  the  oranges  pared  quite  thin, 
and  into  the  other  tho  pulp  after  the 
juice  has  been  squeezed  from  it.  Strain 
the  juice  through  a piece  of  double  mus- 
lin, and  put  into  tho  cask  with  the  sugar. 
Then  pour  about  1.1  gallon  of  cold 
spring  water  on  both  the  peels  and  the 
pulp  ; let  it  stand  for  24  hours,  and  then 
strain  it  into  the  cask  ; add  more  water 
to  the  peels  and  pulp  when  this  is  done, 
and  repeat  the  same  process  every  day 
for  a week  : it  should  take  about  a week 
to  fill  up  the  cask.  Bo  careful  tr  appor- 
tion the  quantity  as  nearly  a?  possible 
to  the  seven  days,  and  to  stir  the  oontents 
of  the  cask  each  day.  On  the  third  day 
after  the  cask  is  full — that  is,  the  tenth 
da%y  after  the  commencement  of  making — 
the  cask  may  be  securely  bunged  down. 
This  is  a very  simple  and  easy  method, 
and  the  wine  made  according  to  it  will 
bo  pronounced  to  be  most  excellent. 
There  is  no  troublesome  boiling,  and  all 
fermentation  takes  place  in  the  cask. 
IV  hen  tho  above  directions  aro  attouded 
to,  the  wine  cannot  fail  to  bo  good.  It 
“hould  be  bottled  in  8 or  9 months,  and 
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will  be  fit  for  use  in  a twelvemonth  after 
the  time  of  making.  Ginger  wine  may 
bo  made  in  precisely  the  same  manney, 
only,  with  tne  9-gallon  cask  for  ginb'C?  • 
wine,  2 lbs.  of  the  best  whole  ginger, 
bruised,  must  be  put  with  the  sugar.  It 
will  be  found  convenient  to  tie  the  gin- 
ger loosely  in  a muslin  bag.  Time. — 
Altogether,  10  days  to  make  it.  Average 
:ost,  2s.  6d.  per  gallon.  Sufficient  for  9 
gallons.  Seasonable. — Make  this  in 

March,  and  bottle  it  in  the  following 
January. 

ORANGES,  Compote  of. 

Ingredients. — 1 pint  of  syrup,  6 oranges. 
Mode. — Peel  the  oranges,  remove  as 
much  of  the  white  pith  as  possible,  and 
divide  them  into  small  pieces  without 
breaking  the  thin  skin  with  which  they 
are  surrounded.  Make  the  syrup  by 
recipe,  adding  the  rind  of  the  orange  cut 
into  thin  narrow  strips.  When  the  syrup 
has  been  well  skimmed,  and  is  quite 
clear,  put  in  the  pieces  of  orange,  and 
simmer  them  for  5 minutes.  Take  them 
cut  carefully  with  a spoon  without 
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breaking  them,  and  arrange  them  on  a 
glass  dish.  Reduce  the  syrup  by  boiling 
it  quickly  until  thick  ; let  it  cool  a little, 
pour  it  over  the  oranges,  and,  when 
cold,  they  wall  be  ready  for  table.  Time. 
— 10  minutes  to  boil  the  syrup ; 5 
minutes  to  simmer  the  oranges ; 
6 ljninutes  to  reduce  the  syrup.  Average 
cost,  9d.  Sufficient  for  5 or  6 persons. 
Seasonable  from  November  to  May. 

ORANGES,  a Pretty  Dish  of. 

Ingredients. — 6 large  oranges,  £ lb.  of 
loaf  sugar,  \ pint  of  water,  b,  pint  of 
crc-am,  2 tablespaonfuls  of  any  kind  of 
liquor,  sugar  to  taste.  Mode—  Put  the 
sugar  and  water  into  a saucepan,  and 
bod  them  until  the  sugar  becomes  brit- 
tle, whicn  may  bo  ascertained  by  taking 
ap  a small  quantity  in  a spoon,  and  dip- 
ping it  in  cold  water;  if  the  sugar  is 
nutfieiently  boiled,  it  will  easily  snap. 
Peel  the  oranges,  rornove  as  much  of  the 
white  pith  as  possible,  and  divide  them 
into  nice-sized  slices,  without  breaking 
the  thin  white  akin  which  surrounds 
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the  juicy  pulp.  Place  the  pieces  of. 
orange  on  small  skewers,  dip  them  into 
hot  sugar,  and  arrange  them  in 
layers  round  a plain  mould,  which  should 
be  well  oiled  with  the  purest  salad-oil. 
Tho  sides  of  tho  mould  only  should  be 
lined  with  tho  oranges,  and  the  centre 
left  open  for  the  cream.  Let  the  sugar 
become  firm  by  cooling ; turn  the 
oranges  carefully  out  on  a dish,  and  fill 
the  centre  with  whipped  cream,  flavoured 
with  any  kind  of  liqueur,  and  sweetened 
with  pounded  sugar.  This  is  an  exceed- 
ingly ornamental  and  nice  dish  for  the 
supper- table.  Time. — 10  minutes  to  boil 
the  sugar.  Average  cost,  Is.  8d. — Suffi- 
cient for  1 mould.  Seasonable  from  No- 
vember to  May. 

ORANGES,  Iced. 

Ingredients. — Oranges ; to  every  lb.  of 
pounded  loaf  sugar  allow  tho  whites  of  2 
eggs.  Mode. — Whi.-.k  the  whites  of  tho 
eggs  well,  stir  iu  the  sugar,  and  beat 
this  mixture  for  £ hour.  Skin  tho 
oranges,  remove  as  much  of  the  white 
pith  as  possible  without  injuring  the 
pulp  of  the  fruit ; pass  a thread  through 
the  centre  of  each  orange,  dip  them 
into  the  sugar,  and  tie  them  to  a stick. 
Place  this  stick  across  the  oven,  and  let 
the  oranges  remain  until  dry,  when  they 
will  have  tho  appearance  of  balls  of  ice. 
They  make  a pretty  dessert  or  supper 
dish.  Care  must  be  taken  not  to  have 
the  oven  too  fierce,  or  the  oranges  would 
scorch  and  acquire  a brown  colour, 
which  would  entirely  spoil  their  appear, 
ance.  Time. — Prom  h to  1 hour  to  dry 
in  a moderate  oven.  Average  cost,  \b,d, 
each.  Sufficient. — h lb.  of  sugar  to  Ice 
12  oranges.  Seasonable  from  Novembel 
to  May. 

ORANGES,  Preserved, 

Ingredients. — Oranges ; to  every  lb.  of 
juice  and  pulp  allow  2 lbs.  of  loaf  sugar  • 
to  every  pint  of  water  A lb.  of  loaf  sugar. 
Mode. — Wholly  grate  or  peel  tho  oranges 
taking  off  only  the  thin  outside  portion 
of  tho  rind.  Make  a small  incision  where 
the  stalk  is  takon  out,  squeeze  out  asi 
much  of  the  juice  as  am  bo  obtained, 
and  preserve  it  in  a basin  with  tho  pulp, 
that  accompanios  it.  Put  the  oranges 
into  cold  water;  let  them  stand  for  3 
days,  changing  the  water  twice  ; then 
boil  them  in  fresh  water  till  they  urs 
very  tender,  and  put  theta  to  drain. 
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Make  a syrup  with  the  above  proportion 
of  sugar  and  water,  sufficient  to  cover  the 
oranges ; let  them  stand  in  it  for  2 or  3 
days  ; then  drain  them  well.  Weigh  the 
juice  and  pulp,  allow  double  their  weight 
of  sugar,  ana  Doil  them  together  until 
the  scum  ceases  to  rise,  which  must  all 
be  carefully  removed ; put  in  the 
oranges,  boil  them  for  10  minutes,  place 
them  in  jars,  pour  over  them  the  syrup, 
and,  when  cold,  cover  down.  They  will 
be  fit  for  use  in  a week.  Time. — 3 days 
for  the  oranges  to  remain  in  water,  3 
days  in  the  syrup  ; £ hour  to  boil  the 
pulp,  10  minutes  the  oranges.  Season- 
able.— This  preserve  should  be  made  in 
February  or  March,  when  oranges  are 
plentiful. 

OX,  The. 

The  manner  in  which  a side  of  beef 
is  cut  up  in  London  is  shown  in  the 
engraving  on  this  page.  In  the  metro- 
polis, on  account  of  the  large  number 
of  its  population  possessing  the  means  to 
indulge  in  the  “ best  of  everything,”  the 
demand  for  the  most  delicate  joints  of 
meat  is  great,  the  price,  at  the  same 
time,  being  much  higher  for  these  than 
for  the  other  parts.  The  consequence  is, 
that  in  London  the  carcass  is  there  di- 
vided so  as  to  obtain  the  greatest  quan- 
tity of  meat  on  the  most  esteemed  joints. 

In  many  places,  however,  where,  from 
a greater  equality  in  the  social  condition 
and  habits  of  the  inhabitants,  tbo  de- 
mand and  prices  for  the  different  parts 
of  the  carcasses  are  more  equalized, 
there  is  not  the  same  reason  for  the 
butcher  to  cut  the  best  joints  so  large. 

The  meat  on  those  parts  of  the  animal 
in  which  the  muscles  are  least  called  into 
action  is  most  tender  and  succulent ; 
as,  for  instance,  along  the  back,  from 
the  rump  to  the  hinder  part  of  the 
shoulder ; whilst  the  limbs,  shoulder, 
and  neck  are  the  toughest,  driest,  and 
least-esteemed. 

The  names  of  the  several  joints  in  the 
bind  and  fore  quarters  of  a side  of  beef, 
and  the  purposes  for  which  they  are 
T»sed,  are  as  follows : — 

Hind  Quarter: — 

1.  Sirloin, — the  two  sirloins,  cut 
together  in  one  joint,  form  a 
baron ; this,  when  roasted,  is 
the  famous  national  dish  of  Eng- 
lishmen, at  entertainments,  on 
occasion  of  rejoicing.  * 


Ox,  the 


2.  Rump,  — the  finest  part  for  steaks. 

3.  Aitch-bone, — boiling  piece. 

4.  Buttock, — prime  boiling  piece. 

6.  Mouse-round, — boiling  or  stew- 
ing. 

6.  Hock, — stewing. 


BIDS  OF  BEEF,  SHOWING  TUB  SBTBBit. 
JOINTS. 


7.  Thick  flank,  cut  with  the  udden 

fat, — primest  boiling  piece. 

8.  Thin  flank, — boiling. 

Fore  Quarter: — 

9.  Five  ribs,  called  the  fore-rib. — 

This  is  considered  the  primest 
roasting  piece. 


THE  DICTIONARY  OP  COOKERY. 


229 


Ox-Cheek  Soup 

10.  Four  ribs,  called  the  middle-rib, 
— greatly  esteemed  by  house- 
keepers as  the  most  economical 
joint  for  roasting. 

11.  Two  ribs,  called  the  chuck-rib, 
— used  for  second  quality  of 
eteaks. 

12.  Leg-of-mutton  piece, — the  mus- 
cles of  the  shoulder  dissected 
from  the  breast. 

13.  Brisket,  or  breast, — used  for 
boiling,  after  being  salted. 

24.  Neck,  clod,  and  sticking-piece, 
— used  for  soups,  gravies,  stocks, 
pies,  and  mincing  for  sausages. 

15.  Shin, — stewing. 

The  following  is  a classification  of  the 
qualities  of  meat,  according  to  the  seve- 
ral joints  of  beef,  when  cut  up  in  the 
London  manner. 

First  class — includes  the  sirloin,  with 
the  kidney  suet  (1),  the  rump-steak 
piece  (2),  the  fore-rib  (9). 

Second  class — The  buttock  (4),  the 
thick  flank  (7),  the  middle-rib  (10). 

Third  class — The  aitch-bone  (3),  the 
mouse-round  (5),  the  thin  flank  (8),  the 
chuck  (11),  the  leg-of-mutton  piece  (12), 
the  brisket  (13). 

Fourth  class — The  neck,  clod,  and 
sticking-piece  (14). 

Fifth  class — The  hock  (6),  the  shin  (15). 

OX-CHEEK  SOUP. 

Ingredients.— An  ox-cheek,  2 oz.  of 
butter,  3 or  4 slices  of  lean  ham  or  bacon, 
1 parsnip,  3 carrots,  2 onions,  3 heads  of 
celery,  3 blades  of  mace,  4 cloves,  a fag- 
got of  savoury  herbs,  1 bay  leaf,  a tea- 
spoonful of  salt,  half  that  of  pepper,  1 
head  of  celery,  browning,  the  crust  of  a 
French  roll,  5 quarts  of  water.  Mode. — 
Lay  the  ham  in  the  bottom  of  the  stew- 
pan,  with  the  butter;  break  the  bones 
of  the  cheek,  wash  it  clean,  and  put  it 
on  the  ham.  Cut  the  vegetables  small, 
add  them  to  the  other  ingredients,  and 
set  the  whole  over  a slow  fire  for  £ of  an 
ho.tr.  Now  put  in  the  water,  and  sim- 
mer gently  till  it  is  reduced  to  4 quarts  ; 
take  out  the  fleshy  part  of  .the  cheek, 
and  strain  the  soup  into  a clean  stewpan  ; 
thicken  with  flour,  put  in  a head  of  sliced 
celery,  and  simmer  till  the  celery  is 
tender.  If  not  a good  colour,  use  a little 
browning.  Cut  the  meat  into  small 
square  pieces,  pour  the  soup  over,  and 
serve  with  the  crust  of  a French  roll  in 
th?  tureen.  A glass  of  sherry  much  ira- 


Ox-Tail,  Broiled. 


proves  this  soup.  Time. — 3 to  4 hours. 
Average  cost,  8 d.  per  quart.  Seasonable 
in  winter.  Sufficient  for  12  persons. 

OX-CHEEK,  Stewed. 

Ingredients. — 1 cheek,  salt  and  water, 
4 or  5 onions,  butter  and  flour,  6 cloves, 
3 turnips,  2 carrots,  1 bay-leaf,  1 head 
of  celery,  1 bunch  of  savoury  herbs,  cay- 
enne, black  pepper,  and  salt  to  taste,  1 
oz.  of  butter,  2 dessertspoonfuls  of  flour, 
2 tablespoonfuls  of  Chili  vinegar,  2 table- 
spoonfuls of  mushroom  ketchup,  2 table- 
spoonfuls  of  port  wine,  2 tablespoonfuls 
of  Harvey’s  sauce.  Mode. — Have  the 
cheek  boned,  and  prepare  it  the  day 
before  it  is  to  be  eaten,  by  cleaning  and 
putting  it  to  soak  all  night  in  salt  and 
water.  The  next  day,  wipe  it  dry  and 
clean,  and  put  it  into  a stewpan.  Just 
cover  it  with  water,  skim  well  when  it 
boils,  and  let  it  gently  simmer  till  the 
meat  is  quite  tender.  Slice  and  fry  3 
onions  in  a little  butter  and  flour,  and 
put  them  into  the  gravy ; add  2 whole 
onions,  each  stuck  with  3 cloves,  3 tur- 
nips quartered,  2 carrots  sliced,  a bay- 
leaf,  1 head  of  celery,  a bunch  of  herbs, 
and  seasoning  to  taste  of  cayenne,  black 
pepper,  and  salt.  Let  these  stew  till 
perfectly  tender ; then  take  out  the 
cheek,  divide  into  pieces  fit  to  help  at 
table,  skim  and  strain  the  gravy,  and 
thicken  1A  pint  of  it  with  butter  and 
flour  in  the  above  proportions.  Add  tho 
vinegar,  ketchup,  and  port  wine ; put 
in  the  pieces  of  cheek ; let  the  whole 
boil  up,  and  serve  quite  hot.  Send  it  to 
table  in  a ragofit-dish.  If  the  colour  of 
the  gravy  should  not  be  very  good,  add 
a tablespoonful  of  the  browning.  Time. 
— 4 hours.  Average  cost,  3d.  per  ib. 
Sufficient  for  8 persons.  Seasonable  at- 
ari y time. 

OX-TAIL,  Broiled  (an  Entrde). 

Ingredients.  — 2 tails,  1 A pint  of  stock, 
salt  and  cayenne  to  taste,  bread  crumbs, 
1 egg.  Mode. — Joint  and  cut  up  the 

tails  into  convenient-sized  pieces,  and 
put  them  into  a stewpan,  with  the  stock, 
cayenne,  and  salt,  and,  if  liked  very 
savoury,  a bunch  of  sweet  herbs.  Let 
them  Bimmer  gently  for  about  2.J  hour3  . 
then  take  them  out,  drain  them,  and  la 
them  cool.  Beat  an  egg  upon  a plato 
dip  in  each  piece  of  tail,  ana,  afterwards, 
sprinkle  them  well  with  fine  bread 
orumbu;  broil  them  over  a clour  fir®. 
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until  of  a brownish  colour  on  both  sido3, 
and  sorve  with  a good  gravy,  or  any  sauce 
that  may  be  preferred.  Time. — About  2.1 
hours.  Average  cost,  from  9d.  to  Is.  Gd., 
according  to  the  season.  Sufficient  for  6 
persons.  Seasonable  at  any  time. 

Note.  — These  may  be  more  easily 
prepared  by  putting  the  tails  in  a brisk 
oven,  after  they  have  been  dipped  in 
egg  and  bread-crumb  ; and,  when  brown, 
they  are  done.  They  must  be  boiled  the 
same  time  as  for  broiling. 

OX- TAIL  SOUP. 

Ingredients. — 2 ox-tails,  2 slices  of 
ham,  1 oz.  of  butter,  2 carrots,  2 turnips, 

3 onions,  1 leek,  I head  of  celery,  1 
bunch  of  savoury  herbs,  1 bay-leaf,  12 
whole  peppercorns,  4 cloves,  a table- 
spoonful of  salt,  2 tablespoonfuls  of 
ketchup,  .j  glass  of  port  wine,  3 quarts 
of  water.  Mode.  — Cut  up  the  tails, 
separating  them  at  the  joints ; wash 
them,  and  put  them  in  a stewpan,  with 
the  butter.  Cut  the  vegetables  in  slices, 
and  add  them,  with  the  peppercorns  and 
herbs.  Put  in  it  pint  of  water,  and  stir 
it  over  a sharp  fire  till  the  juices  are 
drawn.  Fill  up  the  stewpan  with  the 
water,  and,  when  boiling,  add  the  salt. 
Skim  well,  and  simmer  very  gently  for 

4 hours,  or  until  the  tails  are  tender. 
Take  them  out,  skim  and  strain  the  soup, 
thicken  with  Hour,  and  flavour  with  the 
ketchup  and  port  wine.  Put  back  the 
tails,  simmer  for  5 minutes,  and  serve. 
Time. — 4 j hours.  Average  cost,  Is.  3 d. 
per  quart.  Seasonable  in  winter.  Suffi- 
cient for  10  persons. 

OX-TAILS,  Stewed. 

Ingredients. — 2 ox-tails,  1 onion,  3 
cloves,  1 blade  of  mace,  j teaspoonful  of 
whole  black  pepper,  | teaspoonful  of 
allspice,  | a teaspoonful  of  salt,  a small 
bunch  of"  savoury  herbs,  thickening  of 
cutter  and  flour,  1 tablespoonful  of 
^mon-juice,  1 tablespoonful  of  mush- 
room ketchup.  Mode. — Divide  the  tails 
«it  the  joints,  wash,  and  put  them  into  a 
Stewpan  with  sufficient  water  to  cover 
them,  and  set  them  on  the  tire  O,'on 
the  water  boils,  remove  the  scum,  and 
idd  the  onion  cut  into  rings,  the  spice, 
leasoning,  and  herbs.  Cover  the  stewpan 
jlosely,  and  let  the  tails  simmer  very 
gently  until  tender,  which  will  be  in 
ibout  2.J  hours.  Take  them  out,  make  a 
thick  e.uTmr  of  butter  and  flour,  add  it 
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to  the  gravy,  and  lot  it  boil  for  ^ hour. 
Strain  it  through  a sieve  into  a saucepan, 
put  back  the  tails,  add  the  lemon-juice 
and  ketchup  ; let  the  whole  just  boil  up, 
and  asrve.  Garnish  with  crotitons  or  sip- 
pets  of  toasted  broad.  Time.— 2 h hours 
to  stew  the  tails.  Average  cost,  9 d.  to 
I*.  Gd.,  according  to  the  season.  Sufficien 
for  8 persons.  Seasonable  all  the  year. 

OYSTER,  Forcemeat  for  Roast  o\ 
Boiled  Turkey. 

Ingredients. — i pint  of  bread  crumbs, 
li  oz.  of  chopped  suet  or  butter,  1 faggot 
of  savoury  herbs,  j saltspoonfulof  grated 
nutmeg,  salt  and  pepper  to  taste,  2 eggs, 
18  oysters.  Mode. — Grate  the  bread 

very  line,  and  be  careful  that  no  large 
lumps  remain  ; put  it  into  a basin  with 
the  suet,  which  must  be  very  finely 
minced,  or,  when  butter  is  used,  that 
must  be  cut  up  into  small  pieces.  Add 
the  herbs,  also  chopped  as  small  as  pos- 
sible, and  seasoning ; mix  all  these  well 
together,  until  the  ingredients  are  tho- 
roughly mingled.  Open  and  beard  the 
oysters,  chop  them,  but  nob  too  small, 
and  add  them  to  the  other  ingredients. 
Beat  up  the  eggs,  and,  with  the  hand, 
work  altogether,  until  it  is  smoothly 
mixed.  The  turkey  should  not  be  stuffed 
too  lull : if  there  should  be  too  much 
forcemeat,  roll  it  into  balls,  fry  them, 
and  use  them  as  a garnish.  Sufficient 
for  1 turkey. 

OYSTER  KETCHUP. 

Ingredients. — Sufficient  oysters  to  fill 
a pint  measure,  1 pint  of  sherry,  3 oz. 
of  salt,  1 drachm  of  cayenne,  2 drachms 
of  pounded  mace.  Mode. — Procure  the 
oysters  very  fresh,  and  open  sufficient  to 
till  a pint  measure  ; save  tho  liquor,  and 
scald  the  oysters  in  it  with  the  sherry ; 
strain  the  oysters,  and  put  them  in  a 
mortar  with  the  salt,  cayenne,  and 
maeo  ; pound  the  whole  until  reduced  to 
a pulp,  then  add  it  to  the  liquor  it  which 
they  wore  scalded ; bch  it  again  five 
minutes,  and  skim  well ; rub  the  whole 
through  a sieve,  and,  when.  -aC,  notu» 
and  cork  closely.  "Tie  corks  should  bi 
sealed.  Seas' -able  from  September  M 
April. 

Note.— Cider  may  fcs  substituted  lo* 
the  sherry. 

OYSTER  PATTIES  (an  Entrde). 

Ingredients  — 2 dozen  oysters,  2 oz.  cri 
butter,  3 Able  spoonfuls  of  cream,  a 
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little  lemon-juice,  1 blade  of  pounded 
mace  ; cayenne  to  taste.  Mode. — Scald 
the  oysters  in  their  own  liquor,  beard 
them,  and  cut  each  one  into  3 pieces. 
Put;  the  butter  into  a stewpan,  dredge 
in  sufficient  flour  to  dry  it  up  ; add  the 
strained  oyster-liquor  with  the  other 
ingredients';  put  in  the  oysters,  and  let 
them  heat  gradually,  but  not  boil  fast. 
Make  the  patty-cases  as  directed  for 
lobster  patties,  fill  with  the  oyster  mix- 
ture, and  replace  the  covers.  Time. — 2 
minutes  for  the  oysters  to  simmer  in  the 
mixture.  Average  cost,  exclusive  of  the 
patty-cases,  Is.  4 d.  Seasonable  from 
September  to  April. 

OYSTER  SAUCE,  to  serve  wi-th 
Eish,  Boiled  Poultry,  &c. 
Ingredients. — 3 dozen  oysters,  £ pint 
of  melted  butter,  made  with  milk.  Mode. 
— Open  the  oysters  carefully,  and  save 
their  liquor ; strain  it  into  a clean 
saucepan  (a  lined  one  is  best),  put  in  the 
oyscers,  and  let  them  just  come  to  the 
boiling-point,  when  they  should  look 
plump.  Take  them  off  the  fire  imme- 
diately, and  put  the  whole  into  a basin. 
Strain  the  liquor  from  them,  mix  with  it 
sufficient  melted  butter  made  with  milk 
to  make  £ pint  altogether.  When  this 
is  ready  and  very  smooth,  put  in  the 
oysters,  which  should  be  previously 
bearded,  if  you  wish  the  sauce  to  be 
really  nice.  Set  it  by  the  side  of  the 
fire  to  get  thoroughly  hot,  but  do  not 
allow  it  to  boil,  or  the  oysters  will  imme- 
diately harden.  Using  cream  instead  of 
milk  makes  this  sauce  extremely  delicious. 
When  liked,  add  a seasoning  of  cayenne 
or  anchovy  sauce;  but,  as  we  have  be- 
fore stated,  a plain  sauce  should  be  plain, 
and  not  be  overpowered  by  highly- 
flavoured  essences;  therefore  we  recom- 
mend that  the  above  directions  be  impli- 
citly followed,  and  no  seasoning  added. 
Average  cost  for  this  quantity,  2s.  Suffi- 
cient for  6 persons.  Never  allow  fewer 
than  6 oysters  to  1 person,  unless  the 
party  is  very  large.  Seasonable  from 
September  to  April. 

A more  economical  sauce  may  be 
marie  by  using  a smaller  quantity  of 
oysters,  and  not  bearding  them  before 
they  are  added  to  the  sauce:  this  may 
answer  the  purpose,  but  we  cannot 
undertake  to  recommend  it  as  a mode 
for  making  this  delicious  adjunct  to 
flaffc  Ac. 


Oysters  Fried  in  Batter 

OYSTER  SOUP. 

Ingredients. — 6 dozen  of  oysters,  2 
uarts  of  white  stock,  2 P'n^  °I  cream, 

oz.  of  butter,  1.J  oz.  of  flour ; salt, 
cayenne,  and  mace  to  taste.  Mode. — 
Scald  the  oysters  in  their  own  liquor , 
take  them  out,  beard  them,  and  put 
them  in  a tureen.  Take  a pmt  of  tht. 
stock,  put  in  the  beards  and  the  liquor, 
which  must  be  carefully  strained,  anu 
simmer  for  A an  hour.  Take  it  off  the 
fire,  strain  it  again,  and  add  the  remain- 
der of  the  stock,  with  the  seasoning  and 
mace.  Bring  it  to  a boil,  add  the  thick- 
ening of  butter  and  flour,  simmer  for  5 
minutes,  stir  in  the  boiling  cream,  pour 
it  over  the  oysters,  and  serve.  Time. — ■ 
1 hour.  Avei'age  cost,  2s.  8 d.  per  quart. 
Seasonable  from  September  to  April. 
Sufficient  for  8 persons. 

Note. — This  soup  can  be  made  less 
rich  by  using  milk  instead  of  cream,  and 
thickening  with  arrowroot  instead  of 
butter  and  flour. 

OYSTER  SOUP. 

Ingredients. — 2 quarts  of  good  mutton 
broth,  6 dozen  oysters,  2 oz.  butter, 
1 oz.  of  flour.  Mode. — Beard  the  oysters, 
and  scald  them  in  their  own  liquor  ; 
then  add  it,  well  strained,  to  the  broth  1 
thicken  with  the  butter  and  flour,  and 
simmer  for  J of  an  hour.  Put  in  the 
oysters,  stir  well,  but  do  n£?«  let  it  boil, 
and  serve  very  hot.  Time. — j hour. 
Average  cost,  2s.  per  quart.  Seasonable 
from  September  to  April.  Sufficient  for 
8 persons. 

OYSTERS,  Fried. 

Ingredients. — 3 dozen  oysters,  2 oz. 
butter,  1 tablespoonful  of  ketchup,  a 
little  chopped  lemon-peel,  ^ teaspoonful 
of  chopped  parsley.  Mode. — Boil  the 

oysters  lor  1 minute  in  their  own  liquor, 
and  drain  them  ; fry  them  with  the 
butter,  ketchup,  lemon-peel,  and  parsley^ 
lay  them  on  a dish,  and  garnish  with 
fried  potatoes,  toasted  sippets,  and  par- 
sley.  This  is  a delicious  delicacy,  and 
is  a favourite  Italian  dish.  Time. — 5 
minutes.  Average  cost  for  this  quantity. 
Is.  9 d.  Seasonable  from  September  to 
April.  Sufficient  for  4 persons, 

OYSTERS  Fried  in  Batter. 

Ingredients.  — .)  pint  of  oysters,  2 eggs. 
} pint  of  milk,  sufficient  flour  to  make 
the  batter ; pepper  and  salt  to  tsyit* : 
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when  liked,  a little  nutmeg ; hot  lard. 
Mode, — Scald  the  oysters  in  their  own 
liquor,  beard  them,  and  lay  them  on  a 
cloth  to  drain  thoroughly.  Break  the 
eggs  into  a basin,  mix  the  flour  with 
them,  add  the  milk  gradually,  with 
nutmeg  and  seasoning,  and  put  the 
oysters  in  the  batter.  Make  some  lard 
hot  in  a deep  frying-pan,  put  in  the 
oysters,  one  at  a time  ; when  done,  take 
them  up  with  a sharp-pointed  skewer, 
»nd  dish  them  on  a napkin.  Pried 
oysters  are  frequently  used  for  garnishing 
boiled  fish,  and  then  a few  bread  crumbs 
should  be  added  to  the  flour.  Time. — 
5 or  6 minutes.  Average  cost  for  this 
quantity,  Is.  lOd.  Seasonable  from  Sep- 
tember to  April.  Sufficient  for  3 persons. 

OYSTERS,  to  Keep. 

Put  them  in  a tub,  and  cover  them 
with  salt  and  water.  Let  them  remain 
'br  12  hours,  when  they  are  to  be  taken 
»ut,  and  allowed  to  stand  for  another 
12  hours  without  water.  If  left  without 
water  every  alternate  12  hours,  they  will 
be  much  better  than  if  constantly  kept 
in  it.  Never  put  the  same  water  twice 
to  them. 

OYSTERS,  Pickled. 

Ingredients.  — 100  oysters  ; to  each 
^ pint  of  vinegar,  1 blade  of  pounded 
mace,  1 strip  of  lemon-peel,  12  black 
peppercorns.  Mode. — Get  the  oysters 
in  good  condition,  open  them,  place 
them  in  a saucepan,  and  let  them 
simmer  in  their  own  liquor  for  about 
10  minutes  very  gently ; then  take 
them  cut  one  by  one,  and  place 
them  in  a jar,  and  cover  them,  when 
cold,  with  a pickle  made  as  fol- 
lows : — Measure  the  oyster-liquor  ; add 
to  it  the  same  quantity  of  vinegar,  with 
mace,  lemon-peel,  and  pepper  in  the 
above  proportion,  and  boil  it  for  5 mi- 
nutes ; when  cold,  pour  over  the  oysters, 
and  tie  them  down  very  closely,  as  con- 
tact with  the  air  spoils  them.  Seasonable 
from  September  to  April. 

Note.— Put  this  pickle  away  in  small 
Jars  ; because,  directly  one  is  opened, 
its  contents  should  immediately  be  eaten, 
as  they  soon  spoil.  The  pickle  should 
not  be  kept  more  than  2 or  3 months. 

OYSTERS,  Scalloped. 

Ingredients.— Oysters,  say  1 pint,  1 oz. 
butt^  flour,  2 taplespqonfqls  of  white 


Oysters,  Stewed 


stock,  2 tablespoonfuls  of  cream ; pepper 
and  salt  to  taste ; bread  crumbs,  oiled 
butter.  Mode. — Scald  the  oysters  in 
their  own  liquor,  take  them  out,  beard 
them,  and  strain  the  liquor  free  from 
grit.  Put  1 oz.  of  butter  into  a stewpaD  ; 
when  melted,  dredge  in  sufficient  flour 
to  dry  it  up  ; add  the  stock,  cream,  and 
strained  liquor,  and  give  one  boil.  Put 
in  the  oysters  and  seasoning ; let  them 
gradually  heat  through,  but  not  boil. 
Have  ready  the  scallop-shells  buttered  ; 
lay  in  the  oysters,  and  as  much  of  the 
liquid  as  they  will  hold  ; cover  them 
over  with  broad  crumbs,  over  which 
drop  a little  oiled  butter.  Brown  them 
in  the  oven,  or  before  the  fire,  and  serve 
quickly,  and  very  hot.  Time. — Alto- 

gether, ^ hour.  Average  cost,  for  this 
quantity,  3s.  6d.  Sufficient  for  5 or  6 
persons. 

OYSTERS,  Scalloped. 

Prepare  the  oysters  as  in  the  preceding 
recipe,  and  put  them  in  a scallop-shell 
or  saucer,  and  between  each  layer  sprinkle 
over  a few  bread  crumbs,  pepper,  salt, 
and  grated  nutmeg  ; place  small  pieces 
of  butter  over,  and  bake  before  the  fire 
in  a Dutch  oven.  Put  sufficient  bread 
crumbs  on  the  top  to  make  a smooth 
surface,  as  the  oysters  should  not  be 
seen.  Time. — About  | hour.  Average 
cost,  3s.  2d.  Seasonable  from  September 
to  April. 

OYSTERS,  Stewed. 

Ingredients. — 1 pint  of  oysters,  1 oz. 
of  butter,  flour,  $ pint  cream ; cayenne 
and  salt  to  taste;  1 blade  of  pounded 
mace.  Mode. — Scald  the  oysters  in  their 
own  liquor,  take  them  out,  beard  them, 
and  strain  the  liquor;  put  the  butter 
into  a stewpan,  dredge  in  sufficient  flour 
to  dry  it  up,  add  the  oyster-liquor  and 
mace,  and  stir  it  over  a sharp  fire  with  a 
wooden  spoon  ; when  it  comes  to  a boil, 
add  the  cream,  oysters,  and  seasoning. 
Let  all  simmer  for  1 or  2 minutes,  but 
not  longer,  or  the  oysters  would  harden. 
Serve  on  a hot  dish,  and  garnish  with 
croAtons,  or  toasted  sippets  of  bread. 
A small  piece  of  lemon-peel  boiled  with 
the  oyster-liquor,  and  taken  out  before 
the  cream  is  added,  will  be  found  an 
improvement.  Time.  — Altogether  . 15 
minutes.  Average  cost  for  this  quantity, 
3s.  6 d.  Seasonable  from  September  to 
A,priL  Sufficient  for  6 persons. 
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Pancakes 


Pan  Kail 


PANCAKES. 


PANCAKES. 

Ingredients. — Eggs,  flour,  milk ; to 
every  egg  allow  1 oz.  of  flour,  about  1 
gill  of  milk,  £ saltspoonful  of  salt.  Mode. 
—Ascertain  that  the  eggs  are  fresh; 
creak  each  one  separately  in  a cup ; 
whisk  them  well,  put  them  into  a basin, 
with  the  flour,  salt,  and  a few  drops  of 
milk,  and  beat  the  whole  to  a perfectly 
smooth  batter ; then  add  by  degrees  the 
remainder  of  the  milk.  The  proportion 
of  this  latter  ingredient  must  be  regu- 
lated by  the  size  of  the  eggs,  &c.  &e.  ; 
but  the  batter,  when  ready  for  frying, 
should  be  of  the  consistency  of  thick 
cream.  Place  a small  frying-par.  on  the 

lire  to  get 
hot ; let  it 
be  deli- 
cately clean, 
or  the  pan- 
cakes will 
stick,  and, 
when  quite  hot,  put  into  it  a small 
piece  of  butter,  allowing  about  £ 
oz.  to  each  pancake.  When  it  is  melted, 
pour  in  the  batter,  about  4 teacupful  to 
a pan  5 inches  in  diameter,  and  fry  it  for 
about  4 minutes,  or  until  it  is  nicely 
brown  on  one  side.  By  only  pouring  in 
a small  quantity  of  batter,  and  so  making 
the  pancakes  thin,  the  necessity  of  turn- 
ing them  (an  operation  rather  difficult  to 
unskilful  cooks)  is  obviated.  When  the 
pancake  is  done,  sprinkle  over  it  some 
pounded  sugar,  roll  it  up  in  the  pan,  and 
take  it  out  with  a large  slice,  and  place 
it  on  a dish  before  the  fire.  Proceed  in 
this  manner  until  sufficient  are  cooked 
for  a dish ; then  send  them  quickly  to 
table,  and  continue  to  send  in  a further 
quantity,  as  pancakes  are  never  good 
unless  eaten  almost  immediately  they 
come  from  the  frying-pan.  The  batter 
may  be  flavoured  with  a little  grated 
lemon-rind,  or  the  pancakes  may  have 
preserve  rolled  in  them  instead  of  sugar. 
Send  sifted  sugar  and  a cut  lemon  to 
table  with  them.  To  render  the  pan- 
cakes very  light,  the  yolks  and  whites 
of  the  eggs  should  bo  beaten  separately, 
and  the  whites  added  the  last  thing  to 
the  batter  before  frying.  Time. — From 
1 to  5 minutes  for  a pancake  that  does 
not  require  turning  ; from  6 to  8 minutes 
fcs  *.  thicker  one.  Average  cost  for  3 
persons,  Gd.  Sufficient. — Allow  3 eggs, 
with  the  other  ingredients  in  proportion, 
for  3 persons.  Seo.sonuMe  at  any  time, 
but  specially  served  on  Shrove  Tuesday. 


PANCAKES. 

Ingredients. — 6 eggs,  1 pint  el  cream, 
J lb.  of  loaf  sugar,  1 glass  of  sherry,  i 
teaspoonful  of  grated  nutmeg,  flour, 
Mode. — Ascertain  that  the  eggs  are  ex- 
tremely fresh,  beat  them  well,  strain  and 
mix  with  them  the  cream,  pounded  sugar, 
wine,  nutmeg,  and  as  much  flour  as  will 
make  the  batter  nearly  as  thick  as  that 
for  ordinary  pancakes.  Make  the  frymg- 
pan  hot,  wipe  it  with  a clean  cloth,  pour 
in  sufficient  batter  to  make  a thin  pan- 
cake, and  fry  it  for  about  5 minutes. 
Dish  the  pancakes  piled  one  above  the 
other,  strew  sifted  sugar  between  each, 
and  serve.  Time. — About  5 minutes. 
Average  cost,  with  cream  at  Is.  per  pint, 
2s.  3d.  Sufficient  to  make  8 pancakes. 
Seasonable  at  any  time,  but  specially 
served  on  Shrove  Tuesday. 

PANCAKES,  French. 

Ingredients. — 2 eggs,  2 oz.  of  butter, 
2 oz.  of  sifted  sugar,  2 oz.  of  flour,  4 pint 
of  new  milk.  Mode.-— Beat  the  eggs 
thoroughly,  and  put  them  into  a basin 
with  the  butter,  which  should  be  beaten 
to  a cream  ; stir  in  the  sugor  and  Horn, 
and  when  these  ingredients  are  well 
mixed,  add  the  milk  ; keep  stirring  and 
beating  the  mixture  for  a few  minutes  ; 
put  it  on  buttered  plates,  and  bake  in  a 
quick  oven  for  20  minutes.  Serve  with 
a cut  lemon  and  sifted  sugar,  or  pile  the 
pancakes  high  on  a dish,  with  a layer  of 
preserve  or  marmalade  between  each. 
Time. — 20  minutes.  Average  cost,  7 d. 
Sufficient  for  3 or  4 persons.  Seasonable 
at  any  time. 

PANCAKES,  Snow. 

Ingredients. — 3 tablespoonfuls  of  flour, 
1 egg,  3 tablespoonfuls  of  snow,  about 
A pint  of  new  milk.  Mode. — Mix  the 

flour  with  the  milk  by  degrees,  add  the 
egg  well  beaten,  and  just  before  frying, 
the  snow,  it  should  then  be  all  beaten  up 
together  quickly,  and  put  into  the  frying- 
pan  immediately.  Sufficient  for  8 pan- 
cakes. 

PAN  KAIL. 

Ingredients. — 2 lbs.  of  cabbage,  or 
Savoy  greens ; | lb.  of  butter  or  dripping, 
salt  and  pepper  to  taste,  oatmeal  for 
thickening,  2 quarts  of  water.  Mode. — 
Chop  the  cabbage  very  fine,  thicken  the 
water  with  oatmeal,  put  in  tho  cabbaga 
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Parsley  and  Batter 


and  butter,  or  dripping ; season  and 
Simmer  for  l.A  hour.  It  can  be  made 
S'loner  by  blanching  and  mashing  the 
preons,  adding  any  good  liquor  that  a 
joint  has  been  boiled  in,  and  then  further 
thicken  with  bread  or  pounded  biscuit. 
Time. — 1A  hour.  Average  cost,  l.Vi.  per 
quart.  Seasonable  all  the  year,  but  more 
suitable  in  winter.  Sufficient  for  8 
persons. 

PARSLEY  AND  BUTTER,  to 
serve  with.  Call's  Head,  Boiled 
Fowls,  &c. 

Ingredients.  — 2 tablespoonfuls  of 
minced  parsley,  A pint  of  melted  butter. 
Mode. — Put  into  a saucepan  a small 
quantity  of  water,  slightly  salted,  and 
when  it  boils,  throw  in  a good  bunch  of 
parsley  which  has  been  previously 
washed  and  tied  together  in  a bunch  ; 
let  it  boil  for  5 minutes,  drain  it,  mince 
the  leaves  very  fine,  and  put  the  above 
quantity  in  a tureen ; pour  over  it  ^ pint 
of  smoothly-made  melted  butter ; stir 
once,  that  the  ingredients  may  be 
thoroughly  mixed,  and  serve.  Time. — 
6 minutes  to  boil  the  parsley.  Average 
cost,  4 d.  Sufficient  for  1 large  fowl ; 
allow  rather  more  for  a pair.  Seasonable 
at  any  time. 

PARSLEY,  Fried,  for  Garnishing. 

Ingredients. — Parsley,  hot  lard  or  clari- 
fied dripping.  Mode.  — Gather  some 
young  parsley;  wash,  pick,  and  dry  it 
thoroughly  in  a cloth  ; put  it  into  the 
wire  basket  of  which  we  have  given  an 
engraving,  and  hold  it  in  boiling  lard  or 
dripping  for  a minute  or  two.  Directly 
it  is  done,  lift  out  the  basket,  and  let  it 
stand  before  the  fire,  that  the  parsley 
may  become  thoroughly  crisp ; and  the 
quicker  it  is  fried  the  better.  Should 
the  kitchen  not  be  furnished  with  the 


WIBB  BASKET. 


tbovo  article,  throw  the  parsley  into  the 
irying-pan,  and  when  crisp,  lift  it  out 
frith  a slice,  dry  it  before  the  fire,  and 
•then  thoroughly  crisp  it  will  be  ready 
'<ST  use. 


Parsnip  Soup 


Wire  Basket. — For  this  recipe  a wira 
basket,  as  shown  in  the  annexed  engrav- 
ing, will  be  found  very  useful.  It  is  very 
light  and  handy,  and  may  be  used  for 
other  similar  purposes  besides  that  just 
described. 

PARSLEY  JUICE,  for  Colouring 
various  Dishes. 

Procure  some  nice  young  parsley; 
wash  it  and  dry  it  thoroughly  in  a cloth ; 
pound  the  leaves  in  a mortar  till  all  the 
juice  is  extracted,  and  put  the  juice  in  a 
teacup  or  small  jar ; place  this  in  a 
saucepan  of  boiling  water,  and  warm  it 
on  the  bain-marie  principle  just  long 
enough  to  take  off  its  rawness ; let  it 
drain,  and  it  will  be  ready  for  colouring. 

Substitute  for.  — Sometimes  in  the 
middle  of  winter  parsley-leaves  are  not 
to  be  had,  when  the  following  will  be 
found  an  excellent  sub&citute : — Tie  up 
a little  parsley-seed  in  a small  piece  of 
muslin,  and  boil  it  for  10  minutes  in  a 
small  quantity  of  water  ; use  this  water 
to  make  the  melted  butter  with,  and 
throw  into  it  a little  boiled  spinach, 
minced  rather  fine,  which  will  have  an 
appearance  similar  to  that  of  parsley. 

PARSLEY,  to  Preserve  through  the 
Winter. 

Use  freshly-gathered  parsley  for  keep- 
ing, and  wash  it  perfectly  free  from  grit 
and  dirt  ; put  it  into  boiling  water  which 
has  been  slightly  salted  and  well  skimmed, 
and  then  let  it  boil  for  2 or  3 minutes ; 
take  it  out,  let  it  drain,  and  lay  it  on  a 
sieve  in  front  of  the  fire,  when  it  should 
be  dried  as  expeditiously  , as  poss  bie. 
Store  it  away  in  a very  dry  place  in 
bottles,  and  when  wanted  for  use  pour 
over  it  a little  warm  water,  and  let  it 
stand  for  about  5 minutes.  Seasonable. 
— This  may  be  done  at  any  time  between 
June  and  October. 


Ingredients.—  1 lb.  of  sliced  parsnips, 
2 oz.  of  butter,  salt  and  cayenne  to  taste, 
1 quart  of  stock.  Mode. — Put  the  pars 
nips  into  the  stewpan  with  the  butter, 
which  has  been  previously  melted,  and 
simmer  them  till  quito  tender.  . The* 
add  nearly  a pint  of  stock,  and  boil  tog® 
ther  for  half  an  hour.  Pads  all  througi 
a fine  strainer,  and  put  to  it  the  remain 
4er  of  tjie  stock.  Season,  boil,  and  servs 
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Parsnips,  Boiled 


immediately . Time. — 2 hours.  Average 
tost,  61 l.  per  quart.  Seasonable  from 
October  to  April,  Sufficient  for  4 per- 
fcms. 

PARSUIPS,  Boiled. 

Ingredients. — Parsnips  ; to  each  £ gal- 
lon of  water  allow  1 heaped  table- 
spoonful  of  salt.  Mode. — Wash  the 
parsnips,  scrape  them  thoroughly,  and 
with  the  point  of  the  knife  remove  any 
black  specks  about  them,  and,  should 
they  be  very  large,  cut  the  thick  part 
into  quarters.  Put  them  into  a sauce- 
pan of  boiling  water  salted  in  the  above 
proportion,  boil  them  rapidly  until  tender, 
which  may  be  ascertained  by  thrusting  a 
fork  in  them ; take  them  up,  drain  them, 
and  serve  in  a vegetable-dish.  This 
vegetable  is  usually  served  with  salt  fish, 
boiled  pork,  or  boiled  beef  : when  sent 
to  table  with  the  latter,  a few  should  be 
placed  alternately  with  carrots  round  the 
dish  as  a garnish.  Time. — Large  pars- 
nips, 1 to  1J  hour ; small  ones,  A to  1 
hour.  A verage  cost,  Id.  each.  Sufficient. 
— Allow  1 for  each  person.  Seasonable 
from  October  to  May. 

PARTRIDGE,  Broiled  (a  Lunch- 
eon, Breakfast,  or  Supper  Dish). 

Ingredients. — 3 partridges,  salt  and 
cayenne  to  taste,  a small  piece  of  butter, 
brown  gravy  or  mushroom  sauce.  Mode. 
— Pluck,  draw,  and  cut  the  partridges  in 
half,  and  wipe  the  inside  thoroughly 
with  a damp  cloth.  Season  them  with 
salt  and  cayenne,  broil  them  over  a very 
clear  fire,  and  dish  them  on  a hot  dish  ; 
rub  a small  piece  of  butter  over  each 
half,  and  send  them  to  table  with  brown 
gravy  or  mushroom  sauce.  Time. — 
About  j hour.  Average  cost,  Is.  6d.  to 
2s.  a l<raee.  Sufficient  for  3 or  four  per- 
sons. ^seasonable  from  the  1st  of  Sep- 
tember to  the  beginning  of  February. 

PARTRIDGE  PIE. 

Ingredient*. — 3 partridges,  pepper  and 
lalt  to  taste,  1 teaspoonful  of  minced 
parsley  (when  obtainable,  a few  mush- 
rooms), if  lb.  of  veal  cutlet,  a slice  of 
oam,  ^ pint  of  stock,  puff  paste.  M ode. 
—Line  a pie-dish  with  a veal  cutlet ; 
over  that  place  a slice  of  ham  and  a sea- 
soning of  pepper  and  salt.  Pluck,  draw, 
and  wipe  the  partridges  ; cut  off  tho  legs 
*t  the  first  joint,  ana  season  them  inside 


Partridge,  Roast 


with  pepper,  salt,  minced  parsley,  aDd  a 
small  piece  of  butter  ; place  them  in  the 
dish,  and  pour  over  the  stock  ; line  the 
edgesofthe  dish  with  puff  paste,  cover  with 
the  same,  brush  it  over  with  the  yolk  of  an 
egg,  and  bake  for  f to  1 hour.  Time. — 
j to  1 hour.  Average  cost,  Is.  6 d.  to  2s. 
a brace.  Sufficient  for  4 or  5 persons. 
Seasonable  from  the  1st  of  September  to 
tho  beginning  of  February. 

Note. — Should  the  partridges  bo  very 
large,  split  them  in  half,  they  will  then 
lie  in  the  dish  more  compactly.  When 
at  hand,  a few  mushrooms  should  always 
be  added. 

PARTRIDGE,  Potted. 

Ingredients.  — Partridges  ; seasoning 
to  taste  of  mace,  allspice,  white  pepper, 
and  salt;  butter,  coarse  paste.  Mode. 
■ — Pluck  and  draw  the  birds,  and  wipe 
them  inside  with  a damp  cloth.  Pound 
well  some  mace,  allspice,  white  pepper, 
and  salt ; mia  together,  and  rub  every 
part  of  the  partridges  with  this.  Pack 
the  birds  as  closely  as  possible  in  a 
baking-pan,  with  plenty  of  butter  over 
them,  and  cover  with  a coarse  flour  and 
water  crust.  Tie  a paper  ovor  this,  and 
bake  for  rather  more  than  l.J  hour  ; let 
the  birds  get  cold,  then  cut  them  into 
pieces  for  keeping,  pack  them  closely 
into  a large  potting-pot,  and  cover  with 
clarified  butter.  This  should  be  kept  in 
a cool  dry  place.  The  buttor  used  for 
potted  things  will  answer  for  basting,  or 
for  paste  for  meat  pies.  Time. — 1.1  hour. 
Seasonable  from  the  1st  of  September  to 
the  beginning  of  February. 

PARTRIDGE,  Roast. 

Ingredients.  — Partridge ; butter. 
Choosing  and  Trussing. — Choose  young 
birds,  with  dark-coloured  bills  and 
yellowish  legs,  and  let  them  hang  a few 
days,  or  there  will  be  no  flavour  to  the 


BOAST  PABTBIDGB. 


flesh,  nor  will  it  bo  tender.  Tho  tirao 
they  should  be  kept  entirely  depends  on 
the  taste  of  those  for  whom  thoy  are 
intended,  as  what  some  porsons  woula 
consider  delicious  would  bo  to  othem 
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disgusting  and  offensive.  They  may  be 
trussed  with  or  without  the  head,  the 
latter  mode  being  now  considered 
the  most  fashionable.  Pluck,  draw, 
and  wipe  the  partridge  carefully 
inside  and  out ; cut  off  the  head,  leaving 
sufficient  skin  on  the  neck  to  skewer 
back ; bring  the  legs  close  to  the  breast, 
Detween  it  and  the  side-bones,  and  pass 
a skewer  through  the  pinions  and  the 
thick  part  of  the  thighs.  When  the  head 
is  left  on,  it  should  be  brought  round 
and  fixed  on  to  the  point  of  the  skewer. 
Mode. — When  the  bird  is  firmly  and 
plumply  trussed,  roast  it  before  a nice 
bright  fire ; keep  it  well  basted,  and  a 
few  minutes  before  serving,  flour  and 
froth  it  well.  Dish  it,  and  serve  with 
gravy  and  bread  sauce,  and  send  to  table 
hot  and  quickly.  A little  of  the  gravy 
should  be  poured  over  the  bird.  Time. — 
25  to  35  minutes.  Average  cost,  Is.  6d. 
to  2s.  a brace.  Sufficient. — 2 for  a dish. 
Seasonable  from  the  1st  of  September  to 
the  beginning  of  February. 

PARTRIDGE  SOUP. 

Ingredients. — 2 partridges,  3 slices  of 
lean  ham,  2 shred  onions,  1 head  of 
celery,  1 large  carrot,  and  1 turnip  cut 
into  any  fanciful  shapes,  1 small  lump  of 
sugar,  2 oz.  of  butter,  salt  and  pepper  to 
taste,  2 quarts  of  medium  stock.  Mode. 
— Cut  the  partridges  into  pieces,  and 
braise  them  in  the  butter  and  ham  until 
quite  tender  ; then  take  out  the  legs, 
wings,  and.  breast,  and  set  them  by. 
Keep  the  backs  and  other  trimmings  in 
the  braise,  and  add  the  onions  and 
celery ; any  remains  of  cold  game  can  be 
put  in,  and  3 pints  of  stock.  Simmer 
slowly  for  1 hour,  strain  it,  and  skim  the 
fat  off  as  clean  as  possible ; put  in  the 
ieces  that  were  taken  out,  give  it  one 
oil,  and  skim  again  to  have  it  quite 
clear,  and  add  the  sugar  and  seasoning. 
Now  simmer  the  cut  carrot  and  turnip  in 
1 pint  of  stock ; when  quite  tender,  put 
them  to  the  partridges,  and  serve. 
Time. — 2 hours.  Average  cost,  2s.  or  Is. 
6<f.  per  quart.  Seasonable  from  Sep- 
tember to  February.  Sufficient  for  8 
persons. 

Note. — The  meat  of  the  partridges 
may  be  pounded  with  a crumb  of  a 
French  roll,  and  worked  with  the  soup 
through  a sieve.  Serve  with  stewed 
eelery  cut  in  slices,  and  put  ip.  the 
tureen. 


Partridges,  Hashed 

PARTRIDGES,  to  Carve. 

There  are  several  ways  of  carving  this 
most  familiar  game  bird.  The  more 
usual  and  sum- 
mary mode  is  to 
carry  the  knife 
sharply  along 
the  top  of  the 
breast-bone  of 
fchebird,  and  cut 
it  quite  through, 
^us  dividing  it 
Twc-’ ' into  two  pre- 

v ciselv  equal  and 

boast  pabtbidgb.  similar  parts,  in 

thesamemanner 
as  carving  a pigeon.  Another  plan  is  to 
cut  it  into  three  pieces;  viz.,  by  severing 
a small  wing  and  leg  on  either  side 
from  the  body,  by  following  the  line 
1 to  2 in  the  upper  woodcut ; thus 
making  2 helpings,  when  the  breast  will 
remain  for  a third  plate.  The  most 
elegant  manner  is  that  of  thrusting  back 
the  body  from  the  legs,  and  then  cutting 
through  the  breast  in  the  direction  shown 
by  the  fine  1 to  2 : this  plan  will  give  4 
or  more  small  helpings.  A little  bread- 
sauce  should  be  served  to  each  guest. 

PARTRIDGES,  Hashed,  or  Salmi 
de  Perdrix. 

Ingredients.  — 3 young  partridges,  3 
shallots,  a slice  of  lean  ham,  1 carrot,  3 
or  4 mushrooms,  a bunch  of  savoury 
herbs,  2 cloves,  6 whole  peppers,  % pint 
of  stock,  1 glass  of  sherry  or  Madeira, 
a small  lump  of  sugar.  Mode. — After 
the  partridges  are  plucked  and  drawn, 
roast  them  rather  underdone,  and  cover 
them  with  paper,  as  they  should  not  be 
browned ; cut  them  into  joints,  taka  off 
the  skin  from  the  wings,  legs,  and 
breasts  ; put  these  into  a stewpan,  cover 
them  up,  and  set  by  until  the  gravy  is 
ready.  Cut  a slice  of  ham  into  small 
pieces,  and  put  them,  with  the  carrots 
sliced,  the  shallots,  mushrooms,  herbs, 
cloves,  and  pepper,  into  a stewpan  ; fry 
them  lightly  in  a little  butter,  pour  in 
the  stock,  add  the  bones  and  trimming 
from  the  partridges,  and  simmer  for  i 
hour.  Strain  the  gravy,  let  it  cool,  ana 
skim  off  every  particle  of  fat ; put  it  to 
the  legs,  wings,  and  breasts,  add  a glass 
of  sherry  or  Madeira  and  a small  lump 
of  sugar,  let  all  gradually  warm  through 
by  the  side  of  the  fire,  and  when  on  the 
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point  of  boiling,  serve,  and  garnish  tho 
oisn  with  crohtons.  The  remains  of 
roast  partridge  answer  very  well  dressed 
?n  this  way,  although  not  so  good  as 
When  the  birds  are  in  the  first  instance 
only  half-roasted.  This  recipe  is  equally 
suitable  for  pheasants,  moorgame,  &c.  ; 
but  care  must  be  taken  always  to  skin 
the  joints.  Time.. — Altogether  I hour. 
Sufficient.  — 2 or  3 partridges  for  an 
entree.  Seasonable  from  tho  1st  of 
September  to  the  beginning  of  February. 

PASTS,  Common,  for  Family  Pies. 

Ingredients. — 1 j lb.  of  flour,  A lb.  of 
butter,  rather  more  than  h pint  of  water. 
Mode. — Rub  the  butter  lightly  into  the 
flour,  and  mix  it  to  a smooth  paste  with 
the  water  ; roll  it  out  2 or  3 times,  and 
it  will  be  ready  for  use.  This  paste  may 
oe  converted  into  an  excellent  short 
crust  for  sweet  tart  by  adding  to  the 
flour,  after  the  butter  is  rubbed  in,  2 
tablespoonfuls  of  fine-sifted  sugar.  Ave- 
rage cost,  Sd.  per  lb. 

PASTS,  PuA,  French,  or  Feuille- 
tage  (Founded  on  M.  Ude’s 
.Recipe), 

Ingredients. — Equal  quantities  of  flour 
and  butter — say  1 lb.  of  each ; h salt- 
spoonful  of  salt,  the  yolks  of  2 eggs, 
rather  more  than  \ pint  of  water.  Mode. 
— Weigh  the  flour;  ascertain  that  it  is 
perfectly  dry,  and  sift  it ; squeeze  all  the 
water  from  the  butter,  and  wring  it  in  a 
clean  cloth  till  there  is  no  moisture  re- 
maining. Put  the  flour  on  the  paste- 
board, work  lightly  into  it  2 oz.  of  the 
butter,  and  then  make  a hole  in  the 
centre  ; into  this  well  put  the  yolko  of  2 
eggs,  the  salt,  and  about  j pint  of  water 
(the  quantity  of  this  latter  ingredient 
must  be  regulated  by  the  cook,  as  it  is 
impossible  to  give  the  exact  proportion 
of  it) ; knead  up  tho  paste  quickly  and 
lightly,  and,  when  quite  smooth,  roll  it 
out  square  to  the  thickness  of  about  A 
inch-  Presuming  that  the  butter  is  per- 
fectly free  from  moisture,  and  as  cool  as 
possible,  roll  it  into  a ball,  and  place  this 
ball  of  butter  on  the  paste ; fold  the 
paste  over  the  butter  all  round,  and 
secure  it  by  wrapping  it  well  all  over. 
Flatten  the  paste  by  rolling  it  lightly 
with  the  rolling-pin  until  it  is  quite  thin, 
but  not  thin  enough  to  allow  the  butter 
to  break  through,  and  keep  the  board 


Paste,  Puir,  very  Good 


and  paste  dredged  lightly  with  flour 
during  the  process  of  making  it.  This 
rolling  gives  it  the  first  turn.  Now  fold 
the  paste  in  three,  and  roll  out  again, 
and,  should  the  weather  be  very  warm, 
put  it  in  a cold  place  on  the  ground  to 
cool  between  the  several  turns ; for, 
unless  this  is  particularly  attended  to, 
the  paste  will  be  spoiled.  Roll  out  the 
paste  again  twice,  put  it  by  to  cool,  then 
roll  it  out  twice  more,  which  will  make  6 
turnings  in  all.  Now  fold  the  paste  in 
two,  and  it  will  be  ready  for  use.  Il 
properly  baked  and  well  made,  this  crust 
will  be  delicious,  and  should  rise  in  the 
oven  about  5 or  6 inches.  The  paste'should 
be  made  rather  firm  in  the  first  instance,, 
as  the  bail  of  butter  is  liable  to  break 
through.  Great  attention  must  also  be 
paid  to  keeping  the  butter  very  cool,  as, 
if  this  is  in  a liquid  and  soft  state,  the 
paste  will  not  answer  at  all.  Should  the 
cook  be  dexterous  enough  to  succeed  in 
making  this,  the  paste  will  have  a much 
better  appearance  than  that  made  by  the 
process  of  dividing  the  butter  into  4 
parts,  and  placing  it  over  the  rolled-out 
paste ; but  until  experience  has  been 
acquired,  we  recommend  puff-paste  made 
by  recipe.  The  above  paste  is  used  for 
vols-au-vent,  small  articles  of  pastry, 
and,  in  fact,  everything  that  requires 
very  light  ci-ust.  Average  cost,  1«.  6d. 
per  lb. 

PASTE,  Puff,  very  Good. 

Ingredients.  — To  every  lb.  of  flour 
allow  1 lb.  of  butter,  and  not  quite  i pint 
of  water.  Mode. — Carefully  weigh  the 
flour  and  butter,  and  have  the  exact 
proportion ; squeeze  the  butter  well,  to 
extract  tho  water  from  it,  and  afterwards 
wring  it  in  a clean  cloth,  that  no  moisture 
may  remain.  Sift  the  flour  ; see  that  if 
is  perfectly  dry,  and  proceed  in  the 
following  manner  to  make  the  paste, 
usinga  very  clean  pasto-board  and  rolling, 
pin  : — Supposing  the  quantity  to  be  1 lb. 
of  flour,  work  the  whole  into  a smooth 
paste  with  not  quite  A pint  of  water, 
using  a knife  to  mix  it  with : the  propor- 
tion of  this  latter  ingredient  must  be 
regulated  by  the  discretion  of  the  cook  ; 
if  too  much  be  added,  the  paste,  when 
baked,  will  be  tougu.  Roll  it.  out  until 
it  is  of  an  equal  thickness  of  about  an 
inch ; break  4 oz.  of  the  butter  into  smnL 
pieces  ; place  these  on  tho  paste,  siftovei 
it  a little  flour,  fold  it  over,  roll  out  agnii^ 
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and  put  another  4 oz.  of  butter.  Repeat 
the  rolling  and  buttering  until  the  paste 
has  been  rolled  out  4 inn  os,  or  equal 
quantities  of  flour  and  butter  have  been 
used.  Do  not  omit,  e\  ery  time  the  paste 
is  rolled  out,  to  dredge  a little  flour  ovor 
that  and  the  rolling-pin,  to  prevent  both 
from  sticking.  Handle  the  paste  as 
lightly  as  possible,  and  do  not  press 
heavily  upon  it  with  the  rolling-pin.  The 
next  thing  to  be  considered  is  the  oven, 
as  the  baking  of  pastry  requires  particular 
attention.  Do  not  put  it  into  the  oven 
until  it  is  sufficiently  hot  to  raise  the 
paste ; for  the  best-prepared  paste,  if  not 
properly  baked,  will  be  good  for  nothing. 
Brushing  the  paste  as  often  as  rolled  out, 
and  the  pieces  of  butter  placed  thereon, 
with  the  white  of  an  egg,  assists  it  to  rise 
in  leaves  or  flakes.  As  this  is  the  great 
beauty  of  puff-paste,  it  is  as  well  to  try 
this  method.  Average  cost,  la.  4 d.  per  lb. 

PASTE,  Puff,  Medium. 

Ingredients. — To  every  lb.  of  flour 
allow  8 oz.  of  buttor,  4 oz.  of  lard,  not 
quite  h pint  of  water.  M ode.  — This  paste 
may  be  made  by  the  directions  in  the 
preceding  recipe,  only  using  less  butter, 
and  substituting  lard  for  a portion  of  it. 
Mix  the  flour  to  a smooth  paste  with 
not  quite  i pint  of  water;  then  roll  it 
out  3 times,  the  first  time  covering  the 
paste  with  buttor,  the  second  with  lard, 
and  the  third  with  butter.  Keep  the 
rolling-pin  and  paste  slightly  dredged 
with  flour,  to  prevent  them  from  stick- 
ing, and  it  will  be  ready  for  use.  A verage 
cost,  Is.  per  lb, 

PASTE,  Puff  (Soyer’s  Recipe). 

Ingredients. — To  every  lb.  of  flour 
allow  the  yolk  of  1 egg,  the  juice  of  1 
lemon,  ^ saltspoonful  of  salt,  cold  water, 
1 lb.  of  fresh  butter.  Mode.— Put  the 
flour  on  to  tho  paste-board  ; make  a hole 
in  the  centre,  into  which  put  tho  yolk  of 
the  egg,  the  lemon-juice,  and  salt ; mix 
the  whole  with  cold  wator  (this  should 
be  iced  in  summer,  if  convenient)  into  a 
soft  flexible  paste,  with  the  right  hand, 
and  handle  it  as  little  as  possible  ; then 
squeeze  all  tho  buttermilk  from  the 
butter,  wring  it  in  a cloth,  and  roll  out 
the  paste  ; place  tho  butter  on  this,  and 
fold  the  edges  of  tho  paste  over,  so  as  to 
hide  it : roll  it  out  again  to  the  thickness 
of  £ inch ; fold  over  one  third,  over 
which  again  pa-aa  the  xolhng-pm ; then 


Pastry  and  Puddings 

fold  over  the  other  third,  thus  forming  a 
square  ; place  it  with  the  ends,  top,  and 
bottom  before  you,  shaking  a little  flour 
both  under  and  over,  and  repeat  the  rolls 
and  turns  twice  again,  as  before.  Flour 
a baking-sheot,  put  the  paste  on  this, 
and  let  it  remain  on  ice  or  in  some  cool 
place  for  1,  hour ; then  roll  twice  more, 
turning  it  as  before  ; place  it  again  upon 
the  ice  for  £ hour,  give  it  2 more  rolls, 
making  7 in  all,  and  it  is  ready  for  use 
when  required.  Average  cost,  1*.  6d. 
per  lb. 

PASTRY  AIM'D  PUDDINGS, 
Directions  in  connection  with 
the  making  of. 

A few  general  remarks  respecting  the 
various  ingredients  of  which  puddings 
and  pastry  are  composed  may  bo  accept- 
able, in  addition  to  the  recipes  in  this 
department  of  Household  Management. 

Flour  should  be  of  the  best  quality, 
and  perfectly  dry,  and  sifted  before 
being  used ; if  in  the  least  damp,  the 
paste  made  from  it  will  certainly  be 
heavy. 

Butler,  unless  fresh  is  used,  should  be 
washed  from  the  salt,  and  well  squeezed 
and  wrung  in  a cloth,  to  get  out  all  the 
water  and  buttermilk,  which,  if  left  in, 
assist  to  make  the  paste  heavy. 

Lard  should  be  perfectly  sweot,  which 
may  be  ascertained  by  cutting  the 
bladder  through,  and,  if  the  knife  smells 
sweet,  the  lard  is  good. 

Suet  should  be  finely  chopped,  perfectly 
free  from  skin,  and  quite  sweet ; during 
the  process  of  chopping,  it  should  be 
lightly  dredged  with  flour,  which  prevents 
the  pieces  from  sticking  together.  Beef 
suot  is  considered  the  best ; but  veal 
suet,  or  the  outside  fat  of  a loin  or  nock 
of  mutton,  makes  good  crusts ; as  also 
the  skimmings  in  which  a joint  of  mutton 
has  been  boiled,  but  without  vegetables. 

Clarified  Beef  Dripping  answers  very 
well  for  kitchen  pies,  puddings,  cakes,  or 
for  family  use.  A very  good  short  crust 
may  be  made  by  mixing  with  it  a small 
quantity  of  moist  sugar  ; but  care  must 
be  taken  to  use  the  dripping  sparingly, 
or  a very  disagreeable  flavour  will  be 
imparted  to  the  paste. 

Strict  cleauliness  must  be  observed  in 
pastry-making ; all  tho  utensils  used 
should  be  perfectly  freo  from  dust  and 
dirt,  and  the  things  required  fer  pastry 
kept  entirely  for  that  purpose. 
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past's-ccttbe  abd  corhbb-cuttbb. 

To  1 nraro  rich  paste  being  light,  great 
expedition  must  bo  used  in  tha  making 
and  baking  ; for  if  it  stand  long  b*>tor“ 


Pastry  and  Puddings 


PASTE-PINC5BS  AND  JAGGEB,  FOB 
OBNAMBNTING  THE  EDGES  OF  PIE-CKUSTS. 

The  art  of  making  paste  requires  much 
practice,  dexterity,  and  skill : it  should 
be  touched  as  lightly  as  possible,  made 
with  cool  hands  and  in  a cool  place  (a 
marble  slab  is  better  than  a board  for 
the  purpose),  and  the  coolest  part  of  the 
house  should  be  selected  for  the  process 
during  warm  weather. 


it  is  put  in  the  oven,  it  becomes  flat  and 
heavy. 


In  mixing  paste,  add  the  water  very 
gradually,  work  the  whole  togeeher  with 
the  knife-blade,  and  knead  it  until 
perfectly  smooth.  Those  who  are  inexpe- 
rienced in  pastry-making  should  work 


PASTE-BOABD  A5D  BOLLING-PIN. 

the  butter  in  bv  breaking  it  in  small 
pieces,  and  covering  the  paste  rolled  out. 
It  should  then  be  dredged  with  flour, 
and  the  ends  folded  over  and  rolled  out 
very  thin  again : this  process  must  be 
repeated  until  all  the  butter  is  used. 


OBNAMENT  AL-P  ASTB  CUTTBB. 

Puff-paste  requires  a brisk  oven,  b 
not  too  hot,  or  it  would  blacken  the  crust , 
on  the  other  hand,  if  the  oven  be  too 
slack,  the  paste  will  be  soddenod,  and 
will  not  rise,  nor  will  it  have  any 
colour. 


TATTY-PANS,  PLAIN  AND  FLUTED. 

Tart,-tins,  cake-moulds,  disho3  for  baked 
puddings,  patty-pans,  ko.,  should  all  be 
buttered  before  the  article  intended  to 


PIB-DISH. 

be  baked  is  put  in  them.  Things  to  be 
baked  on  sheets  should  be  placed  on 
buttered  paper.  Raisod-pie  paste  should 
have  a soaking  heat,  and  paste  glazed 


BAISBD-riE  MOULD. 

must  have  rather  a slack  oven,  that 
the  icing  be  not  scorched.  It  is 


BAIRBD-PIJB  MOULD,  OTIJI. 

better  to  ice  tarts,  &c.,  when  they  aii 
throe-parts  baked. 
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To  ascertain  when  the  oven  is  heated 
to  the  proper  degree  for  puff- paste,  put 
a small  piece  of  the  paste  in  previous  to 
baking  the  whole,  and  then  the  heat  can 
thus  be  judged  of. 

The  freshness  of  all  pudding  ingredients 
is  of  much  importance,  as  one  bad 
article  will  taint  the  whole  mixture. 

When  the  freshness  of  eggs  is  doubtful, 
break  each  one  separately  in  a cup, 
before  mixing  them  altogether.  Should 
there  be  a bad  one  amongst  them,  it  can 
be  thrown  away  ; whereas,  if  mixed  with 
the  good  ones,  the  entire  quantity  would 
be  spoiled.  The  yolks  and  whites 
beaten  separately  make  the  articles  they 
are  put  into  much  lighter. 

Raisins  and  dried  fruits  for  puddings 
should  be  carefully  picked,  and  in  many 
cases  stoned.  Currants  should  be  well 
washed,  pressed  in  a cloth,  and  placed 
on  a dish  before  the  fire  to  get  thoroughly 
dry  : they  should  then  be  picked  care- 
fully over,  and  every  piece  of  grit  or  stone 
removed  from  amongst  them.  To  plump 
them,  some  cooks  pour  boiling  water 
over  them,  and  then  dry  them  before  the 
fire. 

Batter  pudding  should  be  smoothly 
mixed  and  free  from  lumps.  To  insure 
this,  first  mix  the  flour  with  a very  small 
proportion  of  milk,  and  add  the  remain- 
der by  degrees.  Should  the  pudding  be 
very  lumpy,  it  may  be  strained  through 
a hair  sieve. 

A ll  boiled  puddings  should  be  put  on 
in  boiling  water,  which  must  not  be 
allowed  to  stop 
simmering,  and 
the  pudding 
must  always  be 
covered  with  the 
water;  if  requi- 
site, the  sauce- 
pan should  be 
kept  filled  up. 

To  prevent  a 
pudding  boiled 
in  a cloth  from 
Soimsd-puddihg  mould,  sticking  to  the 
bottom  of  the 
saucepan,  place  a small  plate  or  saucer 
underneath  it,  and  set  the  pan  on  a 
trivet  over  the  fire.  If  a mould  is  used, 
this  precaution  is  not  necessary ; but 
care  must  be  taken  to  keep  the  pudding 
well  covered  with  water. 

For  dishing  a boiled  pudding  as  soon 
as  it  comes  out  of  the  pot,  dip  it  into  a 
basin  of  cold  water,  and  the  cloth  will 


then  not  adhere  to  it.  Great  expedition 
is  necessary  in  sending  puddings  to  table, 
as  by  standing  they  quickly  become 
heavy,  batter  puddings  particularly. 


BOILED  PUDDIITO  MOULD. 


For  baked  or  boiled  puddings,  the 
moulds,  cups,  or  basins  should  be  always 
buttered  before  the  mixture  is  put  in 
them,  and  they  should  be  put  into  the 
saucepan  directly  they  are  filled. 

Scrupulous  attention  should  be  paid 
to  the  cleanliness  of  pudding-cloths,  as 
from  neglect  in  this  particular  the  out- 


PUDDIWG-BASI1T. 


sides  of  boiled  puddings  frequently  taste 
very  disagreeably.  As  soon  as  pos- 
sible after  it  is  taken  off  the  pudding,  it 
should  be  soaked  in  water,  and  then  well 
washed,  without  soap,  unless  it  be  very 
greasy.  It  should  be  dried  out  of  doors, 
then  folded  up  and  kept  in  a dry  place. 
When  wanted  for  use,  dip  it  in  boiling 
water,  and  dredge  it  slightly  with  flour. 

The  dry  ingredients  for  puddings  are 
better  for  being  mixed  some  time  before 
they  are  wanted ; the  liquid  portion 
should  only  be  added  just  before  the 
pudding  is  put  into  the  saucepan. 

A pinch  of  salt  is  an  improvement  ti 
the  generality  of  puddings ; but  this 
ingredient  should  bo  added  very  spar- 
ingly, as  the  flavour  should  not  be 
detected. 

When  baked  puddings  are  sufficiently 
solid,  turn  them  out  of  the  dish  they 
were  baked  in,  bottom  uppermost,  and 
strew  over  them  fine-sifted  sugar. 

When  pastry  or  baked  puddings  are 
not  done  through,  and  yet  the  outside  is 
sufficiently  brown,  cover  them  over  with 
a piece  of  white  paper  until  thoroughly 
cooked  : this  prevents  them  from  getting 
burnt. 
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Pastry,  Iced  or  Glazed 


PASTRY,  to  Ice  or  Glaze. 

To  glaze  pastry,  which  is  the  usual 
toethod  adopted  for  meat  or  raised  pies, 
break  an  egg,  separate  the  yolk  from  the 
white,  and"  beat  the  former  for  a short 
time.  Then,  when  the  pastry  is  nearly 
baked,  take  it  out  of  the  oven,  brash  it 
over  with  this  beaten  yolk  of  egg,  and 
put  it  back  in  the  oven  to  set  the  glaze. 

To  ice  pastry,  which  is  the  usual 
method  adopted  for  fruit  tarts  and  sweet 
dishes  of  pastry,  put  the  white  of  an  egg 
on  a plate,  and  with  the  blade  of  a knife 
beat  it  to  a stiff  froth.  When  the  pastry 
is  nearly  baked,  brush  it  over  with  this, 
and  sift  over  some  pounded  sugar  ; put 
it  back  into  the  oven  to  set  the  glaze, 
and,  in  a few  minutes,  it  will  be  done. 
Great  care  should  be  taken  that  the 
paste  does  not  catch  or  burn  in  the  oven, 
which  it  is  very  liable  to  do  after  the 
icing  is  laid  on.  Sufficient. — Allow  1 egg 
and  1^  oz.  of  sugar  to  glaze  3 tarts. 

PASTRY  SANDWICHES. 

Ingredients. — Puff-paste,  jam  of  any 
kind,  the  white  of  an  egg,  sifted  sugar. 
Mode. — Roll  the  paste  out  thin  ; put  half 
of  it  on  a baking-sheet  or  tin,  and  spread 
eq'ially  over  it  apricot,  greengage,  or  any 
preserve  that  may  be  preferred.  Lay 
over  this  preserve  another  thin  paste ; 
press  the  edges  together  all  round  ; and 
mark  the  paste  in  lines  with  a knife  on 
the  surface,  to  show  where  to  cut  it  when 
baited.  Bake  from  20  minutes  to  .j  hour ; 
ana,  a short  time  before  being  done, 
take  the  pastry  out  of  the  oven,  brush  it 
over  with  the  white  of  an  egg,  sift  over 
pounded  sugar,  and  put  it  back  in  the 
oven  to  colour.  When  cold,  cut  it  into 
strips ; pile  these  on  a dish  pyramidically, 
and  serve.  These  strips,  cut  about  2 
inches  long,  piled  in  circular  rows,  and 
a plateful  of  flavoured  whipped  cream 
poured  in  the  middle,  make  a very  pretty 
dish.  Time. — 20  minutes  to  \ hour. 

Average  cost,  with  £ lb.  of  paste,  1*. 
Sufficient. — h lb.  of  paste  will  make  2 
dishes  of  sandwiches.  Seasonable  at  any 
Uma 

PATE  B BI  SEE,  Crust  French,  for 
Raised  Pies. 

Ingredients. — To  every  lb.  of  flour  allow 
* Kiltspoonful  of  salt,  2 eggs,  ^ pint  of 
wa;er,  0 or.,  of  butter.  Mode. — Spread 
the  Qou r,  which  should  be  sifted  and 


Pea  Soup,  Inexpensive 

thoroughly  dry,  on  the  paste-board ; 
make  a hole  in  the  centre,  into  which 
put  the  butter ; work  it  lightly  into  the 
flour,  and  when  quite  fine,  add  the  salt ; 
work  the  whole  into  a smooth  paste  with 
the  eggs  (yolks  and  whites)  and  water* 
and  make  it  very  firm.  Knead  the  pasts 
well,  and  let  it  be  rather  stiff,  that  the 
sides  of  the  pie  may  be  easily  raised,  and 
that  they  do  not  afterwards  tumble  or 
shrink.  Average  cost,  Is.  per  lb. 

ffiote. — This  paste  may  be  very  much 
enriched  by  making  it  with  equal  quan- 
tities of  flour  and  butter  ; but  then  it 
is  not  so  easily  r°:sed  as  when  made 
p lainer. 

P ATTIES,  Friecu 

t Cold  Meat  Cookery.)  ingredients. — 
Col  d roast  veal,  a few  slices  of  cold  ham, 
1 e.gg  boiled  hal'd,  pounded  mace,  pepper 
ano  salt  to  taste,  gravy,  cream,  1 tea- 
spoonful of  minced  lemon-peel,  good 
puff-paste.  Mode. — Mince  a little  cold 
veal  and  ham,  allowing  one-third  ham  to 
two-thirds  veal ; add  an  egg  boiled  bard 
and  chopped,  and  a seasoning  of  pounded 
mace,  salt,  pepper,  and  lemon-peel ; 
moisten  with  a little  gravy  and  cream. 
Make  a good  puff-paste  ; roll  rather  thin, 
and  cut  it  into  round  or  square  pieces ; 
put  the  mince  between  two  of  them, 
pinch  the  edges  to  keep  in  the  gravy, 
and  fry  a light  brown.  They  may  also 
be  baked  in  patty-pans  ; in  that  case, 
they  should  be  brushed  over  with  the 
yolk  of  an  egg  before  they  are  put  in  the 
oven.  To  make  a variety,  oysters  may 
be  substituted  for  the  ham.  Time. — 15 
minutes  to  fry  the  patties.  Seasonable 
from  March  to  October. 

PEA  SOUP  (Inexpensive). 

Ingredients. — i lb.  of  onions,  | lb.  at 
carrots,  2 oz.  of  celery,  j)  lb.  of  split  peas, 
a little  mint,  shred  fine  ; 1 tablespoonful 
of  coarse  brown  sugar,  salt  and  pepper 
to  taste,  4 quarts  of  water,  or  liquor  in 
which  a joint  of  meat  has  been  boiled. 
Mode. — Fry  the  vegetables  for  10  minutes 
in  a little  butter  or  dripping,  previously 
cutting  them  up  into  small  pieces  ; pour 
the  water  on  them,  and  when  boiling  add 
the  peas.  Let  them  simmer  for  nearly 
3 hours,  or  until  the  peas  are  thoroughly 
done.  Add  the  sugar,  seasoning,  and 
mint ; boil  for  ) of  an  hour,  and  serve 
Time. — 3i  boars.  A vtraqt  cost,  IjfiU  p 
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Pea  Soup,  Green 


quart.  Seasonable  in  winter.  Sufficient 
for  12  persona. 

PEA  SOUP  (Green). 

Ingredients. — 3 pints  of  green  peas,  ^ 
lb.  of  butter,  2 or  3 thin  slices  of  ham,  3 
onions  sliced,  4 shredded  lettuces,  the 
crumb  of  2 French  rolls,  2 handfuls  of 
. pinach,  1 lump  of  sugar,  2 quarts  of 
Vledium  stock.  Mode. — Put  the  butter. 
Earn,  1 quart  of  peas,  onions,  and  let- 
tuces, to  a pint  of  stock,  and  simmer  for 
iOi  Hour  ; then  add  the  remainder  of  the 
rock,  with  the  crumb  of  the  French 
•oils,  and  boil  for  another  hour.  Now 
noil  the  spinach,  and  squeeze  it  very  dry. 
Rub  the  soup  through  a sieve,  and  the 
spinach  with  it,  to  colour  it.  Have 
ready  a pint  of  young  peas  boiled ; add 
them  to  the  soup,  put  in  the  sugar,  give 
one  boil,  and  serve.  If  necessary,  add 
salt.  Time. — 2^  hours.  Average  cost, 
Is.  9 d.  per  quart.  Seasonable-  from  June 
to  the  end  of  August.  Sufficient  for  10 
persons. 

Note. — It  will  be  well  to  add,  if  the 
peas  are  not  quite  young,  a little  more 
sugar.  Where  economy  is  essential, 
water  may  be  used  instead  of  stock  for 
this  soup,  boiling  in  it  likewise  the  pea- 
shells  ; but  using  a double  quantity  of 
vegetables. 

PEA  SOUP,  Winter  (Yellow). 

Ingredients. — 1 quart  of  split  peas,  2 
lbs.  of  shin  beef,  trimmings  of  meat  or 

oultry,  a slice  of  bacon,  2 large  carrots, 

turnips,  5 large  onions,  1 head  of  celery, 
seasoning  to  taste,  2 quarts  of  soft  water, 
an  y bones  left  from  roast  meat,  2 quarts 
of  common  stock,  or  liquor  in  which  a 
joint  of  meat  has  been  boiled.  Mode. — 
Put  the  peas  to  soak  over-night  in  soft 
water  and  float  off  such  as  rise  to  the 
top.  Boil  them  in  the  water  till  tender 
enoug  to  pulp  ; then  add  the  ingre- 
dients mentioned  above,  and  simmer 
for  2 hours,  stirring  it  occasionally. 
Pass  the  whole  through  a sieve,  skim 
well,  season,  and  servo  with  toasted 
bread  cut  in  dice.  Time. — 4 hours. 

At  rage  cost,  6d.  per  quart.  Seasonable 
all  tne  year  round,  but  more  suitable  for 

Id  weather.  Sufficient  for  12  person*. 

PEACHES,  Compote  of. 

Ingredients. — 1 pint  of  syrup,  about 
15  imudl  peaches.  Mod*. — Peaches  that 


Peaches  Preserved  in  Brandy 


are  not  very  large,  and  that  would  not 
look  well  for  dessert,  answer  very  nicely 
for  a compote.  Divide  the  peaches,  take 
out  the  stones,  and  pare  the  fruit ; make 
a syrup  hy  recipe,  put  in  the  peaches, 
and  stew  them  gently  for  about  10  mi- 
nutes. Take  them  out  without  breaking, 
arrange  them  on  a glass  dish,  boil  the 
syrup  for  2 or  3 minutes,  let  it  cool, 
pour  it  over  the  fruit,  and,  when  cold, 
it  will  be  ready  for  table.  Time. — 10 
minutes.  Average  cost,  Is.  2d.  Sufficient 
for  5 or  6 persons.  Seasonable  in  August 
and  September. 

PEACH  FRITTERS. 

Ingredients. — For  the  batter,  i lb.  of 
flour,  £ oz.  of  butter,  ^ saltspoonful  of 
salt,  2 eggs,  milk,  peaches,  hot  lard  or 
clarified  dripping.  Mode. — Make  a nice 
smooth  batter ; skin,  halve,  and  stone  the 
peaches,  which  should  be  quite  ripe ; 
dip  them  in  the  batter,  and  fry  the 
pieces  in  hot  lard  or  clarified  dripping, 
which  should  be  boiling  before  the 
peaches  are  put  in.  From  8 to  10  mi- 
nutes will  be  required  to  fry  them ; 
when  done,  drain  them  before  the  fire. 
Dish  them  on  a white  d’oyley.  Strew 
over  plenty  of  pounded  sugar  and  serve. 
Time. — From  8 to  10  minutes  to  fry  the 
fritters,  5 minutes  to  drain  them.  Ave- 
rage cost,  Is.  Sufficient  for  4 or  5 persons. 
Seasonable  in  July,  August,  and  Sep- 
tember. 

PEACHES  PRESERVED  IN 
BRANDY. 

Ingredients. — To  every  lb.  of  fruit 
weighed  before  being  stoned,  allow  j lb. 
of  finely-pounded  loaf  sugar ; brandy. 
Mode. — Let  the  fruit  be  gathered  in  dry 
weather  ; wipe  and  weigh  it,  and  remove 
the  stones  as  carefully  as  possible,  wit  fl- 
out injuring  the  peaches  much.  Pul 
them  into  a jar,  sprinkle  amongst  them 
pounded  loaf  sugar  in  the  above  propor- 
tion, and  pour  brandy  over  the  fruit. 
Cover  the  jar  down  closely,  place  it  in  » 
saucepan  of  boiling  water  over  the  fire, 
and  bring  the  brandy  to  the  simmering- 
point,  hut  do  not  allow  it  to  boil.  Take 
the  fruit  out  carefully,  without  breaking 
it ; put  it  into  small  jars,  pour  over  if 
the  brandy,  and,  when  cold,  exclude  the 
air  by  covering  the  jars  with  bladders, 
or  tissue-paper  brushed  over  on  both 
sidos  with  the  white  of  an  egg.  Apricot* 
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Fears,  Baked 


may  be  done  in  the  same  manner,  and, 
if  properly  prepared,  will  be  found  doli- 
cious.  Time. — From  10  to  20  minutes 

to  bring  the  brandy  to  the  simmering- 
point.  Seasonable  in  August  and  Sep- 
tember. 

PEARS,  Baked. 

Ingredients. — 12  pears,  the  rind  of  1 
lemon,  6 cloves,  10  whole  allspice ; to 
every  pint  of  water  allow  .4  lb.  of  loaf 
sugar.  Mode. — Pare  and  cut  the  pears 
into  halves,  and,  should  they  be  very 
large,  into  quarters  ; leave  the  stalks  on, 
and  carefully  remove  the  cores.  Place 
them  in  a clean  baking-jar,  with  a 
closely-fitting  lid ; add  to  them  the 
lemon-rind  cut  in  strips,  the  juice  of  i 
lemon,  the  cloves,  pounded  allspice,  and 
sufficient  water  just  to  cover  the  whole, 
with  sugar  in  the  above  proportion. 
Cover  the  jar  down  closely,  put  it  into 
a very  cool  oven,  and  bake  the  pears 
from  5 to  6 hours,  but  be  very  careful 
that  the  oven  is  not  too  hot.  To  improve 
the  colour  of  the  fruit,  a few  drops  of 
prepared  cochineal  may  be  added  ; but 
this  will  not  be  found  necessary,  if  the 
pears  are  very  gently  baked.  Time. — 
Large  pears,  5 to  6 hours,  in  a very  slow 
oven.  Average  cost,  1 d.  to  2d.  each. 
Sufficient  for  7 or  8 persons.  Seasonable 
from  September  to  January. 

PEARS  & L’ALLEMANDB, 

Ingredients.— 6 to  8 pears,  water,  su- 

fir,  2 oz.  of  butter,  the  yolk  of  an  egg, 
oz.  of  gelatine.  Mode. — Peel  and  cut 
the  pears  into  any  form  that  may  be 
preferred,  and  steep  them  in  cold  water 
to  prevent  them  turning  black ; put 
them  into  a saucepan  with  sufficient  cold 
water  to  cove r them,  and  boil  them  with 
the  butter  and  enough  sugar  to  sweeten 
them  nicely,  until  tender ; then  brush 
the  pears  over  with  the  yolk  of  an  egg, 
sprinkle  them  with  sifted  sugar,  and 
arrange  them  on  a dish.  Add  the  gela- 
tine to  the  syrup,  boil  it  up  quickly  for 
about  5 minutes,  strain  it  over  the  pears, 
and  let  it  remain  until  set.  The  syrup 
may  be  coloured  with  a little  prepared 
cochineal,  which  would  very  much  im- 
prove the  appearance  of  the  dish.  Time. 
— From  20  minutes  to  £ hour  to  stew  the 
pears ; 5 minutes  to  boil  the  syrup. 
A verage  cost,  Is.  3d.  Sufficient  for  a largo 
dish.  Seasonable  from  August  to  Fe  > 
bruarj. 


Pears,  Stewed 


PEARS,  Moulded. 

Ingredients. — 4 large  pears  or  6 small 
ones,  8 cloves,  sugar  to  taste,  wator,  a 
small  piece  of  cinnamon,  | pint  of  raisin 
wine,  a strip  of  lemon-peel,  the  juice  c3 
i lemon,  1>  oz.  of  gelatine.  Mode. — Pee. 
and  cut  the  pears  into  quartern ; put 
them  into  a jar  with  f pint  of  water, 
cloves,  cinnamon,  and  sufficient  sugar  to 
sweeten  the  whole  nicely  ; cover  down 
the  top  of  the  jar,  and  bake  the  pears  in 
a gentle  oven  until  perfectly  tendor,  but 
do  not  allow  them  to  break.  When 
done,  lay  the  pears  in  a plain  mould, 
which  should  be  well  wetted,  and  boil 
4 pint  of  the  liquor  the  pears  were  baked 
in  with  the  wine,  lemon-peel,  strained 
juice,  and  gelatine.  Let  these  ingre- 
dients boil  quickly  for  5 minutes,  then 
strain  the  liquid  warm  over  the  pears ; 
put  the  mould  in  a cool  place,  and  when 
the  jelly  is  mm,  turn  it  out  on  a glass 
dish.  Time. — 2 hours  to  bake  the  pears 
in  a cool  oven.  Average  cost,  Is.  3d. 
Sufficient  for  a quart  mould.  Seasonable 
from  August  to  February. 

PEARS,  Preserved. 

Ingredients. — Jargonelle  pears;  to 
every  lb.  of  sugar  allow  i pint  of  water. 
Mode. — Procure  some  Jargonelle  pears, 
not  too  ripe  ; put  them  into  a stewpan 
with  sufficient  water  to  cover  them,  and 
simmer  them  till  rather  tender,  but  do 
not  allow  them  to  break  ; then  put  them 
into  cold  water.  Boil  the  sugar  am' 
water  together  for  5 minutes,  skim  well, 
put  in  the  pears,  and  simmer  them 
gently  for  5 minutes.  Repeat  the  sim- 
mering for  3 successive  days,  taking 
care  not  to  let  the  fruit  break.  The  last 
time  of  boiling,  the  syrup  should  be 
made  rather  richer,  and  the  fruit  boiled 
for  10  minutes.  When  the  pears  are 
done,  drain  them  from  the  syrup,  and 
ary  them  in  the  sun,  or  in  a cool  oven  ; 
or  they  may  be  kept  in  the  syrup,  and 
dried  as  they  are  wanted.  Time. — j 
hour  to  simmer  the  pears  in  water,  20 
minutes  in  the  syrup.  Average  cost,  Icf. 
to  2d.  each.  Seasonable. — Most  plentiful 
in  September  and  October, 

PEARS,  Stewed. 

Ingredients.  — 8 large  poars,  5 oz.  t- 
loaf  sugar,  6 cloves,  6 whole  allspice,  $ 

Sint  of  water,  j pint  of  port  winoi'  a fe* 
ropa  of  prepared  coohlnneal.  Mode.— 
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Peas,  Boiled  Green 


Peas,  Stewed  Green 


Pare  the  pears,  halve  them,  remove  the 
cores,  and  leave  the  stalks  on  ; put  them 
into  a lined  saucepan  with  the  above 
ingredients,  and  let  th<yp  simmer  very 
gontly  until  tender,  which  will  be  in 
from  3 to  4 hours,  according  to  the  qua- 
lity of  the  pears.  They  should  be 
.vatohed,  and,  when  done,  carefully  lifted 
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out  cm  to  a glass  dish  without  breaking 
them.  Boil  up  the  syrup  quickly  for  2 
or  3 minutes ; allow  it  to  cool  a little, 
pour  it  over  the  pears,  and  let  them  get 
perfectly  cold.  To  improve  the  colour 
of  the  fruit,  a few  drops  of  prepared 
cochineal  may  be  added,  which  rather 
enhances  the  beauty  of  this  dish.  The 
iuit  must  not  be  boiled  fast,  but  only 
simmered,  and  watched  that  it  be  not 
too  much  done.  Time. — 3 to  4 hours. 

Average  cost,  Is.  6d.  Sufficient  for  5 or 
6 persons.  Seasonable  from  September 
to  January. 


PEAS,  Boiled  Green. 

Ingredients. — Green  peas ; to  each  i 
gallon  of  water  allow  1 small  teaspoonful 
)f  moist  sugar,  1 heaped  tablespoonful  of 
/alt.  Mode. — This  delicious  vegetable, 
to  be  eaten  in  perfection,  should  be 
young,  and  not  gathered  or  shelled  long 
before  it  is  dressed.  Shell  the  peas,  wash 
them  well  in  cold  water,  and  drain  them  ; 
then  put  them  into  a saucepan  with 
plenty  of  fast-boiling  water,  to  which 
salt  and  moist  sugar  have  been  added  in 
the  above  proportion ; let  them  boil 
quickly  over  a brisk  fire,  w'ith  the  lid  of 
the  saucepan  uncovered,  and  be  careful 
that  the  smoke  does  not  draw  in.  When 
tender,  pour  them  into  a colander  ; put 
them  into  a not  vegetablo-dish,  and 
quite  in  the  centre  of  the  peas  place  a 
piece  of  butter,  the  size  of  a walnut. 
Many  cooks  boil  a small  bunch  of  mint 
with  the  peas,  or  garnish  them  with  it, 
by  boiling  a few  sprigs  in  a saucepan  by 
themselves.  Should  the  peas  be  very 
old,  and  difficult  to  boil  a good  colour,  a 
very  tiny  piece  of  soda  may  be  thrown 
in  the  water  previous  to  putting  them 
in ; but  this  must  be  very  sparingly 
used,  as  it  causes  the  peas,  when  boiled, 
to  have  a smashed  and  broken  appear- 


ance. With  young  peas,  there  is  not 
the  slightest  occasion  to  use  it.  Time. — 
Young  peas,  10  to  15  minutes ; the  large 
sorts,  such  as  marrowfats,  &e.,  18  to  24 
minutes ; old  peas,  ^ hour.  Average  cost , 
when  cheapest,  Qd.  per  peck  ; when  first 
in  season,  Is.  to  Is.  6 d.  per  peck.  Sviffi- 
cienl. — Allow  1 peck  of  unshelled  peas 
for  4 or  5 persons.  Seasonable  from  J uno 
to  the  end  of  August. 

PEAS,  Green,  k la  Praneaise. 

Ingredients. — 2 quarts  of  green  peas. 
3 oz.  of  fresh  butter,  a bunch  of  parsley, 
6 green  onions,  flour,  a small  lump  of 
sugar,  J teaspoonful  of  salt,  a teaspoon- 
ful of  flour.  Mode. — Shell  sufficient 

fresh-gathered  peas  to  fill  2 quarts  ; put 
them  into  cold  water,  with  the  above 
proportion  of  butter,  and  stir  them  about 
until  they  are  well  covered  with  the 
butter;  drain  them  in  a colander,  and 
put  them  in  a stewpan,  with  the  parsley 
and  onions ; dredge  over  them  a little 
flour,  stir  the  peas  well,  and  moisten 
them  with  boiling  water ; boil  them 
quickly  over  a large  fire  for  20  minutes, 
or  until  there  is  no  liquor  remaining. 
Dip  a small  lump  of  sugar  into  somo 
water,  that  it  may  soon  melt ; put  it 
with  the  peas,  to  which  add  l,  teaspoonful 
of  salt.  Take  a piece  of  butter  the  size 
of  a walnut,  work  it  together  with  a tea- 
spoonful of  flour,  and  add  this  to  the 
peas,  which  should  be  boiling  when  it  is 
put  in.  Keep  shaking  the  stewpan,  and, 
when  the  peas  are  nicely  thickened, 
dress  them  high  in  the  dish,  and  serve. 
Time.  — Altogether,  f hour.  Average 
cost,  6 d.  per  peck.  Sufficient  for  4 or  £ 
persons.  Seasonable  from  J une  to  the 
end  of  August. 

PEAS,  Stewed  Green 

Ingredients. — 1 qua  rt  of  peas,  1 lettuce, 
1 onion,  2 oz.  of  butter,  pepper  and  salt 
to  taste,  1 egg,  £ teaspoonful  of  powdered 
sugar.  Mode. — Shell  the  peas,  and  cut 
the  onion  and  lettuce  into  slices;  put 
these  into  a stewpan,  ith  the  butter, 
pepper,  and  salt,  but  with  no  more  water 
than  that  which  hangs  around  the 
lettuce  from  washing.  Stew  the  whole 
very  gently  for  rather  more  than  1 hour ; 
then  stir  in  a well -beaten  egg,  and 
about  J teaspoonful  of  powdered  sugar. 
Wh  n the  peas,  &c. , are  nicely  thicken  d, 
serve ; but,  after  the  egg  is  added,  a 
not  allow  them  to  boiL  Time. — hour. 
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Perch,  Boiled 


Average  cost,  6d.  per  peck.  Sufficient 
for  3 or  4 persons.  Seasonable  from  June 
)o  the  end  of  August. 

PERCH,  Boiled. 

Ingredients. — j lb.  of  salt  to  each  gallon 
of  water.  Mode. — Scale  the  fish,  take 
out  the  gills  and  clean  it  thoroughly  ; lay 
it  in  boiling  water,  salted  as  above,  and 
simmer  gently  for  10  minutes.  If  the 
fish  is  very  large,  longer  time  must  be 
allowed.  Garnish  with  parsley,  and  serve 
with  plain  melted  butter,  or  Dutch  sauce. 
Perch  do  not  preserve  so  good  a flavour 
when  stewed  as  when  dressed  in  any 
other  way.  Time. — Middling-sized  perch, 
| hour.  Seasonable  from  September  to 
November. 

Note. — Tench  may  be  boiled  the  same 
way,  and  served  with  the  same  sauces. 

PERCH,  Pried. 

Ingredients. — Egg  and  bread  crumbs, 
hot  lard.  Mode. — Scale  and  clean  the 
fish,  brush  it  over  with  egg,  and  cover 
with  bread  crumbs.  Have  ready  some 
boiling  lard  ; put  the  fish  in,  and  fry  a 
nice  brown.  Serve  with  plain  melted 
butter  or  anchovy  sauce.  Time. — 10 
minutes.  Seasonable  from  September  to 
November. 

Note . — Fry  tench  in  the  same  way. 

PERCH,  Stewed  with  Wine. 

Ingredients. — Equal  quantities  of  stock 
and  sherry,  1 bay-leaf,  1 clove  of  garlic, 
a small  bunch  of  parsley,  2 cloves,  salt  to 
taste;  thickening  of  butter  and  flour, 
pepper,  grated  nutmeg,  £ teaspoonful  of 
anchovy  sauce.  Mode. — Scale  the  fish 
and  take  out  the  gills,  and  clean  them 
thoroughly ; lay  them  in  a stewpan  with 
sufficient  stock  and  sherry  just  to  cover 
them.  Put  in  the  bay-leaf,  garlic,  pars- 
ley, cloves,  and  salt,  and  simmer  till 
tender.  When  done,  take  out  the  fish, 
strain  the  liquor,  add  a thickening  of 
butter  and  flour,  the  pepper,  nutmeg, 
and  the  anchovy  sauce,  and  stir  it  over 
the  fire  until  somewhat  reduced,  when 
pour  over  the  fish,  and  serve.  Time. — 
About  20  minutes.  Seasonable  from  Sop- 
tember  to  November. 

PETITES  BOUCHEES. 

Ingredients. — 6 oz.  of  sweet  almonds, 
| lb.  of  sifted  sugar,  the  rind  of  £ lemon, 
the  white  of  1 egg,  puff-paste.  Mode. — 


Pheasant,  to  Carve 


Blanch  the  almonds,  and  chop  them  fine  ; 
rub  the  sugar  on  the  lemon-rind,  ana 
pound  it  in  a mortar ; mix  this  with  the 
almonds  and  the  white  of  the  egg.  Roll 
some  puff-paste  out ; cut  it  in  any  shape 
that  may  be  preferred,  such  as  diamonds, 
rings,  ovals,  &c.,  and  spread  the  above 
mixture  over  the  paste.  Bake  the  bou- 
ch€es  in  an  oven,  not  too  hot,  and  servo 
cold.  Time. — ,{  hour,  or  rather  more 
Average  cost,  1«.  Sufficient  for  £ lb  of 
puff -paste.  Seasonable  at  any  time. 

PHEASANT. 

If  this  bird  bo  eaten  three  day3  after 
it  has  been  killed,  it  then  has  no  pecu- 
liarity of  flavour ; a pullet  would  be  more 
relished,  and  a quail  would  surpass  it  in 
aroma.  Kept,  however,  a proper  length 
of  time, — and  this  can  be  ascertained  by 
a slight  smell  and  change  of  colour, — 
then  it  becomes  a highly-flavoured  dish, 
occupying,  so  to  speak,  the  middle  dis- 
tance between  chicken  and  venison.  It 
is  difficult  to  define  any  exact  time  to 
“hang”  a pheasant;  but  any  one  pos- 
sessed of  the  instincts  of  gastronomical 
science,  can  at  once  detect  the  right 
moment  when  a pheasant  should  betaken 
down,  in  the  same  way  as  a good  cook 
knows  whether  a bird  should  be  removed 
from  the  spit,  or  have  a turn  or  two 
more. 

PHEASANT,  Broiled  (a  Breakfast 
or  Luncheon  Dish). 

' Ingredients. — 1 pheasant,  a little  lard, 
egg  and  bread  crumbs,  salt  aDd  cayenne 
to  taste.  Mode. — Cut  the  legs  off  at  the 
first  joint,  and  the  remainder  of  the  bird 
into  neat  pieces ; put  them  into  a frying- 
pan  with  a little  lard,  and  when  browned 
on  both  sides,  and  about  half  done,  take 
them  out  and  drain  them  ; brush  the 
ieces  over  with  egg,  and  sprinkle  with 
read  crumbs  with  which  has  been  mixed 
a good  seasoning  of  cayenne  and  salt. 
Broil  them  over  a moderate  firo  for  about 
10  minutes,  or  rather  longer,  and  servo 
with  mushroom-sauce,  sauce  piquant^ 
or  brown  gravy,  in  which  a few  game* 
bones  and  trimmings  have  been  stewed. 
Time. — Altogether  4 hour.  Sufficient  for 
4 or  5 persons.  Seasonable  from  the  1st 
of  October  to  the  beginning  of  February, 

PHEASANT,  to  Carve. 

Fixing  the  fork  in  the  breast,  let  th* 
carver  cut  slices  from  it  in  the  direction 
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Pheasant  Cutlets 


of  the  lines  from  2 to  1 : these  are  the 
prime  pieces.  If  there  be  more  guests 
to  satisfy  than  those  slices  will  serve, 
then  let  the  logs  and  wings  be  disen- 
gaged in  the  same  manner  as  described 


BOAST  PHEASANT. 


In  carving  boiled  fowl,  the  point  where 
the  wing  joins  the  neckbono  being  care- 
fully found.  The  merrythought  will 
come  off  in  the  same  way  as  that  of  a 
fowl.  The  most  valued  parts  are  the 
same  as  those  which  are  most  considered 
in  a fowl. 

PHEASANT  CUTLETS. 

Ingredients. — 2 or  3 pheasants,  egg 
and  bread  crumbs,  cayenne  and  salt  to 
taste,  brown  gravy,  jj £ode. — Procure  3 
young  pheasants  that  have  been  hung  a 
few  days ; pluck,  draw,  and  wipe  them 
inside ; cut  them  into  joints  ; remove 
the  bones  from  the  best  of  these ; and 
the  backbones,  trimmings,  &c.,  put  into 
a stewpan,  with  a little  stock,  herbs, 
vegetables,  seasoning,  &c.,  to  make  the 
gravy.  Flatten  and  trim  the  cutlets  of 
a good  shape,  egg  and  bread-crumb 
them,  broil  them  over  a clear  fire,  pile 
them  high  in  the  dish,  and  pour  under 
them  the  gravy  made  from  the  bones, 
which  should  be  strained,  flavoured,  and 
thickened.  One  of  the  small  bones 
should  be  stuck  on  the  point  of  each 
cutlet.  Time.— 10  minutes.  Average 
cost,  2s.  6d.  to  3s.  each.  Sufficient  for  2 
entries.  Seasonable  from  the  1st  of 
October  to  the  beginning  of  February. 

PHEASANT,  Roast. 

Ingredients. — Pheasant,  -*our,  b utter. 
Choosing  and  trussing. — OH  pheasants 
may  be  known  by  the  length  and  sharp- 


BOAST  PHEASANT. 


ness  of  their  spurs  ; in  young  ones  they 
are  short  and  blunt.  The  cock  bird  is 
lenernlly  reckoned  the  best,  except 


Pheasant  Soup 


whon  the  hen  is  with  egg.  They  should 
hang  some  time  before  they  are  dressed, 
as,  if  they  are  cooked  fresh,  the  flesh 
will  bo  exceedingly  dry  and  tasteless. 
After  the  bird  is  plucked  and  drawn, 
wipe  the  inside  with  a damp  cloth,  and 
truss  it  in  the  same  manner  as  partridge. 
If  the  head  is  left  on,  as  shown  in  the 
engraving,  bring  it  round  under  the 
wing,  and  fix  it  on  to  the  point  of  the 
skewer.  Mode. — Roast  it  before  a brisk 
fire,  keep  it  well  basted,  and  flour  and 
froth  it  nicely.  Serve  with  brown  gravy, 
a little  of  which  should  be  poured  round 
the  bird,  and  a tureen  of  bread  sauce. 
2 or  3 of  the  pheasant’s  best  tail-feathers 
are  sometimes  stuck  in  the  tail  as  an 
ornament ; but  the  fashion  is  not  much 
to  be  commended.  Time. — 1 to  1 hour, 
according  to  the  size.  Average  cost, 
2s.  Gd.  to  3s.  each.  Sufficient, — 1 for  a 
dish.  Seasonable  from  the  1st  of  October 
to  the  beginning  of  February. 

PHEASANT,  Roast,  Brillat  Sa- 
varin’s  Recipe  (h  la  Sainte 
Alliance). 

When  the  pheasant  is  in  good  condi- 
tion to  be  cooked,  it  should  be  plucked, 
and  not  before.  The  bird  should  then 
be  stuffed  in  the  following  manner  : — 
Take  two  snipes,  and  draw  them,  putting 
the  bodies  on  one  plate,  and  the  livers, 
&c.,  on  another.  Take  off  the  flesh,  and 
mince  it  finely  with  a little  beef,  lard,  a 
few  truffles,  pepper  and  salt  to  taste,  and 
stuff  the  pheasant  carefully  with  this. 
Cut  a slice  of  bread,  larger  considerably 
than  the  bird,  and  cover  it  with  the  liver, 
&c„  and  a few  truffles : an  anchovy  and 
a little  fresh  butter  added  to  these  will 
do  no  harm.  Put  the  bread,  &c.,  into 
the  dripping-pan,  and,  when  the  bird  is 
roasted,  place  it  on  the  preparation,  and 
surround  it  with  Florida  oranges. 

Do  not  be  uneasy,  Savarin  adds,  about 
your  dinner;  for  a pheasant  served  in 
this  way  is  fit  for  beings  better  than 
men.  The  pheasant  itself  is  a very  good 
bird ; and,  imbibing  the  dressing  and 
the  flavour  of  the  truffle  and  snipe,  it 
becomes  thrice  better. 

PHEASANT  SOUP. 

Ingredients. — 2 pheasants,  1 lb.  of  but- 
ter, 2 slices  of  ham,  2 large  onions  sliced, 

£ head  of  celery,  the  crumb  of  two 
French  rolls,  the  yolks  of  2 eggs  boiled 
hard,  salt  and  cayenne  to  taste,  a liftto 
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Pickle,  an  Excellent 


pounded  mace,  if  liked ; 3 quarts  of 
stock  medium.  Mode.  — Cut  up  the 
lieasants,  flour  and  braise  them  in  the 
utter  and  ham  till  they  are  of  a nice 
brown,  but  not  burnt.  Put  them  in  a 
stewpan,  with  the  onions,  celery,  stock, 
and  seasoning,  and  simmer  for  2 hours. 
Strain  the  soup ; pound  the  breasts  with 
fhe  crumb  of  the  roll  previously  soaked, 
md  the  yolks  of  the  eggs  ; put  it  to  the 
soup,  give  one  boil,  and  serve.  Time. — 
2.1  hours.  Average  cost,  2 s.  IOcZ.  per 
quart,  or,  if  made  with  fragments  of 
cold  game.  Is.  Seasonable  from  October 
to  February.  Sufficient  for  10  persons. 

Note. — Fragments,  pieces  and  bones  of 
cold  game,  may  be  used  to  great  advan- 
tage in  this  soup,  and  then  1 pheasant 
will  suffice. 

PICKLE,  an  Excellent. 

Ingredients. — Equal  quantities  of  me- 
dium-sized onions,  cucumbers,  and  sauoe- 
apples ; 11  teaspoonful  of  salt,  $ teaspoon- 
ful of  cayenne,  1 wineglassful  of  soy,  1 
wineglassful  of  sherry  ; vinegar.  Mode. 
— Slice  sufficient  cucumbers,  onions,  and 
apples  to  fill  a pint  stone  jar,  taking  care 
to  cut  the  slices  very  thin ; arrange  them 
in  alternate  layers,  adding  at  the  same 
time  salt  and  cayenne  in  the  above  pro- 
portion ; pour  in  the  soy  and  wine,  and 
fill  up  with  vinegar.  It  will  be  fit  for 
use  the  day  it  is  made.  Seasonable  in 
August  and  September. 

PICKLE,  Indian  (very  Superior). 

Ingredients. — To  each  gallon  of  vine- 
gar allow  6 cloves  of  garlic,  12  shalots,  2 
sticks  of  sliced  horseradish,  | lb.  of 
bruised  ginger,  2 oz.  of  whole  black 
pepper,  1 oz.  of  long  pepper,  1 oz.  of 
\llspice,  12  cloves,  } oz.  of  cayenne,  2 
oz.  of  mustard-seed,  $ lb.  of  mustard,  1 
oz.  of  turmeric  ; a white  cabbage,  cauli- 
flowers, radishpods,  French  beans,  gher- 
kins, small  round  pickling-onions,  nas- 
turtiums, capsicums,  chilies,&c.  Mode. — 
Cut  the  cabbage,  which  must  bo  hard 
and  white,  into  slices,  and  the  cauli- 
flowers into  small  branches ; sprinkle 
salt  over  them  in  a large  dish,  and  let 
them  remain  two  days  ; then  dry  them, 
and  put  them  into  a very  large  jar,  with 
garlic,  shalots,  horseradish,  ginger,  pep- 
per, allspice,  and  cloves,  in  tho  above 
proportions.  Boil  sufficient  vinegar  to 
eover  them,  which  pour  over,  and,  when 


Pickle,  Mixed 


cold,  cover  up  to  keep  them  free  from  dust. 
As  the  other  things  for  the  pickle  ripen 
at  different  times,  they  may  be  added  as 
they  are  ready : these  will  be  radish- 
pods,  French  beans,  gherkins,  small 
onions,  nasturtiums,  capsicums,  chilies, 
&e.,  &c.  As  these  are  procured,  they 
must,  first  of  all,  be  washed  in  a little 
cold  vinegar,  wiped,  and  then  simply 
added  to  the  other  ingredients  in  the 
large  jar,  only  taking  care  that  they  are 
covered  by  the  vinegar.  If  more  vinegar 
should  be  wanted  to  add  to  the  pickle, 
do  not  omit  first  to  boil  it  before  adding 
it  to  the  rest.  When  you  have  collected 
all  the  things  you  require,  turn  all  out  in 
a large  pan,  and  thoroughly  mix  them. 
Now  put  the  mixed  vegetables  into 
smaller  jars,  without  any  of  the  vinegar ; 
then  boil  the  vinegar  again,  adding  as 
much  more  as  will  be  required  to  fill  the 
different  jars,  and  also  cayenne,  mus- 
tard-seed, turmeric,  and  mustard,  which 
must  be  well  mixed  with  a little  cold 
vinegar,  allowing  the  quantities  named 
above  to  each  gallon  of  vinegar.  Pour 
the  vinegar,  boiling  hot,  over  the  pickle, 
and  when  cold,  tie  down  with  a bladder. 
If  the  pickle  is  wanted  for  immediate 
use,  the  vinegar  should  be  boiled  twice 
more,  but  the  better  way  is  to  make  it 
during  one  season  for  use  during  the 
next.  It  will  keep  for  years,  if  care  is 
taken  that  the  vegetables  are  quite 
covered  by  the  vinegar. 

This  recipe  was  taken  from  the  di- 
rections of  r-  lady  whose  pickle  was 
always  prono''  ''ced  excellent  by  all  who 
tasted  it,  and  who  has,  for  many  years, 
exactly  followed  the  recipe  given  above. 

Note. — For  small  families,  perhaps  the 
above  quantity  of  pickle  will  be  con- 
sidered too  large  ; but  this  may  bo  de- 
creased at  pleasure,  taking  care  to  pro- 
perly proportion  the  various  ingredients, 

PICKLE,  Mixed  (very  good). 

Ingredients. — To  each  gallon  of  vine- 
gar allow  i lb.  of  bruised  ginger,  lb.  of 
mustard,  -f  lb.  of  salt,  2 oz.  of  mustard- 
seed,  1A  oz.  of  turmeric,  1 oz.  of  ground 
black  pepper,  ,j  oz.  of  cayenne,  cauli- 
flowers, onions,  celery,  sliced  cucumbers, 
gherkins,  French  beans,  nasturtiums, 
capsicums.  Mode. — Have  a large  jar, 
with  a tightly-fitting  lid,  in  which  put 
as  much  vinegar  as  required,  reserving  a 
little  to  mix  tho  various  powders  to  a 
smooth  puate.  Put  into  • basin 
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Pickle  for  Tongues  or  Beef 

mustard,  turmeric,  pepper,  and  cayenne ; 
mix  them  with  vinegar,  and  stir  well 
until  no  lumps  remain ; add  all  the  in- 
gredients to  the  vinegar,  and  mix  well. 
Keep  this  liquor  in  a warm  place,  and 
thoroughly  stir  every  morning  for  a 
month  with  a wooden  spoon,  when  it  will 
be  ready  for  the  different  vegetables  to 
be  added  to  it.  As  these  come  into  sea- 
iinn,  have  them-  gathered  on  a dry  da-y, 
and,  after  merely  wiping  them  with  a 
cloth,  to  free  them  from  moisture,  put 
them  into  the  pickle.  The  cauliflowers, 
it  may  be  said,  must  be  divided  into 
small  bunches.  Put  all  those  into  the 
pickle  raw,  and  at  the  end  of  the  sea- 
son, when  there  have  been  added  as 
many  of  the  vegetables  as  could  bo  pro- 
cured, store  it  away  in  jars,  and  tie  over 
with  bladder.  As  none  of  the  ingre- 
dients are  boiled,  this  pickle  will  not  be 
fit  to  eat  till  12  months  have  elapsed. 
Whilst  the  pickle  is  being  made,  keep  a 
wooden  spoon  tied  to  the  jar ; and  its 
contents,  it  may  be  repeated,  must  be 
stirred  every  morning.  Seasonable. — 
Make  the  pickle-liquor  in  May  or  June, 
as  the  season  arrives  for  the  various 
vegetables  to  be  picked. 

PICKLE  for  Tongues  or  Beef 
(Newmarket  Recipe). 

Ingredients. — 1 gallon  of  eeft  water,  3 
lbs.  of  coarse  salt,  6 oz.  of  coarse  brown 
sugar,  \ oz.  of  saltpetre.  Mode. — Put 
all  the  ingredients  into  a saucepan,  and 
let  them  boil  for  j an  hour,  clear  off  the 
scum  as  it  rises,  and  when  done  pour  the 
pickle  into  a pickling-pan.  Let  it  get 
cold,  then  put  in  the  meat,  and  allow  it 
to  remain  in  pickle  from  8 to  14  days, 
according  to  the  size.  It  will  keep  good 
for  6 months  if  well  boiled  once  a fort- 
night. Tongues  will  take  1 month  or  6 
weeks  to  be  properly  cured ; and,  in 
salting  meat,  beef  and  tongues  should 
always  be  put  in  separate  vessels.  Time.— 
A moderate-sized  tongue  should  remain 
in  the  pickle  about  a month,  and  be 
turned  every  day. 

PICKLE,  Universal. 

Ingredients. — To  6 quarts  of  vinegar 
allow  1 lb.  of  salt,  | lb.  of  ginger,  1 oz. 
of  mace,  lb.  of  shalots,  1 tablespoonful 
of  cayenne,  2 oz.  of  mustard-seed,  l.j  oz. 
of  turmeric.  Mode. — Boil  all  the  ingre- 
dients together  for  about  20  minutes ; 
cold  put  them  into  a jar  with 


Picnic,  Bill  of  Pare  for 


whatever  vegetables  you  choose,  such 
as  radish-pods,  French  beans,  cauli- 
flowers, gherkins,  &c.  &c.,  as  these  come 
into  season  ; put  them  in  fresh  as  you 
gather  them,  having  previously  wiped 
them  Derfectly  free  from  moisture  and 
grit.  This  pickle  will  be  fit  for  use  in 
about  8 or  9 months.  Time. — 20  minutes. 
Seasonable. — Make  tfee  pickle  in  May  or 
June,  to  be  ready  for  the  various  vege- 
tables. 

Note. — As  this  pickle  takes  2 or  3 
months  to  make, — that  is  to  say,  nearly 
that  time  will  elapse  before  all  the  differ- 
ent vegetables  are  added, — care  must  be 
taken  to  keep  the  jar  which  contains 
the  pickle  well  covered,  either  with  a 
closely-fitting  lid,  or  a piece  of  bladder 
securely  tied  over,  so  as  perfectly  to 
exclude  the  air. 

PICKLES. 

Although  pickles  may  be  purchased  at 
shops  at  as  low  a rate  as  they  can  usually 
be  made  for  at  home,  or  perhaps  even 
for  less,  yet  we  would  advise  all  house- 
wives, who  have  sufficient  time  and  con- 
venience, to  prepare  their  own.  The 
only  general  rules,  perhaps,  worth  stat- 
ing here, — as  in  the  recipes  all  neces- 
sary details  will  be  explained — are,  that 
the  vegetables  and  fruits  used  should  be 
sound,  and  not  over-ripe,  and  that  the 
very  best  vinegar  should  be  employed. 

PICNIC  FOR  40  PERSONS,  Bill 
of  Pare  for. 

A joint  of  cold  roast  beef,  a joint  of 
cold  boiled  beef,  2 ribs  of  lamb,  2 
shoulders  of  lamb,  4 roast  fowls,  2 roast 
ducks,  1 ham,  1 tongue,  2 veal-and-ham 
pies,  2 pigeon  pie®,  6 medium-sized 
lobsters,  1 piece  of  collared  calf’s  head. 
18  lettuces,  6 baskets  of  salad,  6 cucum- 
bers. 

Stewed  fruit  well  sweetened,  and  put 
into  glass  bottles  well  corked  ; 3 or  4 
dozen  plain  pastry  biscuits  to  eat  with 
the  stewed  fruit,  2 dozen  fruit  turnovers, 
4 dozeu  cheesecakes,  2 cold  cabinet  pud- 
dings in  moulds,  2 blancmanges  in 
moulds,  a few  jam  puffs,  1 large  col£ 

Elum -pudding  (this  must  be  good),  a few 
askots  of  fresh  fruit,  3 dozen  plain  bis- 
cuits, a piece  of  cheese,  6 lbs.  of  but-tei 
(this,  of  course,  includes  the  butter  lot 
tea),  4 quartern  loaves  of  household  bread, 
3 dozen  rolls,  6 loaves  of  tin  bread  (fex 
tea),  2 plain  plum  cakes,  2 pound  cak-a. 
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2 sponge  cakes,  a tin  of  mixed  biscuits, 
^ lb.  of  tea.  Coffee  is  not  suitable  for  a 
picnic,  being  difficult  to  make. 

PICNIC,  Things  not  to  be  forgotten 
at. 

A stick  of  horseradish,  a bottle  of 
mint-sauce  well  corked,  a bottle  of  salad 
dressing,  a bottle  of  vinegar,  made  mus- 
tard, pepper,  salt,  good  oil,  and  pounded 
sugar.  If  it  can  be  managed,  take  a little 
ice.  It  is  scarcely  necessary  to  say  that 
plates,  tumblers,  wine-glasses,  knives, 
forks,  and  spoons,  must  not  be  forgotten  ; 
as  also  teacups  and  saucers,  3 or  4 tea- 
pots, some  lump  sugar,  and  milk,  if  this 
last-named  article  cannot  be  obtained  in 
the  neighbourhood.  Take  3 corkscrews. 

Beverages. — 3 dozen  quart  bottles  of 
ale,  packed  in  hampers ; ginger-beer, 
soda-water,  and  lemonade,  of  each  2 
dozen  bottles ; 6 bottles  of  sherry,  6 bot- 
tles of  claret,  champagne  h discretion, 
and  any  other  light  wine  that  may  be 
preferred,  and  2 bottles  of  brandy. 
Water  can  usually  be  obtained,  so  it  is 
useless  to  take  it. 

PIG,  Sucking,  to  Carve. 

A sucking-pig  seems,  at  first  sight, 
rather  an  elaborate  dish,  or  rather 
animal,  to  carve  ; but  by  carefully  mas- 
tering the  details  of  the  business,  every 
difficulty  will  vanish  ; and  if  a partial 
failure  be  at  first  made,  yet  all  embar- 
rassment will  quickly  disappear  on  a 
second  trial.  A sucking-pig  is  usually 
sent  to  table  in  the  manner  shown  in  the 
engraving,  and  the  first  point  to  be 


rucxnrs-riG. 

attended  to  is  to  separate  the  shoulder 
from  the  carcase,  by  carrying  the  knife 
quickly  and  neatly  round  the  circular 
line,  as  shown  by  the  figures  1,  2,  3 ; — 
the  shoulder  will  then  easily  come  away. 
The  next  step  is  to  take  off  the  leg  ; and 
this  is  done  in  the  same  way,  by  cutting 
round  this  joint  in  the  direction  shown 
by  the  figures  1,  2,  3,  in  the  same  way 


Pig,  Sucking,  Roast 


as  the  shoulder.  The  ribs  then  stand 
fairly  open  to  the  knife,  which  should  be 
, carried  down  in  the  direction  of  the  line 
4 to  5 ; and  two  or  three  helpings  will 
dispose  of  these.  The  other  half  of  the 
pig  is  served,  of  course,  in  the  same 
manner.  Different  parts  of  the  pig  are 
variously  esteemed ; some  preferring  the 
flesh  of  the  neck ; others,  the  ribs  ; and 
others,  again,  the  shoulders.  The  truth 
is,  the  whole  of  a sucking-pig  is  deli- 
cious, delicate  eating  ; but,  in  carving  it, 
the  host  should  consult  the  various  tastes 
and  fancies  of  his  guests,  keeping  the 
larger  joints,  generally,  for  the  gentle- 
men of  the  party. 

PIG,  Sucking,  Roast. 

Ingredients.  — Pig,  6 oz.  of  bread 
crumbs,  16  sage-leaves,  pepper  and  salt 
to  taste,  a piece  of  butter  the  size  of  an 
egg,  salad  oil  or  butter  to  baste  with, 
about  i pint  of  gravy,  1 tablespoonful  of 
lemon-juice.  Mode. — A sucking-pig,  to 
be  eaten  in  perfection,  should  not  be 
more  than  three  weeks  old,  and  should 
be  dressed  the  same  day  that  it  is  killed. 
After  preparing  the  pig  for  cooking,  as 
in  the  following  recipe,  stuff  it  with 


BOAST  SUCKING-PIG, 


finely-grated  bread  crumbs,  minced  sage, 
pepper,  salt,  and  a piece  of  butter  the 
size  of  an  egg,  all  of  which  should  be 
well  mixed  together,  and  put  into  the 
body  of  the  pig.  Sew  up  the  slit  neatly, 
and  truss  the  legs  back,  to  allow  the 
inside  to  be  roasted,  and  the  under  part 
to  be  crisp.  Put  the  pig  down  to  a 
bright  clear  fire,  not  too  near,  aud  let  it 
lay  till  thoroughly  dry  ; then  have  ready 
Borne  butter  tied  up  in  a piece  of  thin 
cloth,  and  rub  the  pig  with  this  in  ovury 
art.  Keep  it  well  rubbed  with  the 
utter  the  whole  of  the  time  it  is  roast- 
ing, and  do  not  allow  the  crackling  to 
become  blistered  or  burnt.  When  half- 
done,  hang  a pig-iron  before  the  middle 
part  (if  this  is  not  obtainable,  use  a flat 
iron),  to  prevent  its  being  scorched  and 
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dried  up  before  the  ends  are  done. 
Before  it  is  taken  from  the  fire,  cut  off 
the  head,  and  part  that  and  the  body 
down  the  middle.  Chop  the  brains  and 
mis  them  with  the  stuffing ; add  £ pint 
of  good  gravy,  a tablespoonful  of  lemon- 
juice,  and  the  gravy  that  flowed  from 
the  pig  ; put  a little  of  this  on  the  dish 
with  the  pig,  and  the  remainder  send  to 
table  in  a tureen.  Place  the  pig  back  to 
back  in  the  dish,  with  one  half  of  the 
head  on  each  side,  and  one  of  the  ears  at 
each  end,  and  send  it  to  table  as  hot  as 
possible.  Instead  of  butter,  many  cook# 
take  salad  oil  for  basting,  which  makes 
the  crackling  crisp  ; and  as  this  is  one 
of  the  principal  things  to  be  considered, 
perhaps  it  is  desirable  to  use  it ; but  be 
particular  that  it  is  very  pure,  or  it  will 
impart  an  unpleasant  flavour  to  the  meat. 
The  brains  and  stuffing  may  be  stirred 
into  a tureen  of  melted  butter  instead  of 
gravy,  when  the  latter  is  not  liked. 
Apple  sauce  and  the  old-fashioned  cur- 
rant sauce  are  not  yet  quite  obsolete  as  an 
accompaniment  to  roast  pig.  Time. — 
li  to  2 hours  for  a small  pig.  Average 
cost,  5s.  to  6s.  Sufficient  for  9 or  10  per- 
sons. Seasonable  from  September  to 
February. 

FIG,  Sucking,  to  Scald  a. 

Put  the  pig  into  cold  water  directly  it 
is  killed ; let  it  remain  for  a few  minutes, 
then  immerse  it  in  a large  pan  of  boiling 
water  for  2 minutes.  Take  it  out,  lay 
it  on  a table,  and  pull  off  the  hair  as 
quickly  as  possible.  When  the  skin 
looks  clean,  make  a slit  down  the  belly, 
take  out  the  entrails,  well  clean  the  nos- 
trils and  ears,  wash  the  pig  in  cold 
water,  and  wipe  it  thoroughly  dry. 
Take  off  the  feet  at  the  first  joint,  and 
loosen  and  leave  sufficient  skin  to  turn 
neatly  over.  If  not  to  be  dressed  im- 
mediately, fold  it  in  a wet  cloth  to  keep 
it  from  the  air. 

PIGS’  CHEEKS,  to  Dry. 

Ingredients. — Salt,  \ oz.  of  saltpetre, 

2 oz.  of  bay-salt,  4 oz.  of  coarse  sugar. 
Mode. — Cut  out  the  snout,  remove  the 
brains,  and  split  the  head,  taking  off  the 
upper  bone  to  make  the  jowl  a good 
Bhape  ; rub  it  well  with  salt ; next  day 
take  away  the  brine,  and  salt  it  again 
the  following  day ; cover  the  head  with 

Itpetra.  bay-salt,  and  coarse  sugar,  in 


Pig’ 8 Pace,  Collared 


the  above  proportion,  adding  a little 
common  salt.  Let  the  head  be  often 
turned,  and  when  it  has  been  in  the 
pickle  for  10  days,  smoke  it  for  a week 
or  rather  longer.  lime. — To  remain  in 
the  pickle  10  days ; to  be  smoked  ' 
week.  Seasonable.  — Should  be  made 
from  September  to  March. 

Note. — A pig’s  cheek,  or  Bath  chap, 
will  require  two  hours’  cooking  after  the 
water  boils. 


PIG’S  PACE,  Collared  (a  Breakfast 
or  Luncheon  Dish). 

Ingredients. — 1 pig’s  face  ; salt.  For 
brine,  1 gallon  of  spring  water,  1 lb. 
of  common  salt,  .A  handful  of  chopped 
juniper-berries,  6 bruised  cloves,  2 bay- 
leaves,  a few  sprigs  of  thyme,  basil, 
sage,  ^ oz.  of  saltpetre.  For  forcemeat, 
2 lb.  of  ham,  ^ lb.  bacon,  1 teaspoonful 
of  mixed  spices,  pepper  to  taste,  j lb.  of 
lard,  1 tablespoonful  of  minced  parsley, 
6 young  onions.  Mode.—  Singe  the  nead 
carefully,  bone  it  without  breaking  the 
skin,  and  rub  it  well  with  salt.  Make 
the  brine  by  boiling  the  above  ingre- 
dients' *»• 
^ hour,  and 
letting  it 
stand  to 
cool.  When 
cold,  pour 
it  over  the 
head,  and 
let  it  steep 
in  this  for  10  days,  turning  and  rubbing 
it  often.  Then  wipe,  drain,  and  dry  it. 
For  the  forcemeat,  pound  the  ham  and 
bacon  very  finely,  and  mix  with  these 
the  remaining  ingredients,  taking  care 
that  the  whole  is  thoroughly  incorpo 
rated.  Spread  this  equally  over  th  s 
head,  roll  it  tightly  in  a cloth,  and  bind 
it  securely  with  broad  tape.  But  it  into 
a saucepan  with  a few  meat  trimmings, 
and  cover  it  with  stock  ; let  it  simmer 
gently  for  4 hours,  and  be  particular  that 
it  does  not  stop  boiling  the  whole  time 
When  quite  tender,  take  it  up,  pu{ 
it  between  2 dishes  with  a heavy  weight 
on  the  top,  and  when  cold,  remove  the 
cloth  and  tape.  It  should  be  sent  to 
table  on  a napkin,  or  garnished  with 
a piece  of  deep  white  paper  with  a ruc^e 
at  the  top.  Time. — 4 hours.  Average 
cost,  from  2s.  to  2s.  6d , Seasonable  from 
October  to  March. 
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Pig’s  Pry,  to  Dress 


Pigeon  Pia 


PIG’S  FRY,  to  Dress. 

Ingredients.— I i lb.  of  pig’s  fry,  2 
Bnious,  a few  sago  leaves,  3 lbs.  of 
potatoes,  pepper  and  salt  to  taste. 
J lode. — Put  the  lean  fry  at  the  bottom 
of  a pie  dish,  sprinkle  over  it  some 
minced  sage  and  onion,  and  a seasoning 
of  pepper  and  salt ; slice  the  potatoes  ; 
put  a layer  of  these  on  the  seasonings, 
then  the  fat-fry,  then  more  seasoning, 
and  a layer  of  potatoes  at  the  top. 
Fill  the  dish  with  boiling  water,  and 
bake  for  2 hours,  or  rather  longer. 
Time. — Rather  more  than  2 hours.  Ave- 
rage cost,  6d.  per  lb.  Sufficient  for  3 or 
4 persons.  Seasonable  from  September 
to  March. 

PIG’S  LIVER  (a  Savoury  and  Eco- 
nomical Dish). 

Ingredients. — The  liver  and  lights  of  a 
pig,  6 or  7 slices  of  bacon,  potatoes, 
1 large  bunch  of  parsley,  2 onions,  2 
sage  leaves,  pepper  and  salt  to  taste,  a 
little  broth  or  water.  Mode. — Slice  the 
liver  and  lights,  and  wash  these  perfectly 
clean,  and  parboil  the  potatoes  ; mince 
the  parsley  and  sage,  and  chop  the  onion 
rather  small.  Put  the  meat,  potatoes, 
and  bacon  into  a deep  tin  dish,  in  alter- 
cate layers,  with  a sprinkling  of  the 
nerbs,  and  a seasoning  of  pepper  and 
salt  between  each  ; pour  on  a little  water 
or  broth,  and  bake  in  a moderately-heated 
oven  for  2 hours.  Time. — 2 hours.  Ave- 
rage cost,  Is.  6d.  Sufficient  for  6 or  7 
persons.  Seasonable  from  September  to 
March. 


PIG’S  PETTITOES. 

Ingredients. — A thin  slice  of  bacon, 
1 onion,  1 blade  of  mace,  6 peppercorns, 
3 or  4 sprigs  of  thyme,  1 pint  of  gravy, 
pepper  and  salt  to  taste,  thickening  of 
butter  and  flour.  Mode. — Put  the  liver, 
heart,  and  pettitoes  into  a stewpan  with 
the  bacon,  mace,  peppercorns,  thyme, 
onion,  and  gravy,  and  simmer  these 
gently  for  \ hour;  then  take  out  the 
heart  and  liver,  and  mince  them  very 
tine.  Keep  stewing  the  feet  until  quite 
tender,  which  will  be  in  from  20  minutes 
to  i hour,  reckoning  from  the  time  that 
they  boiled  up  first ; then  put  back  the 
minced  liver,  thicken  the  gravy  with 
a little  butter  and  flour,  season  with 
pepper  and  salt, and  simmer overagentlo 


fire  for  5 minutes,  occasionally  stirring 
the  contents.  Dish  the  mince,  split  the 
feet,  and  arrange  them  round  alternately 
with  sippets  of  toasted  bread,  and  pour 
the  gravy  in  the  middle.  Time. — Alto, 
gether  40  minutes.  Sufficient  for  3 or  4 
persons.  Seasonable  from  September  to 
March. 

PIGEON,  to  Carve. 

A very  straightforward  plan  is  adopted 
in  carving  a pigeon : the  knife  is  carried 
sharply  in  the 
direction  of  the 
lino  as  shown 
from  1 to  2,  en- 
tirely through 
the  bird,  cut- 
riGEOir.  ting  it  into  two 

precisely  equal 
and  similar  parts.  If  it  is  necessary 
to  make  three  pieces  of  it,  a small  wing 
should  be  cut  off  with  the  leg  on  either 
side,  thus  serving  two  guests ; and,  by 
this  means,  there  will  be  sufficient  meat 
left  on  the  breast  to  send  to  the  third 
guest. 

PIGEON  PIE  (Epsom  Grand-Stand 
Recipe). 

Ingredients. — 1,1  lb.  of  rump-steak,  2 
or  3 pigeons,  3 slices  of  ham,  pepper  and 
salt  to  taste,  2 oz.  of  butter,  4 eggs,  pufi 
crust.  Mode. — Cut  the  steak  into  pieces 
about  3 inches  square,  and  with  it  line 
the  bottom  of  a pie-dish,  seasoning  it  well 
with  pepper  and  salt.  Clean  the  pigeons, 
rub  them  with  pepper  and  salt  inside 
and  out,  and  put  into  the  body  of  each 
rather  more  than  1 oz.  of  butter  ; lay 
them  on  the  steak,  and  a piece  of  ham  on 
each  pigeon.  Add  the  yolks  of  four 
eggs,  and  half  fill  the  dish  with  stock  ; 
place  a border  of  puff  paste  round  the 
edge  of  the  dish,  put  on  the  cover,  and 
ornament  it  in  any  way  that  may  be  pre- 
ferred. Clean  three  of  the  feet,  and 
place  them  in  a hole  made  in  the  crust  at 
the  top : this  shows  what  kind  of  pie  it 
is.  Glaze  the  crust, — that  is  to  say, 
brush  it  over  with  the  yolk  of  an  egg, — 
and  bake  it  in  a well-heatod  ovon  for 
about  1}  hour.  When  liked,  a season- 
ing of  pounded  mace  may  be  added, 
Time. — 1.}  hour,  or  rathor  less.  Average 
cost,  5s.  3 d.  Sufficient  for  6 or  6 persotia. 
Seasonable  at  any  time. 
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PIGEONS,  Broiled. 

Ingredients. — Pigeons,  3 oz.  of  butter, 
pepper  and  salt  to  taste.  Mode. — Take 
cafe  that  the  pigeons  are  quite  fresh,  and 
carefully  pluck,  draw,  and  wash  them  ; 
split  the  backs,  rub  the  birds  over  with 
butter,  season  them  with  pepper  and 
salt,  and  broil  them  over  a moderate 
fire  for  \ hour  or  20  minutes.  Serve  very 
hot,  with  either  mushroom-sauce  or  a 
good  gravy.  Pigeons  may  also  be  plainly 
boiled,  and  served  with  parsley  and 
butter ; they  should  be  trussed  like 
boiled  fowls,  and  take  from  1 hour  to 
20  minutes  to  boil.  Time. — To  broil  a 
pigeon,  from  | hour  to  20  minutes ; 
to  boil  one,  the  same  time.  Average  cost, 
from  6d.  to  9 d.  each.  Seasonable  from 
April  to  September,  but  in  the  greatest 
perfection  from  Midsummer  to  Michael- 
mas. 

PIGEONS,  Boast. 

Ingredients. — Pigeons,  3 oz.  of  butter, 
pepper  and  • salt  to  taste.  Trussing. — 
Pigeons,  to  be  good,  should  be  eaten 
fresh  (if  kept  a little,  the  flavour  goes 
off),  and  they  should  be  drawn  as  soon 
as  killed.  Cut  off  the  heads  and  necks, 
truss  the  wings  over  the  backs,  and  cut 
off  the  toes  at  the  first  joint : previous  to 
trussing,  they  should  be  carefully  cleaned, 
as  no  bird  requires  so  much  washing. 


BOAST  PIGBOir. 


Mode. — Wipe  the  birds  very  dry,  season 
them  inside  with  pepper  and  salt,  and 
put  about  f oz.  of  butter  into  the  body 
of  each : this  makes  them  moist.  Place 
them  at  a bright  fire,  and  baste  them 
well  the  whole  of  the  time  they  are 
cooking  (they  will  be  done  enough  in 
from  20  to  30  minutes) ; garnish  with 
fried  parsley,  and  serve  with  a tureen  of 
parsley  and  butter.  Bread  sauce  and 
gravy,  the  same  as  for  roast  fowl,  are 
exceedingly  nice  accompaniments  to  roast 
igeons,  as  also  egg-sauce.  Time. — Prom 
0 minutes  to  ^ hour.  Average  cost,  6 d. 
to  9d.  each.  Seasonable  from  April  to 
September  ; but  in  the  greatest  perfec- 
tion from  Midsummer  to  Michaelmas. 


Pike,  Boiled 


PIGEONS,  Stewed. 

Ingredients. — 6 pigeons,  a few  slices  of 
bacon,  3 oz.  of  butter,  2 tablespoonfuls 
of  minced  parsley,  sufficient  stock  tc 
cover  the  pigeons,  thickening  of  buttei 
and  flour,  1 tablespoonful  of  mushroom 
ketchup,  1 tablespoonful  of  port  wine. 
Mode. — Empty  and  clean  the  pigeons 
thoroughly,  mince  the  livers,  add  to 
these  the  parsley  and  butter,  and  put  it 
into  the  insides  of  the  birds.  Truss 
them  with  the  legs  inward,  and  put  them 
into  a stewpan,  with  a few  slices  of  bacon 
placed  under  and  over  them ; add  the 
stock,  and  stew  gently  for  rather  more 
than  A hour.  Dish  the  pigeons,  strain 
the  gravy,  thicken  it  with  butter  and 
flour,  add  the  ketchup  and  port  wine, 
give  one  boil,  pour  over  the  pigeons,  and 
serve.  Time. — Rather  more  than  h hour. 
Average  cost,  6d.  to  9d.  each.  Sufficient 
for  4 or  5 persons.  Seasonable  from 
April  to  September. 

PIKE,  Baked. 

Ingredients. — 1 or  2 pike,  a nice  deli- 
cate stuffing  ( see  Forcemeats),  1 egg, 
bread  crumbs,  \ lb.  butter.  Mode. — 
Scale  the  fish,  take  out  the  gills,  wash, 
and  wipe  it  thoroughly  dry ; stuff  it 
with  forcemeat,  sew  it  up,  and  fasten 
the  tail  in  the  mouth  by  means  of  a 
skewer ; brush  it  over  with  egg,  sprinkle 
with  bread  crumbs,  and  baste  with 
butter,  before  putting  it  in  the  oven, 
which  must  be  well  heated.  When  the 
piko  is  of  a nice  brown  colour,  cover 
it  with  buttered  paper,  as  the  outside 
would  become  too  dry.  If  2 are  dressed, 
a little  variety  may  be  made  by  making 
one  of  them  green  with  a little  chopped 
arsley  mixed  with  the  bread  crumbs, 
erve  anchovy  or  Dutch  sauce,  and  plain 
melted  butter  with  it.  Time. — Accord- 
ing to  size,  1 hour,  more  or  less.  Ave- 
rage cost. — Seldom  bought.  Seasonable 
from  September  to  March. 

Note.—  Pike  d la  genlvese  may  be 
stewed  in  the  same  manner  as  salmon  d 
la  genfoese. 

PIKE,  Boiled. 

Ingredients. — J lb.  of  salt  to  each 
gallon  of  water  ; a little  vinegar.  Mode. 
— Scale  and  clean  the  pike,  and  fasten 
the  tail  in  its  mouth  by  means  of  a 
skewer.  Lay  it  in  cold  water,  and  when 
it  boils,  throw  in  the  salt  and  vinegar. 
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Pillau  Fowl 


The  time  for  toiling  depends,  of  course, 

the  size  of  the  fish  ; but  a middling* 
sized  pike  will  take  about  h an  hour. 
Servo  with  Dutch  or  anchovy  sauce,  and 
plain  melted  butter.  Time. — According 
to  size,  .4  to  1 hour.  Average  cost. — Sel- 
dom bought.  Seasonable  from  September 
to  Marclu 

PILLAU  FOWL,  based  on  M.  Boy- 
er’s Recipe  (an  Indian  Dish). 

Ingredients .— 1 lb.  of  rice,  2 oz.  of  but- 
ter, a fbwl,  2 quarts  of  stock  or  good 
broth,  40  eardamum-seeds,  .4  oz.  of  cori- 
ander-seed, | oz.  of  cloves,  | oz.  of 
allspice,  \ oz.  of  mace,  J oz.  of  cinnamon, 
I oz.  of  peppercorns,  4 onions,  6 thin 
slices  of  bacon,  2 hard-boiled  eggs. 
Mode. — Well  wash  1 lb.  of  the  best 
Patna  rice,  put  it  into  a fryingpan  with 
the  butter,  which  keep  moving  over 
a slow  fire  until  the  rice  is  lightly 
browned.  Truss  the  fowl  as  for  boiling, 
put  it  into  a stewpan  with  the  stock 
or  broth ; pound  the  spices  and  seeds 
thoroughly  in  a mortar,  tie  them  in 
a piece  of  muslin,  and  put  them  in  with 
the  fowl.  Let  it  boil  slowly  until  it 
is  nearly  done  ; then  add  the  rice,  which 
should  stew  until  quite  tender  and  almost 
dry ; cut  the  onions  into  slices,  sprinkle 
them  with  flour,  and  fry,  without  break- 
ing them,  of  a nice  brown  colour.  Have 
ready  the  slices  of  bacon  curled  and 
grilled,  and  the  eggs  boiled  hard.  Lay 
the  fowl  in  the  form  of  a pyramid  upon  a 
dish,  smother  with  the  rice,  garnish  with 
the  bacon,  fried  onions,  and  the  hard- 
boiled  eggs  cut  into  quarters,  and  serve 
very  hot.  Before  taking  the  rice  out, 
remove  the  spices.  Time. — £ hour  to 
stew  the  fowl  without  the  rice  ; 4 hour 
with  it.  Average  cost,  As.  3 d.  Sufficient 
for  4 or  6 persons.  Seasonable  at  any 
time. 

PINEAPPLE  CHIPS. 

Ingredie'ats.  — Pineapples ; sugar  to 
taste.  Mode. — Pare  and  slice  tho  fruit 
thinly,  put  it  on  dishes,  and  strew  over 
it  plenty  of  pounded  sugar.  Keep  it  in 
a not  closet,  or  very  slow  oven,  8 or  10 
days,  and  turn  the  fruit  every  day  until 
dry  ; then  put  the  pieces  of  pine  on  tins, 
and  place  them  in  a quick  oven  for  10 
minutes.  Let  them  cool,  and  store  them 
away  in  dry  boxes,  with  paper  between 
saou  layer.  Time.—  8 to  10  days.  Sea- 


Pineapple,  Preserved 

sonable. — Foreign  pines,  in  July  ,and 
August. 

PINEAPPLE  FRITTERS  (an 
elegant  dish). 

Ingredients.  — A small  pineapple,  a 
small  wineglassful  of  brandy  or  jqueur, 
2 oz.  of  sifted  sugar ; batter  as  for  apple 
fritters,  which  see.  Mode. — This  elegant 
dish,  although  it  may  appear  extrava- 
gant, is  really  not  so  if  made  when  pine- 
apples are  plentiful.  We  receive  them 
now  in  such  large  quantities  from  the 
West  Indies,  that  at  times  they  may  be 
purchased  at  an  exceedingly  low  rate ; 
it  would  not,  of  course,  be  economical 
to  use  the  pines  which  are  grown  in  our 
English  pineries  for  the  purposes  of 
fritters.  Pare  the  pine  with  as  little 
waste  as  possible,  cut  it  into  rather  thin 
slices,  and  soak  these  slices  in  the  above 
proportion  of  brandy  or  liqueur  and 
pounded  sugar  for  4 hours  ; then  make  a 
batter  the  same  as  for  apple  fritters, 
substituting  cream  for  the  milk,  and 
using  a smaller  quantity  of  flour ; when 
this  is  ready,  dip  in  the  pieces  of 
pine,  and  fry  them  in  boiling  lard  from 
5 to  8 minutes ; turn  them  when  suffi- 
ciently brown  on  one  side,  and,  when 
done,  drain  them  from  the  lard  before 
the  fire,  dish  them  on  a white  d’oyley, 
strew  over  them  sifted  sugar,  and  serve 
quickly.  Time. — 5 to  8 minutes.  Ave- 
rage cost,  when  cheap  and  plentiful, 
Is.  6d.  for  the  pine.  Sufficient  for  3 or  4 
persons.  Seasonable  in  July  and  August. 

PINEAPPLE,  Preserved. 

lnaredients.  — To  every  lb.  of  fruit, 
weigned  after  being  pared,  allow  1 lb.  of 
loaf  sugar ; { pint  of  water.  Mode. — 
The  pines  for  making  this  preserve  should 
be  perfectly  sound  but  ripe.  Cut  them 
into  rather  thick  slices,  as  the  fruit 
shrinks  very  much  in  the  boiling.  Pare 
off  tho  rind  carefully,  that  none  of  the 
pine  be  wasted  ; and,  in  doing  so,  notch 
it  in  and  out,  as  the  edge  cannot  be 
smoothly  cut  without  great  waste.  Dis- 
solve a portion  of  the  sugar  in  a preserv- 
ing-pan  with  % pint  of  water ; when  this 
is  melted,  gradually  add  the  remainder 
of  the  sugar,  and  boil  it  until  it  forms  a 
clear  syrup,  skimming  well.  As  soon  as 
this  is  the  case,  put  in  the  pieces  of  pine, 
and  boil  well  for  at  least  1 hour,  or  until 
it  looks  nearly  transparent.  Put  it  into 
pots,  cr'ver  dowD  when  cold,  and  store 
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away  in  a dry  place.  Time. — h hour  to 
boil  tho  fruit.  Average  cost,  10c/.  to  Is. 
per  lb.  pot.  Seasonable. — Foreign  pines, 
in  July  and  August. 

PINEAPPLE,  Preserved,  for  pre- 
sent use. 

Ingredients. — Pineapple,  sugar,  water. 
Mode.-— Cut  the  pine  into  slices  $ inch 
in  thickness  ; peel  them,  and  remove  the 
hard  part  from  the  middle.  Put  the 
parings  and  hard  pieces  into  a stewpan, 
with  sufficient  water  to  cover  them,  and 
boil  for  ^ hour.  Strain  the  liquor,  and 
put  in  the  slices  of  pine.  Stew  them  for 
10  minutes,  add  sufficient  sugar  to 
6weeten  the  whole  nicely,  and  boil  again 
for  another  f hour  ; skim  well,  and  the 
reserve  will  bo  ready  for  use.  It  must 
e eaten  soon,  as  it  will  keep  but  a very 
short  time.  Time. — 1 hour  to  boil  the 
parings  in  water  ; 10  minutes  to  boil  the 
pine  without  sugar,  j hour  with  sugar. 
Average  cost. — Foreign  pines,  Is.  to  3s. 
each  ; English,  from  2 s.  to  12s.  per  lb. 
Seasonable. — Foreign,  in  July  and  Au- 
gust ; English,  all  the  year. 

PIPPINS,  Normandy,  Stewed. 

Ingredients. — 1 lb.  of  Normandy  pip- 
pins, 1 quart  of  water,  ,j  teaspoonful  of 
powdered  cinnamon,  £ teaspoonful  of 
ground  ginger,  1 lb.  of  moist  sugar,  1 
lemon.  Mode. — Weil  wash  the  pippins, 
and  put  them  into  1 quart  of  water  with 
the  above  proportion  of  cinnamon  and 
ginger,  and  let  them  stand  12  hours ; 
then  put  these  all  together  into  a stew- 
pan,  with  the  lemon  sliced  thinly,  and 
half  the  moist  sugar.  Let  them  boil 
slowly  until  the  pippins  are  half  done ; 
then  add  the  remainder  of  the  sugar, 
and  simmer  until  they  are  quite  tender. 
Serve  on  glass  dishes  for  dessert.  Time. 
—2  to  3 hours.  Average  cost,  Is.  Qd. 
Seasonable. — Suitable  for  a winter  dish. 

PLAICE,  Fried. 

Ingredients.  — Hot  lard,  or  clarified 
dripping  ; egg  and  bread  crumbs. 
Mode. — This  fish  is  fried  in  the  same 
manner  as  soles.  Wash  and  wipe  them 
thoroughly  dry,  and  let  them  remain  in 
a cloth  until  it  is  time  to  dress  them. 
Brush  Chem  over  with  egg,  and  cover 
with  broad  crumbs  mixed  with  a little 
flour.  Fry  of  a nice  brown  in  hot  drip- 
ping or  l&rd,  and  garnish  with  fried  par- 


Plovers, to  Dress 


sley  and  cut  lemon.  Send  them  to  table 
with  shrimp-sauce  and  plain  melted 
butter.  Time. — About  5 minutes.  Ave- 
rage cost,  3 d.  each.  Seasonable  from 
May  to  November.  Sufficient,  4 plaice 
for  4 persons. 

Note. — Plaice  may  be  boiled  plain, 
and  served  with  melted  butter.  Garnish 
with  parsley  and  cut  lemon. 

PLAICE,  Stewed. 

Ingredients. — 4 or  5 plaice,  2 onions, 
h oz.  ground  ginger,  1 pint  of  lemon- 
juice,  £ pint  water,  6 eggs ; cayenne  to 
taste.  Mode. — Cut  the  fish  into  pieces 
about  2 inches  wide,  salt  them,  and  let 
them  remain  % hour.  Slice  and  fry  the 
onions  a light  brown;  put  them 'in  a 
stewpan,  on  the  top  of  which  put  the 
fish  without  washing,  and  add  the  ginger, 
lemon-juice,  and  water.  Cook  slowly 
for  h hour,  and  do  not  let  the  fish  boil, 
or  it  will  broak.  Take  it  out,  and  when 
the  liquor  is  cool,  add  6 well-beaten  eggs; 
simmer  till  it  thickens,  when  pour  over 
the  fish,  and  serve.  Time. — J hour. 

Average  cost  for  this  quantity,  Is.  9d. 
Seasonable  from  May  to  November. 
Sufficient  for  4 or  5 persons  ; according  to 
the  size  of  the  fish. 

PLOVERS,  to  Carve. 

Plovers  may  be  carved  like  quails  or 
woodcock,  being  trussed  and  served  in 
the  same  way  as  those  birds. 

PLOVERS,  to  Dress. 

Ingredients. — 3 plovers,  butter,  flour, 
toasted  bread.  Choosing  and  Trussing. 
— Choose  those  that  feel  hard  at  the  vent, 
as  that  shows  their  fatness.  There  are 
three  sorts, — the  grey,  green,  and  bas- 
tard plover,  or  lapwing.  They  will  keep 
good  for  some  time,  but  if  very  stale, 
the  feet  will  be  very  dry.  Plovers  are 
scarcely  fit  for  anytmng  but  roasting  ; 
they  are,  however,  sometimes  stewed,  or 
made  into  a ragoht,  but  this  mode  of 
cooking  is  not  to  be  recommended. 
Mode. — Pluck  off  the  feathers,  wipe 
the  outside  of  the  birds  with  a damp 
cloth,  and  dc  not  draw  them  ; truss  with 
the  head  under  the  wing,  put  them  down 
to  a clear  fire,  and  lay  slices  of  moistened 
toast  in  tho  dripping-pan,  to  catch  the 
trail  Keep  them  t cell  basted,  dredge 
them  lightly  with  flour  a few  minutes 
before  they  are  done,  and  let  tbarn  h* 
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Plum  Cake,  Common 


nicoly  frothed.  Dish  them  on  the  toasts, 
ever  which  the  traill  should  be  equally 
spread.  Pour  round  the  toast  a little 
good  gravy,  and  send  some  to  table  in  a 
tureen.  Time. — 10  minutes  to  j hour. 
A rerage  cost,  1«.  6rf.  the  brace,  if  plen- 
tiful. Suficient  for  2 persons.  Season- 
able.— In  perfection  from  the  beginning 
of  September  to  the  end  of  January. 

PLUM  CAKE,  Common. 

Ingredients. — 3 lbs.  of  flour,  6 oz.  of 
butter  or  good  dripping,  6 oz.  of  moist 
sugar,  6 oz.  of  currants,  A oz.  of  pounded 
allspice,  2 tablespoonfuls  of  fresh  yeast, 
1 pint  of  new  milk.  Mode. — Rub  the 
butter  into  the  flour ; add  the  sugar, 
currants,  and  allspice  ; warm  the  milk, 
stir  to  it  the  yeast,  and  mis  the  whole 
into  a dough  ; knead  it  well,  and  put  it 
into  6 buttered  tins  ; place  them  near  the 
fire  for  nearly  an  hour  for  the  dough  to 
rise,  then  bake  the  cakes  in  a good  oven 
from  I to  1J  hour.  To  ascertain  when 
they  are  done,  plunge  a clean  knife  into 
the  middle,  and  if  on  withdrawal  it  comes 
out  clean,  the  cakes  are  done.  Time.  — 

1 to  1J  hour.  Average  cost,  li.  8 d. 
Sufficient  to  make  6 small  cakes. 

PLUM  CAKE,  a Nice. 

Ingredients. — I lb.  of  flour,  ^ lb.  of 
butter,  k lb.  of  sugar,  .1  lb.  of  currants, 

2 cz.  of  candied  lemon-peel,  ^ pint  of 
,milk,  1 teaspoonful  of  ammonia  or  car- 
bonate of  soda.  Mode. — Put  the  flour 
into  a basin  with  the  sugar,  currants, 
and  sliced  candied  peel  ; beat  the  butter 
to  a cream,  and  mix  all  these  ingredients 
together  with  the  milk.  Stir  the  am- 
monia into  2 tablespoonfuls  of  milk  ; add 
it  to  the  dough,  and  beat  the  whole  well, 
until  everything  is  thoroughly  mixed. 
Put  the  dough  into  a buttered  tin,  and 
bake  the  cake  from  l.j  to  2 hours.  Time. 
1 A to  2 hours.  Average  cost,  1».  3 d. 
Seaeo'nabie  at  any  time. 

PLUM  JAM. 

Ingredients.— To  every  lb.  of  plums, 
weighed  before  being  stoned,  allow  *f  lb. 
of  loaf  sugar.  Mode. — In  making  plum 
jam,  the  quantity  of  mgar  for  each  lb. 
of  fruit  must  be  regulated  by  the  quality 
and  size  of  the  fruit,  some  plums  requir- 
tn.g  much  more  sugar  than  otbors.  Divide 
the  plums,  take  out  the  stones,  and  put 
them  on  to  large  dishes,  with  rougkly- 
pounded  sugar  sprinkled  over  them  in 


Plum  Pudding,  Excellent 


the  above  proportion,  and  let  them  re- 
main for  one  day  ; then  put  them  into  a 
preserving-pan,  stand  them  by  the  side 
of  the  tire  to  simmer  gently  for  about  ^ 
hour,  and  then  boil  them  rapidly  fir 
another  15  minutes.  The  scum  must  be 
carefully  removed  as  it  rises,  and  tht 
jam  must  be  well  stirred  all  the  time,  or 
it  will  burn  at  the  bottom  of  the  pan, 
and  so  spoil  the  colour  and  flavour  of  the 
preserve.  Some  of  the  stones  may  be 
cracked,  and  a few  kernels  added  to  the 
jam  just  before  it  is  done  : these  impart 
a very  delicious  flavour  to  the  plums. 
The  above  proportion  of  sugar  would 
answor  for  Orleans  plums ; the  Imp6ra- 
trice,  Magtmm-bonnm,  and  Winesour 
would  not  require  quite  so  much.  Time. 

hour  to  simmer  gently,  j hour  to  boil 
rapidly.  Best  vlums  for  preserving. — 
Violets,  Mussels,  Orleans,  Impdratrice, 
Magnum-bonum,  and  Winesour.  Season- 
able from  the  end  of  July  to  the  begin- 
ning of  October. 

PLUM  PUDDING,  Baked. 

Ingredients. — 2 lbs.  of  flour,  1 lb.  of 
currants,  1 lb.  of  raisins,  1 lb.  of  suet, 
2 eggs,  1 pint  of  milk,  a few  slices  of 
candied  peel.  Mode. — Chop  the  suet 
finely  ; mix  it  with  tho  flour,  currants, 
stoneu  isins. and  candied  peel : moisten 
with  the  well -beaten  eggs,  ana  aaa  suffi- 
cient mik  to  make  the  pudding  of  the 
consistency  of  very  thick  batter.  Put  it 
into  a buttered  dish,  and  bake  is  a good 
oven  from  2j  to  2s  hours  ; turn  it  out, 
strew  sifted  sugar  over,,  end  serve.  For 
a very  plain  pudding,  use  only  half  the 
quantity  of  fruit,  omit  the  eggs,  and  sub- 
stitute milk  or  water  for  them.  The 
above  ingredients  make  a large  family 
pudding  ; for  a small  one,  half  the  quan- 
tity will  be  found  ample  ; but  it  must  be 
baked  piite  l.A  hour.  Time. — Large 

pudding,  2 j to  2k  hours ; half  the  size. 
l.A  hour.  Average  cost,  2s.  ~id.  Svffu 
cieat  fo.  9 or  10  persons.  Seasonable  in 
winter. 

PLUM  PUDDING, Exccllent.madf 
■without  Eggs. 

Ingredients. — k lb,  of  flour,  6 oz.  a 
raisins,  6 oz.  currants,  j lb.  of  choppoa 
suet,  ^ lb.  of  brown  sugar,  $ lb.  oi 
mashed  carrot,  ^ lb.  of  mashed  potatoes, 
1 tablos]v)onful  of  treacle,  1 oz.  of  can- 
died lemon-pool,  1 oz.  of  candle"1  ruj'oa 
Mode. — Mix  the  flour,  currants,  so-st  ess 
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Plum  Pudding,  Unrivalled 


Plum  Pudding,  Christmas 


sugar  well  together;  have  ready  the 
above  proportions  of  mashed  carrot  and 
potato,  which  stir  into  the  other  ingre- 
dients ; add  the  treacle  and  lemon-peel ; 
but  put  no  liquid  in  the  mixture,  or  it 
will  be  spoiled.  Tie  it  loosely  in  a cloth, 
or,  if  put  in  a basin,  do  not  quite  fill  it, 
as  the  pudding  should  have  room  to 
swell,  and  boil  it  for  4 hours.  Serve  with 
brandy-sauce.  This  pudding  is  better 
f')T  being  mixed  over-night.  Time. — 4 
hours.  Average  cost,  1#.  6 cl.  Sufficient 
for  6 or  7 persons.  Seasonable  in 
winter. 

PLUM  PUDDING,  Unrivalled. 

Ingredients.  — 1^  lb.  of  muscatel 
raisins,  lb.  of  currants,  1 lb.  of  sul- 
tana raisins,  2 lbs.  of  the  finest  moist 
sugar,  2 lbs.  of  bread  crumbs,  16  eggs,  2 
lbs.  of  finely-chopped  suet,  6 oz.  of 
mixed  candied  peel,  the  rind  of  2 lemons, 
1 oz.  of  ground  nutmeg,  1 oz.  of  ground 
cinnamon,  £ oz.  of  pounded  bitter  al- 
monds, i pint  of  brandy.  Mode. — Stone 
and  cut  up  the  raisins,  but  do  not  chop 
them  ; wash  and  dry  the  currants,  and 
cut  the  candied  peel  into  thin  slices. 
Mix  all  the  dry  ingredients  well  together, 
and  moisten  with  the  eggs,  which  should 
be  well  beaten  and  strained,  to  the  pud- 
ding ; stir  in  the  brandy,  and,  when  all 
is  thoroughly  mixed,  well  butter  and 
flour  a stout  new  pudding-cloth  ; put  in 
the  pudding,  tie  it  down  very  tightly 
and  closely,  boil  from  6 to  8 hours, 
and  serve  with  brandy-sauce.  A few 
sweet  almonds,  blanched  and  cut  in 
strips,  and  stuck  on  the  pudding,  orna- 
ment it  prettily.  This  quantity  may  be 
divided  and  boiled  in  buttered  moulds. 
For  small  families  this  is  the  most  desir- 
able way,  as  the  above  will  be  found  to 
make  a pudding  of  rather  large  dimen- 
uons.  Time. — 6 to  8 hours.  Average 
cost,  7s.  6 d.  Seasonable  in  winter. 
Sufficient  for  12  or  14  persons. 

Mote. — The  muscatel  raisins  can  be 
purchased  at  a cheap  rate  loose  (not  in 
bunches) : they  are  then  scarcely  higher 
in  price  than  the  ordinary  raisins,  and 
impart  a much  richer  flavour  to  the 
pudding. 

PLUM  PUDDING,  a Plain  Christ- 
mas, for  Children. 

Ingredients. — 1 lb.  of  flour,  1 lb.  of 
bvead  crumbs,  ^ lb.  of  stoned  raisins,  j 
lb.  of  currants,  ^ lb.  of  suet,  3 or  4 eggs, 


milk,  2 oz.  of  candied  peel,  1 teaspoon- 
ful of  powdered  allspice,  £ saltspoonfuV 
of  salt.  Mode. — Let  the  suet  be  finely 
chopped,  the  raisins  stoned,  and  the  cur- 
rants well  washed,  picked  and  dried. 
Mix  these  with  the  other  dry  ingredients, 
and  stir  all  well  together ; beat  and 
strain  the  eggs  to  the  pudding,  stir  these 
in,  and  add  just  sufficient  milk  to  make 
it  mix  properly.  Tie  it  ap  in  a wel)  . 
floured  cloth,  put  it  into  boiling  water, 
and  boil  for  at  least  5 hcurs.  Servo 
with  a sprig  of  holly  placed  in  the  mid- 
dle of  the  pudding,  and  a little  pounded 
sugar  Bprinkled  over  it.  Time. — 5 hours. 
Average  cost,  Is.  9d.  Sufficient  for  9 or 
10  children.  Seasonable  at  Christmas. 


PLUM  PUDDIN G,  Christmas  (very 
good). 

Ingredients. — 1£  lb.  of  raisins,  & lb.  of 
ourrants,  k lb.  of  mixed  peel,  ^ lb.  of  bread- 
crumbs, f lb.  of  suet,  8 eggs,l  wineglassful 
of  brandy.  Mode. — Stone  and  cut  the  rai- 
sins in  halves,  but  do  notchop  them ; wash, 
pick,  and  dry  the  currants,  and  mince 
the  suet  finely  ; cut  the  candied  peel  into 
thin  slices,  and  grate  down  the  bread 
into  fine  crumbs.  When  all  these  dry  in- 
gredients are  prepared,  mix  them  well 
together  ; then  moisten  the  mixture  with 
the  eggs,  which  should  be  well  beaten. 


CHBISIHXS  PLUM  PUDDING  IH  HOUUB. 


and  the  brandy ; stir  well,  that  every- 
thing may  be  very  thoroughly  blended, 
and  press  the  pudding  into  a buttered 
mould ; tie  it  down  tightly  with  a floured 
cloth,  and  boil  for  5 or  6 hours.  It  may 
be  boiled  in  a cloth  without  a mould,  and 
will  require  the  same  time  allowed  for 
cooking.  As  Christmas  puddings  are 
usually  made  a few  days  before  they  are 
required  for  table,  when  the  pudding  is 
taken  out  of  the  pot,  hang  it  up  imme- 
diately, and  put  a plate  or  saucer  under- 
neath to  catch  the  water  that  may  drain 
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Plum  Pudding  (s  Pound) 

from  it.  The  day  it  is  to  be  eaten, 
plunge  it  into  boiling  water,  and  keep  it 
boiling  for  at  least  2 hours ; then  turn 
it  out  of  the  mould,  and  serve 
with  brandy-sauce.  On  Christmas-day  a 
sprig  of  holly  is  usually  placed  in  the 
middle  of  the  pudding,  and  about  a wine- 
glassful  of  brandy  poured  round  it, 
which,  at  the  moment  of  serving,  is 
lighted,  and  the  pudding  thus  brought 
to  table  encircled  in  flame.  Time. — 5 or 
6 hours  the  first  time  of  boiling ; 2 hours 
the  day  it  is  to  be  served.  Average  cost, 
4s.  Sufficient  for  a quart  mould  for  7 or 
8 persons.  Seasonable  on  the  25th  of 
December,  and  on  various  festive  occa- 
sions till  March. 

Note. — Five  or  sis  of  these  puddings 
should  be  made  at  one  time,  as  they  will 
keep  good  for  many  weeks,  and  in  cases 
where  unexpected  guests  arrive,  will  be 
found  an  acceptable  and,  as  it  only  re- 
quires warming  through,  a quickly -pre- 
pared dish.  Moulds  of  every  shape 
and  size  are  manufactured  for  these  pud- 
dings, and  may  be  purchased  of  Messrs. 
R.  & J.  Slack,  336,  Strand. 

PLUM:  PUDDING  (a  Pound). 


Plum  Tart 


five  hours,  or  rather  longer,  and  servo 
with  brandy-sauce.  Time. — 5 hours,  or 
longer.  Average  cost,  3j.  Sufficient  fop 
7 or  8 persons.  Seasonable  in  winter. 

Note. — The  above  pudding  may  k’l 
baked  instead  of  boiled ; it  should  li 
put  into  a buttered  mould  or  tin,  anv 
baked  for  about  2 hours ; a smaller  one 
would  take  about  1 J hour. 

PLUM  PUDDING  (Fresh  Fruit). 

Ingredients. — J lb.  of  suet  crust,  14 
pint  of  Orleans  or  any  other  kind  of 
plum,  J lb.  of  moist  sugar.  Mode. — Line 
a pudding-basin  with  suet  crust  rolled 
out  to  the  thickness  of  about  4 inch  ; fill 
the  basin  with  “the  fruit,  put  in  the 
sugar,  and  cover  with  crust.  Fold  the 
edges  over,  and  pinch  them  together,  to 
prevent  the  juice  escaping.  Tie  over  a 
floured  cloth,  put  the  pudding  into  boil* 
ing  water,  and  boil  from  2 to  24  hours. 
Turn  it  out  of  the  basin,  and  serve 
quickly.  tTime. — 2 to  2^  hours.  Average 
cost,  10 d.  Sufficient  for  6 or  7 persons. 
Seasonable,  with  various  kinds  of  plums, 
from  the  beginning  of  August  to  the  be- 
ginning of  October. 


Ingredients. — 1 lb.  of  suet,  1 lb.  of 
currants,  1 lb.  of  stoned  raisins,  8 eggs, 
4 grated  nutmeg,  2 oz.  of  sliced  candied 
peel,  1 teaspoonful  of  ground  ginger,  4 
lb.  of  bread  crumbs,  4 lb.  of  flour,  4 pint 
of  milk.  Mode. — Chop  the  suet  finely  ; 
mix  with  it  the  dry  ingredients  ; stir 
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these  well  together,  and  add  the  woll- 
beaten  eggs  and  milk  to  moisten 
with-  Beat  up  the  mixture  well,  and 
should  the  abovo  proportion  of  milk  not 
be  found  sufficient  to  make  it  of  the  pro- 
per consistency,  a little  more  should  be 
added.  Press  the  pudding  into  a mould, 
tie  it  in  a floured  cloth,  and  boil  for 


PLUM  TART. 

Ingredients. — 4 lb.  of  good  short  crust, 
14  pint  of  plums,  \ lb.  of  moist  sugar. 
Mode. — Line  the  edges  of  a deep  tart- 
dish  with  crust ; fill  the  dish  with  plums, 
and  place  a small  cup  or  jar,  upside 
down,  in  the  midst  of  them.  Put  in  the 
sugar,  cover  the  pie  with  crust,  orna- 
ment the  edges,  and  bake  in  a good 


oven  from  4 to  j hour.  When  pulf-crust 
is  preferred  to  short  crust,  use  that 
made  by  tho  given  recipe,  and  glaze  the 
top  by  brushing  it  ovor  with  the  white 
cf  an  egg  beaten  to  a stiff  froth  with  a 
knifo  ; sprinkle  ovor  a little  sifted  sugar, 
and  put  the  pie  in  the  oven  to  sot  the 
glaze.  Time.—},  to  $ hour.  Average, 
cost,  Is.  Sufficient  for  5 or  6 persons. 
Seasonable,  with  various  kinds  of  plums, 
from  tho  beginning  of  August  to  the 
beginning  of  October. 
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Plums,  French 


PLUMS,  French,  Stewed  (a  Des- 
sert dish). 

Ingredients.— U lb.  of  French  plums, 
f pint  of  syrup,  1 glass  of  port  wine,  the 
-rind  and  juice  of  1 lemon.  Mode. — Stew 
the  plums  gently  in  water  for  1 hour ; 
strain  the  water,  and  with  it  mate  the 
syrup.  When  it  is  clear,  put  in  the 
plums  with  the  port  wine,  lemon-juice, 
and  rind,  and  simmer  very  gently  for  1 ^ 
hour.  Arrange  the  plums  on  a glass 
dish,  take  out  the  lemon-rind,  pour  the 
syrup  over  the  plums,  and,  when  cold, 
they  will  be  ready  for  table.  A little 
allspice  stewed  with  the  fruit  is  by  many 
persons  considered  an  improvement. 
Time. — 1 hour  to  stew  the  plums  in 
water,  hour  in  the  syrup.  Average 
cost,  plums  sufficiently  good  for  stewing, 
1*.  per  lb.  Sufficient  for  7 or  8 persons. 
Seasonable  in  winter. 

PLUMS  (Preserved). 

Ingredients. — To  every  lb.  of  fruit 
allow  | lb.  of  loaf  sugar ; for  the  thin 
syrup,  \ lb.  of  sugar  to  each  pint  of 
water.  Mode. — Select  large  ripe  plums ; 
slightly  prick  them,  to  prevent  them 
from  bursting,  and  simmer  them  very 
gently  in  a syrup  made  with  the  above 
proportion  of  sugar  and  water.  Put 
them  carefully  into  a pan,  let  the  syrup 
cool,  pour  it  over  the  plums,  and  allow 
them  to  remain  for  two  days.  Having 
previously  weighed  the  other  sugar,  dip 
the  lumps  quickly  into  water,  and  put 
them  into  a preserving-pan  with  no  more 
water  than  hangs  about  them  ; and  boil 
the  sugar  to  a syrup,  carefully  skimming 
it.  Drain  the  plums  from  the  first  syrup ; 
put  them  into  the  fresh  syrup,  and  sim- 
mer them  very  gently  until  they  are 
clear ; lift  them  out  singly  into  pots, 
pour  the  syrup  over,  and,  when  cold, 
cover  down  to  exclude  the  air.  This 
preserve  will  remain  good  some  time, 
if  kept  in  a dry  place,  and  makes  a 
very  nice  addition  to  a dessert.  The 
magnum-bunum  plums  answer  for  this 
preserve  better  than  any  other  kind 
of  plum.  Greengages  are  also  very 
delicious  done  in  this  manner.  Time. — 
i hour  to  20  minutes  to  simmer  the 
plums  in  the  first  syrup ; 20  minutes 
to  J hour  very  gentle  simmering  in  the 
second.  Seasonablt  from  August  to 
October, 


Pork 


PLUMS,  to  Preserve  Dry. 

Ingredients. — To  every  lb.  of  sugar 
allow  pint  of  water.  M ode. — Gather 
the  plums  when  they  are  full  grown  and 
just  turning  colour;  prick  them,  put 
them  into  a saucepan  of  cold  water,  and 
set  them  on  the  fire  until  the  water  is  on 
the  point  of  boiling.  Then  take  them 
out,  drain  them,  and  boil  them  gently 
in  syrup  made  with  the  above  proportion 
of  sugar  and  water ; and  if  the  plums 
shrink,  and  will  not  take  the  sugar, 
prick  them  as  they  lie  in  the  pan  ; give 
them  another  boil,  skim,  and  set  them 
by.  The  next  day  add  some  more 
sugar,  boiled  almost  to  candy,  to  the 
fruit  and  syrup  ; put  all  together  into  a 
wide-mouthed  jar,  and  place  them  in  a 
cool  oven  for  2 nights ; then  drain  the 
plums  from  the  syrup,  sprinkle  a little 
powdered  sugar  over,  and  dry  them  in  a 
cool  oven.  Time. — 15  to  20  minutes  to 
boil  the  plums  in  the  syrup.  Seasonable 
from  August  to  October. 

PORK. 

In  the  country,  where,  for  ordinary' 
consumption,  the  pork  killed  for  saie  is 
usually  both  larger  and  fatter  than  that 
supplied  to  the  London  consumer,  it  is 
customary  to  remove  the  skin  and  fat 
down  to  the  lean,  and,  salting  that,  roast 
what  remains  of  the  joint.  Pork  goes 
further,  and  is  consequently  a more 
economical  food,  than  other  meats,  simply 
because  the  texture  is  closer,  and  there 
is  less  waste  in  the  cooking,  either  in 
roasting  or  boiling. 

In  fresh  pork,  the  leg  is  the  most 
economical  family  joint,  and  the  loin  the 
richest. 

Pork,  to  be  preserved,  is  cured  in 
several  ways, — either  by  covering  it  with 
salt,  or  immersing  it  in  ready-made  brine, 
where  it  is  kept  till  required ; or  it  is 
only  partially  salted,  and  then  hung  up 
to  dry,  when  the  meat  is  called  white 
bacon  ; or,  after  salting,  it  is  hung  iu 
wood  smoke  till  the  flesh  is  impregnated 
with  the  aroma  from  the  wood.  The 
Wiltshire  bacon,  which  is  regarded  as 
the  finest  in  the  kingdom,  is  prepared 
by  laying  the  sides  of  a hog  in  large 
wooden  troughs,  and  then  rubbing  into 
the  flesh  quantities  of  powdered  bay- 
salt,  made  hot  in  a frying-pan.  This 
process  is  repeated  for  four  days ; they 
are  then  left  for  three  weeks,  merely 
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Pork  Cutlets,  or  Chops 


turning  the  flitches  every  other  day. 
After  that  time  they  are  hung  up  to  dry. 
The  hogs  usually  killed  for  purposes  of 
bacon  in  England  average  from  18  to 
20  stone ; on  the  other  hand,  the  hogs 
killed  in  the  country 
for  farm-house  pur- 
poses, seldom  weigh 
less  than  20  stone. 
The  legs  of  boars, 
hogs,  and,  in  Ger- 
many, those  of  bears, 
are  prepared  differ- 
ently, and  called 
hams. 

The  practice  in 
vogue  formerly  in  this 
country  was  to  cut 
out  the  hams  and  cure 
them  separately ; then 
to  remove  the  ribs, 
which  were  roasted 
as  “spare-ribs,”  and, 
curing  the  remainder 
of  the  side,  call  it  a 
“gammon  of  bacon.” 
Small  pork  to  cut 
for  table  in  joints,  is 
cut  up,  in  most  places 
throughout  the  king- 
dom, as  represented 
in  the  engraving.  The 
side  is  divided  with 
nine  ribs  to  the  fore 
quarter ; and  the  following  is  an  enume- 
ration of  the  joints  in  the  two  respective 
quarters : — 

(1.  The  leg. 

Hind  Quarter < 2.  The  loin. 

(.3.  The  spring,  or  belly. 

( 4.  The  hand. 

Fore  Quarter  < 5.  The  fore-loin. 

6.  The  cheek. 

The  weight  of  the  several  joints  of  a 
good  pork  pig  of  four  stone  may  be  as 
follows  ; viz. : — 

The  leg 8 lbs. 

The  loin  and  spring  . 7 

The  hand  . . . . 6 

The  chine  . . . . 7 ,, 

The  cheek  . from  2 to  3 ,, 

Of  a bacon  pig,  the  legs  are  reserved  for 
curing,  and  when  cured  are  called  hams : 
when  the  meat  is  separated  from  the 
sHoulder-blade  and  bones  and  cured,  it 
is  called  bacon.  The  bones,  with  part  of 
the  meat  left  on  them,  are  divided  into 
spare- ribs,,  griakina,  and  chines. 


eras  or  a rig, 

SHOWING  THB 
8BVESAL  JOINTS. 


PORK  CHEESE  (an  Excellent 
Breakfast  Dish). 

Ingredients. — 2 lbs.  of  cold  roast  pork, 
pepper  and  salt  to  taste,  1 dessertspoon- 
ful of  minced  parsley,  4 leaves  of  sage,  a 
very  small  bunch  of  savoury  herbs,  2 
blades  of  pounded  mace,  a little  nutmeg, 
^ teaspoonful  of  minced  lemon-peel ; 
good  strong  gravy,  sufficient  to  fill  tho 
mould.  Mode. — Cut,  but  do  not  chop, 
the  pork  into  fine  pieces,  and  allow  ^ lb. 
of  fat  to  each  pound  of  lean.  Season 
with  pepper  and  salt ; pound  well  the 
spices,  and  chop  finely  the  parsley,  sage, 
herbs,  and  lemon-peel,  and  mix  the 
whole  nicely  together.  Put  it  into  a 
mould,  fill  up  with  good  strong  well- 
flavoured  gravy,  and  bake  rather  mon 
than  one  hour.  When  cold,  turn  it  out 
of  the  mould.  Time. — Rather  more  than 
1 hour.  Seasonable  from  October  to 
March. 

Note. — The  remains  of  a pig’s  head, 
after  the  chops  are  taken  off,  make  moot 
excellent  pork  cheese. 

PORK  CUTLETS,  or  Chops. 

Ingredients.  — Loin  of  pork,  peppor 
and  salt  to  taste.  Mode. — Cut  the  cut- 
lets from  a delicate  loin  of  pork,  bone 
and  trim  them  neatly,  and  cut  away  the 
greater  portion  of  the  fat.  Season  them 
with  pepper  ; place  the  gridiron  on  the 
fire  ; when  quite  hot,  lay  on  the  chops, 
and  broil  them  for  about  .[  hour,  turning 
them  3 or  4 timos  ; and  be  particular 
that  they  are  thoroughly  done,  but  not 
dry.  Dish  them,  sprinkle  over  a little 
fine  salt,  and  serve  plain,  or  with  tomato 
sauce,  sauce  piquante,  or  pickled  gher- 
kins, a few  of  which  should  be  laid  round 
the  dish  as  a garnish.  Time. — About  ^ 
hour.  Average  cost,  lOd.  per  lb.  for 
chops.  Sufficient. — Allow  6 for  4 per- 
sons. Seasonable  from  October  to 
March. 

PORK  CUTLETS,  or  Chops. 

Ingredients.  — Loin,  or  fore-loin,  of 
pork,  egg  and  bread  crumbs,  salt  and 
pepper  to  taste;  to  every  tablespoonful 
of  bread  crumbs  allow  \ teaspoonful  of 
mincedsage;  clarified  butter.  Mode.— 
Cut  the  cutlets  from  a loiu,  or  fore-loin, 
of  pork  ; trim  tlkcra  the  same  as  mutton 
cutlets,  and  scrape  the  top  part  of  the 
bone.  Brush  them  over  with  egg,  sprin- 
kle with  bread  crumbs,  with  which  har* 
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Pork  Cutlets 


been  mixed  minced  sage  and  a seasoning 
of  pepper  and  salt ; drop  a little  clarified 
butter  on  them,  and  press  the  crumbs 
well  down.  Put  the  frying-pan  on  the 
fire,  put  in  some  lard  ; when  this  is  hot, 
lay  in  the  cutlets,  and  fry  them  a light 
brown  on  both  sides.  Take  them  out, 
put  them  before  the  fire  to  dry  the 
greasy  moisture  from  them,  and  dish 
them  on  mashed  potatoes.  Serve  with 
them  any  sauce  that  may  be  preferred  ; 
such  as  tomato  sauce,  sauce  piquante, 
sauce  Robert,  or  pickled  gherkins. 
Time. — From  15  to  20  minutes.  Average 
cost,  10c?.  per  lb.  for  chops.  Sufficient. — ■ 
Allow  6 cutlets  for  4 persons.  Season- 
able from  October  to  March. 

Note. — The  remains  of  roast  loin  of 
pork  may  bo  dressed  in  the  same 
manner. 

PORK  CUTLETS. 

[Cold  Meat  Cookery.]  Ingredients. 
— The  remains  of  cold  roast  loin  of  pork, 
1 oz.  of  butter,  2 onions,  1 dessertspoon- 
ful of  flour,  pint  of  gravy,  pepper  and 
salt  to  taste,  1 teaspoonful  of  vinegar 
and  mustard.  Mode.— Cut  the  pork  into 
nice-sized  cutlets,  trim  off  most  of  the 
fat,  and  chop  the  onions.  Put  the  butter 
into  a stewpan,  lay  in  the  cutlets  and 
chopped  onions,  and  fry  a light  brown  ; 
then  add  the  remaining  ingredients, 
simmer  gently  for  5 or  7 minutes,  and 
serve.  Time. — 5 to  7 minutes.  Average 
cost,  exclusive  of  the  meat,  4c?.  Season- 
able from  October  to  March. 

PORK,  Roast  Griskin  of. 

Ingredients. — Pork  ; a little  powdered 
sage.  Mode. — As  this  joint  frequently 
comes  to  table  hard  and  dry,  particular 
care  should  be  taken  that  it  is  well 
basted.  Put  it  down  to  a bright  fire. 


and  flour  it.  About  10  minutes  before 
taking  it  up,  sprinkle  over  some  v'w- 
<iered  sage  ; make  a little  gravy  it  the 
Upping-!' on,  strain  it  over  the  m-'ot. 


Pork,  Boiled  Leg  of 

and  serve  with  a tureen  of  apple  sauce. 
This  joint  will  be  done  in  far  less  time 
than  when  the  skin  is  left  on,  conse- 
quently, should  have  the  greatest  atteix 


eHisKiir  or  poax. 

tion  that  it  be  not  dried  up.  Time > 
Griskin  of  pork  weighing  6 lbs.,  11  hour. 
Average  cost,  Id.  per  lb.  Sufficient  for 

5 or  6 persons.  Seasonable  from  Sep- 
tember to  March. 

Note. — A spare-rib  of  pork  is  roasted 
in  the  same  manner  as  above,  and  would 
tako  hour  for  one  weighing  about 

6 lbs. 

PORK,  Hashed. 

Ingredients.  — The  remains  of  cold 
roast  pork,  2 onions,  1 teaspoonful  of 
flour,  2 blades  of  pounded  mace,  2 
cloves,  1 tablespoonful  of  vinegar,  1 pint 
of  gravy,  pepper  and  salt  to  taste. 
Mode. — Chop  the  onions  and  fry  them 
of  a nice  brown  ; cut  the  pork  into  thin 
slices,  season  them  with  pepper  and  salt, 
and  add  these  to  the  remaining  ingre- 
dients. Stew  gently  for  about  \ hour, 
and  serve  garnished  with  sippets  of 
toasted  bread.  Time. — h hour.  Average 
cost,  exclusive  of  the  meat,  3t?.  Season- 
able from  October  to  March. 

PORK,  Boiled  Leg  of. 

Ingredients. — Leg  of  pork  ; salt.  Mode. 
— For  boiling,  choose  a small,  compact, 
well-filled  leg,  and  rub  it  well  with  salt ; 
lot  it  remain  in  pickle  for  a week  or 
ten  days,  turning  and  rubbing  it  every 
day.  An  hour  before  dressing  it,  put  it 
into  cold  water  for  an  hour,  which  im- 
proves the  colour.  If  the  pork  is  pur- 
chased ready  salted,  ascertain  how  long 
the  meat  has  been  in  pickle,  and  soak 
it  accordingly.  Put  it  into  a boiling-pot, 
with  sufficient  cold  water  to  cover  it ; 
let  it  gradually  come  to  a boil,  and  re- 
move the  scum  as  it  rises.  Simmer  it 
very  gently  until  tender,  and  do  not 
allow  it  to  boil  fast,  or  the  knuckle  will 
fall  to  pieces  before  the  middle  of  tbs 
leg  is  done.  Carrots,  turnips,  or  pars- 
nips may  be  boiled  with  the  pork,  some 
of  which  should  be  laid  round  the  diaJb 
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Fork,  Roast  Leg  of 


Fork,  to  Fickle 


£3  a garnish.  A well-made  pease- 
pudding is  an  indispensable  accompani- 
ment. Time. — A leg  of  pork  weighing 
8 lbs.,  3 hours  after  the  water  boils,  and 
to  be  simmered  very  gently.  Average 
cost,  9 d.  per  lb.  Sufficient  for  7 or  8 
persons.  Seasonable  from  September  to 
March. 

Note. — The  liquor  in  which  a leg  of 
pore  has  been  boiled  makes  excellent 
pea-soup. 

FORK,  Roast  Leg  of. 

Ingredients.  — Leg  of  pork,  a little, 
oil,  sage  and  onion  stuffing.  Mode.  — 
Choose  a small  leg  of  pork,  and 

score  the  skin  across  in  narrow  strips, 
about  ^ inch 
apart.  Cut  a 
slit  in  the 
knuckle, 
loosen  the 
skin,  and  fill 
it  with  a sage- 
boast  leg  op  poke.  and-onion 

stuffing. 
Brush  the  joint  over  with  a little  salad- 
oil  (this  makes  the  crackling  crisper,  and 
a better  colour),  and  put  it  down  to  a 
bright,  clear  fire,  not  too  near,  as  that 
would  cause  the  skin  to  blister.  Baste 
it  well,  and  serve  with  a little  gravy 
made  in  the  dripping-pan,  and  do  not 
omit  to  send  to  table  with  it  a tureen  of 
well-made  apple  sauce.  Time. — A leg 

of  pork  weighing  8 lbs.,  about  3 hours. 
A-cerage  cost,  9d,  per  lb.  Sufficient  for 
6 or  7 persons.  Seasonable  from  Sep- 
tember to  March. 


FORK,  Leg  of,  to  Carve. 

This  joint,  which  is  such  a favourite 
one  with  many  people,  is  easy  to  carve. 

The  knife 

should  be  car- 
ried sharply 
down  to  the 
bone,  clean 

through  the 
crackling,  in 
the  direction 
ljg  op  poex.  of  the  line  1 to 
2.  Sage  and 
onion  and  apple  sauce  are  usually  sent 
to  table  with  this  dish, — sometimes  the 
leg  of  pork  is  stuffed, — and  the  guests 
should  be  asked  if  they  will  have  either 
or  both.  A frequent  plan,  and  we 
think  a good  one,  is  now  pursued,  o! 


sending  sage  and  onion  to  table  sepa- 
rately from  the  joint,  as  it  is  not  every- 
body to  whom  the  flavour  of  this  stuffing 
is  agreeable. 

Note. — The  other  dishes  of  pork  do 
not  call  for  any  special  remarks  as  to 
their  carving  or  helping. 

PORK,  Roast  Loin  of. 

Ingredients. — Pork;  a little  salt. 
Mode. — Score  the  skin  in  strips  rather 
more  than  | inch  apart,  and  plaoe  the 
joint  at  a good  distance  from  the  fire,  on 


BOBU  LOIN  OP  POEX. 

account  of  the  crackling,  which  would 
harden  before  the  meat  would  be  heated 
through,  were  it  placed  too  near.  If 
very  lean,  it  should  be  rubbed  ov6r  with 


HIND  LOIN  OP  POEX. 

a little  salad  oil,  and  kept  well  basted  all 
the  time  it  is  at  the  fire.  Pork  should 
be  very  thoroughly  cooked,  but  not  dry  ; 
and  be  careful  never  to  send  it  to  table 
the  least  underdone,  as  nothing  is  more 
unwholesome  and  disagreeable  than 
under-dressed  white  meats..  Serve  with 
apple  sauce  and  a little  gravy  made  in 
the  dripping-pan.  A stuffing  of  sage 
and  onion  may  be  made  separately,  and 
baked  in  a flat  dish : this  method  is 
better  than  putting  it  in  the  meat,  as 
many  persons  have  so  great  an  objection 
to  the  flavour.  Time. — A loin  of  pork 
weighing  5 lbs.,  about  2 hours  : allow 
more  time  should  it  be  very  fat  Average 
cost,  9 d.  per  lb.  Sufficient  for  5 or  6 
persons.  Seasonable  from  September  to 
March. 

FORK,  to  Fickle. 

Ingredients. — | lb.  of  saltpetre ; salt. 
Mode. — As  pork  does  not  keep  long 
without  being  salted,  cut  it  into  pieces 
of  a suitable  size  as  soon  as  the  pig  is 
cold.  Itub  tho  pieces  of  pork  well  with 
salt,  and  put  them  into  a pan  with  a 
sprinkling  of  U hctwooD  each  piece : <* 
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Pork,  Pickled,  to  Boil 


it  melts  on  the  top,  strew  on  more. 
Lay  a coarse  cioth  over  the  pan,  a board 
over  that,  and  a weight  on  the  board, 
to  keep  the  pork  down  in  the  brine.  If 
excluded  from  the  air,  it  will  continue 
good  for  nearly  2 years.  Average  cost, 
lOrf.  per  lb.  for  the  prime  parts.  Season- 
able.— The  best  time  for  pickling  meat  is 
late  in  the  autumn. 

PORK,  Pickled,  to  Boil. 

Ingredients. — Pork  ; water.  Mode. — 
Should  the  pork  be  very  salt,  let  it  re- 
main in  water  about  2 hours  before  it  is 
dressed;  put  it  into  a saucepan  with 
sufficient  cold  water  to  cover  it,  let  it 
gradually  come  to  a boil,  then  gently 
simmer  until  quite  tender.  Allow  ample 
time  for  it  to  cook,  as  nothing  is  more 
disagreeable  than  underdone  pork,  and 
when  boiled  fast,  the  meat  becomes 
hard.  This  is  sometimes  sei'ved  with 
boiled  poultry  and  roast  veal,  instead  of 
bacon  : when  tender,  and  not  over  salt, 
it  will  be  found  equally  good.  Time. — 
A piece  of  pickled  pork  weighing  2 lbs., 
1|  hour ; 4 lbs.,  rather  more  than  2 
hours.  Average  cost,  lOd.  per  lb.  for  the 
primest  parts.  Seasonable  at  any  time. 

POEK  PIES  (Warwickshire  Re- 
cipe). 

Ingredients. — For  the  crust,  5 lbs.  of 
lard  to  14  lbs.  of  flour  ; milk,  and  water. 
For  filling  the  pies,  to  every  3 lbs.  of 
meat  allow  1 oz.  of  salt,  oz.  of  pepper, 
a small  quantity  of  cayenne,  1 pint  of 
water.  Mode. — Rub  into  the  flour  a por- 
tion of  the  lard  ; the  remainder  put  with 
sufficient  milk  and  water  to  mix  the 
crust,  and  boil  this  gently  for  | hour. 
Pour  it  boiling  on  the  flour,  and  knead 
and  beat  it  till  perfectly  smooth.  Now 
raise  the  crust  in  either  a round  or 
oval  form,  cut  up  the  pork  into  pieces 
the  size  of  a nut,  season  it  in  the  above 
proportion,  and  press  it  compactly  into 
the  pie,  in  alternate  layers  of  fat  and 
loan,  and  pour  in  a small  quantity  of 
water ; lay  on  the  lid,  cut  the  edges 
smoothly  round,  and  pinch  them  to- 
gether. Bake  in  a brick  oven,  which 
should  be  slow,  as  the  meat  is  very  solid. 
Very  frequently,  an  inexperienced,  cook 
finds  much  difficulty  in  raising  the 
crust.  She  should  bear  in  mind  that  it 
must  not  be  allowed  to  get  cold,  or  it 
will  fell  immediately : to  prevent  this, 
the  operation  should  be  performed  as 


Potato  Fritters 


near  the  fire  as  possible.  As  consider- 
able dexterity  and  expertness  are  ne- 
cessary to  raise  the  crust  with  the  hand 
only,  a glass  bottle  or  small  jar  may  be 
placed  in  the  middle  of  the  paste,  and 
the  crust  moulded  on  this ; but  be  par<- 
ticular  that  it  is  kept  warm  the  whok 
time.  Sufficient. — The  proportions  for  1 
pie  are  1 lb.  of  flour  and  3 lbs.  of  meat. 
Seasonable  from  September  to  March. 

PORK  PIES,  Little  Raised. 

Ingredients. — 2 lbs.  of  flour,  J lb.  of 
butter,  | lb.  of  mutton  suet,  salt  and 
white  pepper  to  taste,  4 lbs.  of  the  neck 
of  pork,  1 dessertspoonful  of  powdered 
sage.  Mode. — Well  dry  the  flour,  mince 
the  suet,  and  put  these  with  the  butter 
into  a saucepan,  to  be  made  hot,  and  add 
a little  salt.  When  melted,  mix  it  up 
into  a stiff  paste,  and  put  it  before  the 
fire  with  a cloth  over  it  until  ready  to 
make  up ; chop  the  pork  into  small 
pieces,  season  it  with  white  pepper,  salt, 
and  powdered  sage;  divide  the  paste 
into  rather  small  pieces,  raise  it  in  a 
round  or  oval  form,  fill  with  the  meat, 
and  bake  in  a brick  oven.  These  pies 
will  require  a fiercer  oven  than  those  in 
the  preceding  recipe,  as  they  are  made 
so  much  smaller,  and  consequently  do 
not  require  so  soaking  a heat.  Time. — 
If  made  small,  about  1A  hour.  Season- 
able from  September  to  March. 

POTATO  FRITTERS. 

Ingredients. — 2 large  potatoes,  4 eggs, 
2 tablespoonfuls  of  cream,  2 ditto  of 
raisin  or  sweet  wine,  1 dessertspoonful 
of  lemon-juice,  £ teaspoonful  of  grated 
nutmeg,  hot  lard.  Mode.-~ ® oil  the  po- 
tatoes, and  beat  them  up  lightly  with  a 
fork,  but  do  not  use  a spoon,  as  that 
would  make  them  heavy.  Beat  the  eggs 
well,  leaving  out  one  of  the  whites  ; add 
the  other  ingredients,  and  beat  all  to- 
gether for  at  least  20  minutes,  or  until 
the  batter  is  extremely  light.  Put  plenty 
of  good  lard  into  a frying-pan,  and  drop 
a tablespoonful  of  the  batter  at  a time 
into  it,  and  fry  the  fritters  a nice  brown. 
Serve  them  with  the  following  sauce  : — 
A glass  of  sherry  mixed  with  the  strained 
juice  of  a lemon,  and  sufficient  white 
sugar  to  sweeten  the  whole  nicely. 
Warm  these  ingredients,  and  serve  the 
sauoe  separately  in  a tureen.  The  frit- 
ters should  be  neatly  dished  on  a white 
d’oyley,  and  pounded  sugar  sprinklsd 
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over  them.  They  should  be  well  drained 
on  a piece  of  blotting-paper  before 
the  fire  previously  to  being  dished. 
Time. — From  6 to  8 minutes.  Average 
cost,  9d.  Sufficient  for  3 or  4 persons. 
Seasonable  at  any  time. 

POTATO  PASTY. 

Ingredients.—  H lb.  of  rump-steak  or 
mutton  cutlets,  pepper  and  salt  to  taste, 
J;  pint  of  weak  broth  or  gravy,  1 oz.  of 
butter,  mashed  potatoes.  Mode.  Place 
the  meat,  cut  in  small  pieces,  at  the 
bottom  of  the  pan  ; season  it  with  pep- 
per ana  salt,  and  add  the  grs.vy  and 


POTATO-PASTY  PAY. 

butter  broken  into  small  pieces.  Put  on 
the  perforated  plate,  with  its  valve-pipe 
screwed  on,  and  fill  up  the  whole  space 
to  the  top  of  the  tube  with  nicely-mashed 
potatoes  mixed  with  a little  milk,  and 
finish  the  surface  of  them  in  any  orna- 
mental manner.  If  carefully  baked,  the 
otatoes  will  be  covered  with  a delicate 
rown  crust,  retaining  all  the  savoury 
steam  rising  from  the  meat.  Send  it  to 
table  as  it  comes  from  the  oven,  with  a 
napkin  folded  round  it.  Tine. — 40  to  60 
minutes.  Average  cost,  2s.  Sufficient- 
for  4 or  5 persons.  Seasonable  at  any 
time. 

POTATO  PUDDING. 

Ingredients. — Alb.  of  mashed  potatoes, 
2 oz.  of  butter,  2 eggs,  ^ pint  of  milk, 

* tablespoonfuls  of  sherry,  ^ saltspoon- 
ful  of  salt,  the  juice  and  rind  of  1 small 
lemon,  2 o*.  of  sugar.  Mode. — Boil 

sufficient  potatoes  to  make  A lb.  when 
mashed  ; add  to  these  the  butter,  eggs, 
milk,  sherry,  lemon-juice,  and  sugar ; 
mince  the  lemon-peel  very  finely,  and 
beat  all  the  ingredients  well  together. 
Put  the  pudding  into  a buttered  pie- 
dish.  ana  bake  for  rather  more  than 
A hour.  To  enrich  it,  add  a few  pounded 
almonds,  and  increase  the  quantity  of 
egg3  and  butter.  Time. — A hour,  or 

rather  longer.  A vrr'ige  cost',  8 U.  Suf- 


Potato  Snow 


ficient  for  6 or  6 persona.  Seasonable  at 
any  time. 

POTATO  RISSOLES. 

Ingredients. — Mashed  potatoes,  salt 
and  pepper  to  taste  ; when  liked,  a very 
little  minced  parsley,  egg,  and  bread 
crumbs.  Mode. — Boil  and  mash  the 


fOTATO  BIBSOLES. 


potatoes;  add  a seasoning  of  pepper 
and  salt,  and,  when  liked,  a little  minced 

arsley.  Roll  the  potatoes  into  small 

alls,  cover  them  with  egg  and  bread 
crumbs,  and  fry  in  hot  lard  for  about  10 
minutes  ; let  them  drain  before  the  fire, 
dish  them  on  a napkin,  and  serve.  Time. 
— 10  minutes  to  fry  the  rissoles.  Season- 
able at  any  time. 

Note. — The  flavour  of  these  rissoles 
may  be  very  much  increased  by  adding 
finely-minced  tongue  or  ham,  or  even 
chopped  onions,  when  these  are  liked. 

POTATO  SALAD. 

Ingredients. — 10  or  12  cold  boiled  po- 
tatoes, 4 tablespoonfuls  of  tarragon  or 
plain  vinegar,  6 tablespoonfuls  of  salad- 
oil,  pepper  and  salt  to  taste,  1 teaspoon- 
ful of  minced  parsley.  Mode. — Cut  the 
potatoes  into  slices  about  A inch  in  thick- 
ness ; put  these  into  a salad-bowl  with 
oil  and  vinegar  in  the  above  proportion  ; 
season  with  pepper,  salt,  and  a teaspoon- 
ful  of  minced  parsley  ; stir  the  salad  well, 
that  all  the  ingredients  may  be  tho- 
roughly incorporated,  and  it  is  ready  to 
serve.  This  should  be  made  two  or 
three  hours  before  it  is  wanted  for  tiu.  . 
Anchovies,  olives,  or  pickles  may  be 
added  to  this  salad,  as  also  slices  of  cold 
beef,  fowl,  or  turkey.  Seasonable  at  anv 
time. 

POTATO  SNOW. 

Ingredients. — Potatoes,  salt,  and  water. 
Mode. — Choose  large  white  potatoes,  as 
free  from  spots  as  possible  ; boil  them  in 
their  skins  in  salt  and  water  until  per- 
fectly tondor ; drain  and  dry  them  tho- 
roughly by  the  side  of  the  fire,  and  peel 
them.  Put  a hot  dish  before  the  fire, 
rub  the  potatoes  through  a coarse  sieve 
on  to  this  dish  ; do  not  touch  tb*m  after- 
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wards,  or  tho  flakes  will  fall,  and  serve 
as  hot  as  possible.  Time. — \ to  \ hour 
to  boil  the  potatoes.  Average  cost,  4s. 
per  bushel.  Sufficient, — 6 potatoes  for 

3 persons.  Seasonable  at  any  time. 

pomTo  SOUP. 

Ingredients.- -A  lbs.  of  mealy  potatoes, 
foiled  or  steamed  very  dry,  pepper  and 
salt  to  taste,  2 quarts  of  stock.  Mode. — 
When  the  potatoes  are  boiled,  mash  them 
smoothly,  that  no  lumps  remain,  and 
gradually  put  them  to  the  boiling  stock  ; 
pass  it  through  a sieve,  season,  and  sim- 
mer for  5 minutes.  Skim  well,  and  serve 
with  fried  bread.  Time. — i hour.  Ave- 
rage cost,  lOd.  per  quart”  Seasonable 
from  September  to  March.  Sufficient  for 
8 persons. 

POTATO  SOUP. 

Ingredients. — 1 lb.  of  shin  of  beef, 
1 lb.  of  potatoes,  1 onion,  ^ a pint  of 
peas,  2 oz.  of  rice,  2 heads  of  celery, 
pepper  and  salt  to  taste,  3 quarts  of 
water.  Mode. — Cut  the  beef  into  thin 
slices,  chop  the  potatoes  and  onion,  and 
put  them  into  a stewpan  with  the  water, 
peas,  and  rice.  Stew  gently  till  the 
gravy  is  drawn  from  the  meat ; strain  it 
off,  take  out  the  beef,  and  pulp  the  other 
ingredients  through  a coarse  sieve.  Put 
the  pulp  back  into  the  soup,  cut  up  the 
celery  in  it,  and  simmer  till  this  is  tender. 
Season,  and  servo  with  fried  bread  cut 
into  it.  Time. — 3 hours.  Average  cost, 
4d.  per  quart.  Seasonable  from  Septem- 
ber to  March.  Sufficient  for  12  persons. 

POTATO  SOUP  (very  Economical). 

Ingredients. — 4 middle-sized  potatoes 
well  pared,  a thick  slice  of  bread,  6 leeks 
peeled  and  cut  into  thin  slices  as  far  as 
the  white  extends  upwards  from  the 
roots,  a teacupful  of  rice,  a teaspoonful 
of  salt,  and  half  that  of  pepper,  and  2 
quarts  of  water.  Mode. — The  water 

must  be  completely  boiling  before  any- 
thing is  put  into  it ; then  add  the  whole 
of  the  ingredients  at  once,  with  the  ex- 
ception of  the  rice,  the  salt,  and  the 
nepper.  Cover,  and  let  these  come  to  a 
brisk  boil ; put  in  the  others,  and  let 
the  whole  boil  slowly  for  an  hour,  or  till 
all  the  ingredients  are  thoroughly  done, 
and  their  several  juices  extracted  and 
mixed.  Time. — 2^  hours.  Average  cost, 


Potatoes,  to  Boil 


3d.  per  quart.  Sufficient  for  8 persona. 
Seasonable  in  winter. 

POTATOES,  Baked. 

Ingredients.  — Potatoes.  Mode.  — 

Choose  large  potatoes,  as  much  of  a size 
as  possible ; wash  them  in  lukewarm 
water,  and  scrub  them  well,  for  the 
browned  skin  of  a baked  potato  is  by 
many  persons  considered  the  better  part 
of  it.  Put  them  into  a moderate  oven, 
and  bake  them 
for  about  two  . 
hours,  turning 

them  three  or  wlBMli  WiMBi  » 

four  times  whilst  baxbd  potatoes  sbbvbd 
they  are  cooking.  nr  hapkiit. 

Serve  them  in  a 

napkin  immediately  they  are  done,  as,  if 
kept  a long  time  in  the  oven,  they  have 
a shrivelled  appearance.  Potatoes  may 
also  be  roasted  before  the  fire,  in  an 
American  oven  j but  when  thus  cooked, 
they  must  be  done  very  slowly.  Do  not 
forget  to  send  to  table  with  them  a piece 
of  cold  butter.  Time. — Large  potatoes, 
in  a hot  oven,  1J  hour  to  2 hours  ; in  a 
cool  oven,  2 to  2%  hours.  A verage  cost , 
4s.  per  bushel.  Sufficient. — Allow  2 to 
each  person.  Seasonable  all  the  year, 
but  not  good  just  before  and  whilst  new 
potatoes  are  in  season. 

POTATOES,  to  BoiL 

Ingredients.— 10  or  12  potatoes;  to 
each  i gallon  of  water  allow  1 heaped 
tablespoonful  of  salt.  Mode. — Choose 
potatoes  of  an  equal  size,  pare  them, 
take  out  all  the  eyes  and  specks,  and  as 
they  are  peeled,  throw  them  into  cold 
water.  Put  them  into  a saucepan,  with 
sufficient  cold  water  to  cover  them,  with 
salt  in  the  above  proportion,  and  let 
them  boil  gently  until  tender.  Ascertain 
when  they  are  done  by  thrusting  a fork 
in  them,  and  take  them  up  the  moment 
they  feel  soft  through  ; for  if  they  are 
left  in  the  water  afterwards,  they  become 
waxy  or  watery.  Drain  away  the  water, 
put  the  saucepan  by  the  side  of  the  fire, 
with  the  lid  partially  uncovered,  to  allow 
the  steam  to  escape,  and  let  the  potatoes 
get  thoroughly  dry,  and  do  not  allow 
them  to  get  burnt  Their  superfluous 
moisture  will  evaporate,  and  the  potatoes, 
if  a good  sort,  should  be  perfectly  mealy 
and  dry.  Potatoes  vary  so  much  in  quality 
and  siae,  that  it  is  difficult  to  give  tli6 
exact  time  for  boiling ; they  should  ho 
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Potatoes,  to  Boil  in  their  Jackets 

attentively  watched,  and  probed  with  a 
fork,  to  ascertain  when  they  are  cooked. 
Send  them  to  table  quickly,  and  very  hot, 
and  with  an  opening  in  the  cover  of  the 
dish,  that  a portion  of  the  steam  may 
evaporate,  and  not  fall  back  on  the  pota- 
toes. Time. — Moderate-sized  old  pota- 
toes, 15  to  20  minutes,  after  the  water 
boils  ; large  ones,  A hour  to  35  minutes. 
Average  cost,  4s.  per  bushel.  Sufficient 
for  6 persons.  Seasonable  all  the  year, 
but  not  good  just  before  and  whilst  new 
potatoes  are  in  season. 

Note. — To  keep  potatoes  hot,  after 
draining  the  water  from  them,  put  a 
folded  cloth  or  flannel  (kept  for  the  pur- 
pose) on  the  top  of  them,  keeping  the 
saucepan-lid  partially  uncovered.  This 
will  absorb  the  moisture,  and  keep  them 
hot  some  time  without  spoiling. 

POTATOES,  to  Boil  in  their 
Jackets. 

Ingredients. — 10  or  12  potatoes ; to 
each  \ gallon  of  water,  allow  1 heaped 
tablespoonful  of  salt.  Mode. — To  obtain 
this  wholesome  and  delicious  vegetable 
cooked  in  perfection,  it  should  be  boiled 
and  sent  to  table  with  the  skin  on.  In 
Ireland,  where,  perhaps,  the  cooking  of 
potatoes  is  better  understood  than  in  any 
country,  they  are  always  served  so. 
Wash  the  potatoes  well,  and  if  neces- 
sary, use  a clean  scrubbing-brush  to  re- 
move the  dirt  from  them ; and,  if  pos- 
sible, choose  the  potatoes  so  that  they 
may  all  be  as  nearly  the  same  size  as 
possible.  When  thoroughly  cleansed, 
fill  the  saucepan  half  full  with  them,  and 
just  cover  the  potatoes  with  cold  water 
salted  in  the  above  jrroportion : they  are 
more  quickly  boiled  with  a small  quan- 
tity of  water,  and,  besides,  are  more 
savoury  than  when  drowned  in  it. 
Bring  them  to  boil,  then  draw  the  pan 
to  tne  side  of  the  fire,  and  let  them 
simmer  gently  until  tender.  Ascertain 
when  they  are  done  by  probing  them 
with  a fork ; then  pour  off  the  water, 
uncover  the  saucepan,  and  let  the  pota- 
toes dry  by  the  side  of  the  fire,  taking 
care  not  to  let  them  burn.  Peel  them 
quickly,  put  them  in  a very  hot  vege- 
table-dish, either  with  or  without  a nap- 
kin, and  servo  very  quickly.  After  pota- 
toes are  cooked,  they  should  never  be 
entirely  covered  up,  as  the  steam,  in- 
stead of  escaping,  foils  down  on  them, 
»nd  makes  them  watery  and  insipid. 


Potatoes,  Pried 


In  Ireland  they  are  usually  served  up 
with  the  skins  on,  and  a small  plate  is 
placed  by  the  side  of  each  guest.  Time. 
— Moderate-sized  potatoes,  with  their 
skins  on,  20  to  25  minutes  after  the 
water  boils ; large  potatoes,  25  minutes 
to  \ hour,  or  longer  ; 5 minutes  to  dry 
them.  Average  cost,  4 s.  per  bushel. 
Sufficient  for  6 persons.  Seasonable  all 
the  year,  but  not  good  just  before  and 
whilst  new  potatoes  are  in  season. 


POTATOES,  New,  to  Boil. 

Ingredients. — Potatoes  ; to  each  h gal. 
Ion  of  water  allow  1 heaped  tablespoon- 
ful of  salt.  Mode. — Do  not  have  the 
potatoes  dug  long  before  they  are 
dressed,  as  they  are  never  good  when 
they  have  been  out  of  the  ground  some 
time.  Well  wash  them,  rub  off  the 
skins  with  a coarse  cloth,  and  put  them 
into  boiling  water  salted  in  the  above 
proportion.  Let  them  boil  until  tender  ; 
try  them  with  a fork,  and  when  done, 
pour  the  water  away  from  them  ; let 
them  stand  by  the  side  of  the  fire  with 
the  lid  of  the  saucepan  partially  unco- 
vered, and  when  the  potatoes  are  tho- 
roughly dry,  put  them  into  a hot  vege- 
table-dish, with  a piece  of  butter  the 
size  of  a walnut ; pile  the  potatoes  over 
this,  and  serve.  If  the  potatoes  are  too 
old  to  have  the  skin  rubbed  off,  boil 
them  in  their  jackets  ; drain,  peel,  and 
serve  them  as  above,  with  a piece  of 
butter  placed  in  the  midst  of  them 
Time. — j to  ^ hour,  according  to  the 
size.  Average  cost,  in  full  season,  It/, 
per  lb.  Sufficient. — Allow  3 lbs.  for  5 or 
6 persons.  Seasonable  in  May  and  J une, 
but  may  be  had,  forced,  in  March. 


POTATOES,  Pried  (French 

Fashion). 

Ingredients.—  Potatoes,  hot  butter  or 
clarified  dripping,  salt.  Mode. — Peel 
and  cut  the  potatoes  into  thin  slices,  as 
nearly  the  same  size  as  possible  ; make 
some  butter  or  dripping  hot  in  a frying, 
pan  ; put  in  the  potatoes,  and  fry  them 
on  both  sides  until  nearly  cooked.  Now 
take  the  potatoes  out  of  the  fat,  make 
the  fat  quite  boiling,  then  throw  in  the 
potatoes  for  a minute  or  two  until  suf- 
ficiently done.  The  immersion  of  the 
vegetable  in  tho  grease  a second  time 
after  it  is  partially  cooked,  causes  it  to 
puff  or  “gonfler,”  as  the  French  say, 
which  is  the  desired  appearance  for 
properly-dressed  fn~t  potatoes  to  poe- 


*66 


THE  DICTIONARY  OF  COOKERY. 


Potatoes,  a German  Method 


boss.  When  they  are  crisp  and  done, 
take  them  up,  place  them  on  a cloth 
before  the  fire  to  drain  the  grease  from 
them,  and  serve  very  hot,  after  sprink- 
ling them  with  salt.  These  are  delicious 
with  rump-steak,  and,  in  France,  are 
frequently  served  thus  as  a breakfast 
dish.  The  remains  of  cold  potatoes  may 
also  be  sliced  and  fried  by  the  above  re- 
cipe, but  the  slices  must  be  cut  a little 
thicker.  Time. — Sliced  raw  potatoes, 

5 minutes  ; cooked  potatoes,  5 minutes. 
Average  cost,  4s.  per  bushel.  Sufficient, — 

6 sliced  potatoes  for  3 persons.  Season- 
able at  any  time. 

POTATOES,  a German  Method  of 
Cooking. 

Ingredients. — 8 to  10  middling-sized 
potatoes,  3 oz.  of  butter,  2 tablespoon- 
fuls of  flour,  A pint  of  broth,  2 table- 
spoonfuls of  vinegar.  Mode. — Put  the 
butter  and  flour  into  a stewpan ; stir 
over  the  fire  until  the  butter  is  of  a nice 
brown  colour,  and  add  the  broth  and 
vinegar ; peel  and  cut  the  potatoes  into 
long  thin  slices,  lay  them  in  the  gravy, 
and  let  them  simmer  gently  until  tender, 
which  will  be  in  from  10  to  15  minutes, 
and  serve  very  hot.  A laurel-leaf  sim- 
mered with  the  potatoes  is  an  improve- 
ment. Time. — 10  to  15  minutes.  Season- 
able at  any  time. 

POTATOES,  it  la  Maltre  d’Hotel. 

Ingredients. — Potatoes,  salt  and  water; 
to  every  6 potatoes  allow  1 tablespoonful 
of  minced  parsley,  2 oz.  of  butter,  pepper 
and  salt  to  tas{e,  4 tablespoonfuls  of 
gravy,  2 tablespoonfuls  of  lemon-juice. 
Mode. — Wash  the  potatoes  clean,  and 
boil  them  in  salt  and  water  ; when  they 
are  done,  drain  them,  let  them  cool ; 
then  peel  and  cut  the  potatoes  into  thick 
slices  : if  these  are  too  thin,  they  would 
break  in  the  sauce.  Put  the  butter  into 
a stewpan  with  the  pepper,  salt,  gravy, 
and  parsley  ; mix  these  ingredients  well 
together,  put  in  the  potatoes,  shake  them 
two  or  three  times,  that  they  may  be 
well  covered  with  the  sauce,  and,  when 
quite  hot  through,  squeeze  in  the  lemon- 
juice,  and  serve.  Time. — to  f hour  to 
boil  the  potatoes  ; 10  minutes  for  them 
to  heat  in  the  sauce.  A verage  cost,  4s. 
per  bushel.  Sufficient  for  3 persons. 
Seasonable  all  the  year. 


Potatoes,  Mashed 


POTATOES,  Mashed. 

Ingredients. — Potatoes;  to  every  lb.  of 
mashed  potatoes  allow  1 oz.  of  butter,  2 
tablospoonfuls  of  milk,  salt  to  taste. 
Mode. — Boil  the  potatoes  in  their  skins  ; 
when  done,  drain  them,  and  let  them  get 
thoroughly  dry  by  the  side  of  the  fire  ; 
then  peel  them,  and,  as  they  are  peeled, 
put  them  into  a clean  saucepan,  and  with 
a large  fork  beat  them  to  a light  paste ; 
add  butter,  milk,  and  salt  in  the  above 
proportion,  and  stir  all  the  ingredients 
well  over  the  fire.  When  thoroughly 
hot,  dish  them  lightly,  and  draw  the 
fork  backwards  over  the  potatoes  to 
make  the  surface  rough,  and  serve. 
When  dressed  in  this  manner,  they  may 
be  browned  at  the  top  with  a salamander, 
or  before  the  fire.  Some  cooks  press  the 
potatoes  into  moulds,  then  turn  them 
out,  and  brown  them  in  the  oven  : this 
is  a pretty  mode  of  serving,  but  it  makes 
them  heavy.  In  whatever  way  they  are 
sent  to  table,  care  must  be  taken  to  have 
them  quite  free  from  lumps.  Time. — 
From  l to  £ hour  to  boil  the  potatoes. 
A verage  cost,  4s.  per  bushel.  Sufficient, 
— 1 lb.  of  mashed  potatoes  for  3 persons. 
Seasonable  at  any  time. 

POTATOES,  Very  Thin-mashed, 
or,  Pur6e  de  Pommes  de  Terre. 

Ingredients. — To  every  lb.  of  mashed 
potatoes  allow  .j  pint  of  good  broth  or 
stock,  2 oz.  of  butter.  Mode. — Boil  the 
potatoes,  well  drain  them,  and  pound 
them  smoothly  in  a mortar,  or  beat  them 
up  with  a fork  ; add  the  stock  or  broth, 
and  rub  the  potatoes  through  a sieve. 
Put  the  pur€e  into  a very  clean  sauce- 
pan with  the  butter ; stir  it  well  over 
the  fire  until  thoroughly  hot,  and  it  will 
then  be  ready  to  serve.  A pur€e  should 
be  rather  thinner  than  mashed  potatoes, 
and  is  a delicious  accompaniment  to 
delicately  broiled  mutton  cutlets.  Crear** 
or  milk  may  be  substituted  for  the  broth 
when  the  latter  is  not  at  hand.  A oasse* 
role  of  potatoes,  which  is  often  used  for 
ragohts  instead  of  rice,  is  made  by  mash- 
ing potatoes  rather  thickly,  placing  them 
on  a dish,  and  making  an  opening  in  the 
centre.  After  having  browned  the  po- 
tatoes in  the  oven,  the  dish  should  be 
wiped  clean,  and  the  ragoftt  or  fricassee 
poured  in.  Time. — About  ^ hour  to  boil 
the  potatoes ; 6 or  7 minutes  to  warm  the 
purfie.  Average  cost,  4s.  per  bushel 
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Potatoes,  haw  to  use  Cold 

Sufficient. — Allow  1 lb.  of  cooked  pota- 
toes for  8 persons.  Seasonable  at  any- 
time. 

POTATOES,  how  to  use  Cold. 

Ingredients. — The  remains  of  cold  po- 
tatoes ; to  every  lb.  allow  2 tablespoon- 
fuls of  flour,  2 ditto  of  minced  onions, 
1 oz.  of  butter-milk.  Mode. — Mash  the 
potatoes  with  a fork  until  perfectly  free 
from  lumps  ; stir  in  the  other  ingre- 
dients, and  add  sufficient  milk  to  moisten 
them  well ; press  the  potatoes  into  a 
mould,  and  bake  in  a moderate  oven 
until  nicely  brown,  which  will  be  in  from 
20  minutes  to  i hour.  Turn  them  out 
of  the  mould,  and  serve.  Time. — 20 

minutes  to  hour.  Seasonable  at  any 
time. 

POTATOES,  to  Steam. 

Ingredients. — Potatoes  ; boiling  water. 
Mode. — This  mode  of  cooking  potatoes  is 
now  much  in  vogue,  particularly  where 
they  are  wanted  on  a large  scale,  it  being 
so  very  convenient.  Pare  the  potatoes, 
throw  them  into  cold  water  as  they  are 
peeled,  then  put  them  into  a steamer. 
Place  the  steamer  over  a saucepan  of 
boiling  water,  and  steam  the  potatoes 
from  20  to  40  minutes,  according  to  the 
size  and  sort.  When  a fork  goes  easily 
through  them,  they  are  done ; then 
take  them  up,  dish,  and  serve  very 
quickly.  Time. — 20  to  40  minutes.  Ave- 
rage cost,  4 s.  per  busheL  Sufficient. — 
Allow  2 large  potatoes  to  each  person. 
Seasonable  all  the  year,  but  not  so  good 
whilst  new  potatoes  are  in  season. 

POULET  AUX  CRESSONS. 

Ingredients. — A fowl,  a large  bunch  of 
water-cresses,  3 tablespoonfuls  of  vine- 
gar, | pint  of  gravy.  Mode. — Truss  n 'd 
roast  a fowl  by  recipe,  taking  care  ti  it 
it  is  nicely  frothed  and  brown.  Wash 
and  dry  the  water-cresses,  pick  them 
nicely,  and  arrange  them  in  a flat  layer 
On  a dish.  Sprinkle  over  a little  salt 
ftad  the  above  proportion  of  vinegar ; 
2>lace  over  these  the  fowl,  and  pour  over 
it  the  gravy.  A little  gravy  should  be 
served  in  a tureen.  When  not  liked, 
the  vinegar  may  be  omitted.  Time. — 
From  ^ to  1 hour,  according  to  size. 
Average  cost,  in  full  season,  2s.  fid.  each. 
Sufficient  for  3 or  4 persons  Seasonable 
Ut  any  tinj*. 


Pound  Cake 


POULET  A LA  MARENGO. 

Ingredients.  — 1 large  fowl,  4 table- 
spoonfuls of  salad  oil,  1 tablespoonful  of 
flour,  1 pint  of  stock  or  water,  about  28 
mushroom-buttons,  salt  and  pepper  to 
the  taste,  1 teaspoonful  of  powdered 
sugar,  a very  small  piece  of  garlic. 
Mode. — Cut  the  fowl  into  8 or  10  pieces, 
put  them  with  the  oil  into  a stewpan, 
and  brown  them  over  a moderate  fire  ; 
dredge  in  the  above  proportion  of  flour, 
when  that  is  brown,  pour  in  the  stock 
or  water,  let  it  simmer  very  slowly  for 
rather  more  than  A an  hour,  and  skim 
off  the  fat  as  it  rises  to  the  top  ; add  the 
mushrooms,  season  with  pepper,  salt, 
garlic,  and  sugar ; take  out  the  fowl, 
which  arrange  pyramidically  on  a dish, 
with  the  inferior  joints  at  the  bottom. 
Reduce  the  sauce  by  boiling  it  quickly 
over  the  fire,  keeping  it  stirred  until 
sufficiently  thick  to  adhere  to  the  back 
of  the  spoon ; pour  over  the  fowl,  and 
serve.  Time. — Altogether  50  minutes. 

A verage  cost,  3s.  6 d.  Sufficient  for  3 or 
4 persons.  Seasonable  at  any  time. 

POUND  CAKE. 

Ingredients. — 1 lb.  of  butter,  1 j lb.  of 
flour,  1 lb.  of  pounded  loaf  sugar,  1 lb.  of 
currants,  9 eggs,  2 oz.  of  candied  peel,  h oz. 
of  citron,  ^ oz.  of  sweet  almonds  ; when 
liked,  a little  pounded  mace.  Mode. — 
Work  the  butter  to  a cream  ; dredge  in 
the  flour  ; add  the  sugar,  currants,  can- 
died peel,  which  should  be  cut  into  neat 
slices,  and  the  almonds,  which  should  be 
blanched  and  chopped,  and  mix  all  these 
well  together ; 
whisk  the  eggs, 
and  let  them  be 
thoroughly 
blended  with  the 
dry  ingredients. 

Beat  the  cake  well  for  20  minutes,  and  put 
it  into  a round  tin , lined  at  the  bottom  and 
sides  with  a strip  of  white  buttered  paper. 
Bake  it  from  1 to  2 hours,  and  let  the 
oven  be  well  heated  when  the  cake  is 
first  put  in,  as,  if  this  is  not  the  case, 
the  currants  will  all  sink  to  the  bottom 
of  it.  To  make  this  preparation  light, 
the  yolks  and  whites  of  the  eggs  should 
be  boaten  separately,  and  added  separ- 
ately to  the  other  ingredients.  A glass 
of  wine  is  sometimes  added  to  the  mix- 
ture ; but  this  is  scarcely  necessary,  as 
the  cake  will  be  found  quite  rich  enough 
without  it.  Time. — 1$  to  2 hours. 


POUKD  CAKB. 
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Prawn  Soup 


rage  cost,  3s.  Qd.  Sufficient. — The  above 
quantity  divided  in  two  will  make  two 
nice-6ized  cakes.  Seasonable  at  anytime. 

PRAWN  SOUP. 

Ingredients. — Two  quarts  of  fish  stock, 
two  pints  of  prawns,  the  crumb  of  a 
French  roll,  anchovy  sauce  or  mushroom 
ketchup  to  taste,  one  blade  of  mace,  one- 
fourth  pint  of  vinegar,  a little  lemon- 
juice.  Mode. — Pick  out  the  tails  of  the 
prawns,  put  the  bodies  in  a stewpan 
with  1 blade  of  mace,  j-  pint  of  vinegar, 
and  the  same  quantity  of  water  ; stew 
them  for  ^ hour,  and  strain  off  the  liquor. 
Put  the  fish  stock  into  a stewpan  ; add 
the  strained  liquor,  pound  the  prawns 
with  the  crumb  of  a roll  moistened  with 
a little  of  the  soup,  rub  them  through  a 
tammy,  and  mix  them  by  degrees  with 
the  soup  ; add  ketchup  or  anchovy  sauce 
to  taste  with  a little  lemon-juice.  When 
it  is  well  cooked,  put  in  a few  picked 
prawns ; let  them  get  thoroughly  hot, 
and  serve.  If  not  thick  enough,  put  in  a 
little  butter  and  flour.  Time. — Hour. 

Average  cost,  2.?.  per  quart.  Seasonable 
at  any  time.  Sufficient  for  8 persons. 

Note. — This  can  be  thickened  with 
tomatoes,  and  vermicelli  served  in  it, 
which  makes  it  a very  tasteful  soup. 

PRAWNS,  to  Dress. 

Cover  a dish  with  a large  cup  reversed, 
and  over  that  lay  a small  white  napkin. 
Arrange  the  prawns  on  it  in  the  form  of 
a pyramid,  and  garnish  with  plenty  of 
parsley.  Sometimes  prawns  are  stuck 
into  a lemon  cut  in  half  the  long  way, 
and  garnished  with  parsley. 

PRESERVES 

From  the  nature  of  vegetable  sub- 
stances, and  chiefly  from  their  not  pass- 
ing so  rapidly  into  the  putrescent  state 
as  animal  bodies,  the  mode  of  preserving 
them  is  somewhat  different,  although  the 
general  principles  are  the  same.  All 
the  means  of  preservation  are  put  in 
practice  occasionally  for  fruits  and  the 
various  parts  of  vegetables,  according  to 
the  nature  of  the  species,  the  climate, 
the  uses  to  which  they  are  applied,  &c. 
Some  are  dried,  as  nuts,  raisins,  sweet 
herbs,  &c. ; others  are  preserved  by 
means  of  sugar,  such  as  many  fruits 
whose  delicate  juices  would  be  lost  by 
drying ; some  are  preserved  by  means 
of  vineyar,  and  chiefly  used  as  condi- 


Preserveu 


ments  or  pickles  ; a few  also  by  salting, 
as  French  beans ; while  others  are  pre- 
served in  spirits.  We  have,  however,  ip 
this  place  to  treat  of  the  best  methods 
of  preserving  fruits.  Fruit  is  a most 
important  item  in  the  economy  of  health ; 
the  epicurean  can  scarcely  be  Baid  to 
have  any  luxuries  without  it ; therefore, 
as  it  is  so  invaluable,  when  we  cannot 
have  it  fresh,  we  must  have  it  preserved, 
It  has  long  been  a desideratum  to  pre- 
serve fruits  by  some  cheap  method,  yet 
by  such  as  would  keep  them  fit  for  the 
various  culinary  purposes,  as  making 
tarts  and  other  similar  dishes.  The  ex- 
pense of  preserving  them  with  sugar  is  a 
serious  objection  ; for,  except  the  sugar 
be  used  in  considerable  quantities,  the 
success  is  very  uncertain.  Sugar  also 
overpowers  and  destroys  the  sub-acid 
taste  so  desirable  in  many  fruits  : those 
which  are  preserved  in  this  manner  are 
chiefly  intended  for  the  dessert.  Fruits 
intended  for  preservation  should  be 
gathered  in  the  morning,  in  dry  weather, 
with  the  morning  sun  upon  them,  if  pos- 
sible ; they  will  then  have  their  fullest 
flavour,  and  keep  in  good  condition 
longer  than  when  gathered  at  any  other 
time.  Until  fruit  can  be  used,  it  should 
be  placed  in  the  dairy,  an  ice-house,  or  a 
refrigerator.  In  an  ice-house  it  will  re- 
main fresh  and’  plump  for  several  days. 
Fruit  gathered  in  wet  or  foggy  weather 
will  soon  be  mildewed,  and  be  of  no  ser- 
vice for  preserves. 

Having  secured  the  first  and  most  im- 
portant contribution  to  the  manufacture 
of  preserves — the  fruit,  the  next  con- 
sideration is  the  preparation  of  the  syrup 
in  which  the  fruit  is  to  be  suspended ; 
and  this  requires  much  care.  In  the 
confectioner’s  art  there  is  a great  nicety 
in  proportioning  the  degree  of  concen- 
tration  of  the  syrup  very  exactly  to  each 
particular  case  ; and  he  knows  this  by 
signs,  and  expressesit  by  certain  technical 
terms.  But  to  distinguish  these  properly 
requires  very  great  attention  and  con- 
siderable experience.  The  principal 
thing  to  be  acquainted  with  is  the  fact, 
that,  in  proportion  as  the  syrup  is  longer 
boiled,  its  water  will  become  evaporated, 
and  its  consistency  will  be  thicker.  Great 
care  must  be  taken  in  the  management 
of  the  fire,  that  the  syrup  does  not  boil 
over,  and  that  the  boding  is  not  carried 
to  such  an  extent  as  to  bum  the  sugar. 

The  first  degree  or  consistency  is  called 
iks  thread , which  is  subdivided  into  tha 
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little  and  great  thread.  If  you  dip  the 
finger  into  the  syrup  and  apply  it  to  the 
thumb,  the  tenacity  of  the  syrup  will, 
on  separating  the  finger  and  thumb, 
afford  a thread,  which  shortly  breaks : 
this  is  the  little  thread.  If  the  thread, 
from  the  greater  tenacity,  and,  conse- 
quently, greater  strength  of  the  syrup, 
admits  of  a greater  extension  of  the 
finger  and  thumb,  it  is  called  the  great 
thread.  There  are  half-a-dozen  other 
terms  and  experiments  for  testing  the 
various  thickness  of  the  boiling  sugar 
towards  the  consistency  called  caramel ; 
but  that  degree  of  sugar-boiling  belongs 
to  the  confectioner.  A solution  of  sugar 
prepared  by  dissolving  two  parts  of 
double-refined  sugar  (the  best  sugar  is 
the  most  economical  for  preserves)  in 
one  of  water,  and  boiling  this  a little, 
affords  a syrup  of  the  right  degree  of 
strength,  and  which  neither  ferments 
nor  crystallizes.  This  appears  to  be  the 
degree  called  smooth  by  the  confectioners, 
and  is  proper  to  be  used  for  the  purposes 
of  preserves.  The  syrup  employed 
should  sometimes  be  clarified,  which  is 
done  in  the  following  manner  : — Dissolve 
2 lbs.  of  loaf  sugar  in  a pint  of  water  ; 
add  to  this  solution  the  white  of  an  egg, 
and  beat  it  well  Put  the  preserving-pan 
apon  the  fire  with  the  solution  ; stir  it 
with  a wooden  spatula,  and  when  it  begins 
to  swell  and  boil  up,  throw  in  some  cold 
water  or  a little  oil  to  damp  the  boiling  ; 
for,  as  it  rises  suddenly,  if  it  should  boil 
over,  it  would  take  fire,  being  of  a very 
inflammable  nature  Let  it  boil  up 
again  ; then  take  it  off,  and  remove  care- 
fully the  scum  that  has  risen.  Boil  the 
solution  again,  throw  in  a little  more 
cold  water,  remove  the  scum,  and  so  on 
for  three  or  four  times  successively  ; then 
strain  it.  It  is  considered  to  be  suffi- 
ciently boiled  when  some  taken  up  in  a 
spoon  poure  out  like  oil. 

Although  sugar  passes  so  easily  into 
the  state  of  fermentation,  and  is,  in  fact, 
the  only  substance  capable  of  undergoing 
the  vinous  stage  of  that  process,  yet  it 
will  not  ferment  at  all  if  the  quantity  be 
sufficient  to  constitute  a very  strong 
syrup:  hence,  syrups  are  used  to  pre- 
serve fruits  and  other  vegetable  sub- 
stances from  the  changes  they  would 
undergo  if  left  to  themselves.  Before 
sugar  was  in  use,  honey  was  employed  to 
preserve  many  vegetable  productions, 
though  this  substance  has  now  givsn 
vay  to  the  juice  of  the  sugar-cane. 
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The  fruits  that  are  the  most  fit  for 
preservation  in  syrup  are  apricots, 
peaches,  nectarines,  apples,  greengages, 
plums  of  all  kinds,  and  pears.  As  an 
example,  take  some  apricots  not  too 
ripe,  make  a small  slit  at  the  stem  end, 
and  push  out  the  stone ; simmer  them 
in  water  till  they  are  softened  and  about 
half  done,  and  afterwards  throw  them 
into  cold  water.  When  they  have  cooled, 
take  them  out  and  drain  them.  Put  the 
apricots  into  the  preserving-pan  with 
sufficient  syrup  to  cover  them  ; let  them 
boil  up  three  or  four  times,  and  then 
skim  them  ; remove  them  from  the  fire, 
pour  them  into  an  earthen  pan,  and  let 
them  cool  till  next  day.  Boil  them  up 
three  days  successively,  skimming  each 
time,  and  they  will  then  be  finished  and 
in  a fit  state  to  be  put  into  pots  for  use. 
After  each  boiling,  it  is  proper  to  ex- 
amine into  the  state  of  the  syrup  when 
cold  ; if  too  thin,  it  will  bear  additional 
boiling ; if  too  thick,  it  may  be  lowered 
with  more  syrup  of  the  usual  standard. 
The  reason  why  the  fruit  is  emptied  out 
of  the  preserving-pan  into  an  earthen 
pan  is,  that  the  acid  of  the  fruit  acts 
upon  the  copper,  of  which  the  preserving- 
pans  are  usually  made.  From  this  ex- 
ample the  process  of  preserving  fruits 
by  syrup  will  be  easily  comprehended. 
The  first  object  is  to  soften  the  fruit  by 
blanching  or  boiling  it  in  water,  in  order 
that  the  syrup  by  which  it  is  preserved 
may  penetrate  through  its  substance. 

Many  fruits,  when  preserved  by  boil- 
ing, lose  much  of  their  peculiar  and  deli- 
cate flavour,  as,  for  instance,  pine-apples ; 
and  this  inconvenience  may,  in  some  in- 
stances, be  remedied  by  preserving  them 
without  heat.  Cut  the  fruit  in  slices 
about  one-fifth  of  an  inch  thick,  strew 
powdered  loaf  sugar  an  eighth  of  an  inch 
thick  on  the  bottom  of  a jar,  and  put  the 
slices  on  it.  Put  more  sugar  on  this, 
and  then  another  layer  of  the  slices,  and 
so  on  till  the  jar  is  full.  Place  the  jar 
with  the  fruit  up  to  the  neck  in  boiling 
water,  and  keep  it  there  till  the  sugar  is 
completely  dissolved,  which  may  take 
half-an-hour,  removing  the  scum  as  it 
rises.  Lastly,  tie  a wet  bladder  over 
the  mouth  of  the  jar,  or  cork  and  wax 
it. 

Any  of  tho  fruits  that  have  been  pre- 
served in  syrup  may  be  converted  into 
dry  preserves,  by  first  draining  them 
from  tho  syrup,  and  then  drying  them  in 
a stove  or  very  moderate  oven,  adding 
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to  them  a quantity  of  powdered  loaf- 
sugar,  which  will  gradually  penetrate 
the  fruit,  while  the  fluid  parts  of  the 
fruit  gently  evaporate.  They  should  be 
dried  in  the  stove  or  oven  on  a sieve,  and 
turned  every  six  or  eight  hours,  fresh 
pondered  sugar  being  sifted  over  them 
every  time  they  are  turned.  Afterwards, 
they  are  to  be  kept  in  a dry  situation,  in 
drawers  or  boxes.  Currants  and  cher- 
ries preserved  whole  in  this  manner,  in 
bunches,  are  extremely  elegant,  and  have 
a fine  flavour.  In  this  way  it  is,  also, 
that  orange  and  lemon  chips  are  pre- 
served. 

Marmalades,  jams,  and  fruit  pastes 
are  of  the  same  nature,  and  are  now  in 
very  general  request.  They  are  prepared 
without  difficulty,  by  attending  to  a very 
few  directions  ; they  are  somewhat  ex- 
pensive, but  may  be  kept  without  spoil- 
ing for  a considerable  time.  Marmalades 
and  jams  differ  little  from  each  other : 
they  are  preserves  of  a half-liquid  con- 
sistency, made  by  boiling  the  pulp  of 
fruits,  and  sometimes  part  of  the  rinds, 
with  sugar.  The  appellation  of  marma- 
lade is  applied  to  those  confitures  which 
are  composed  of  the  firmer  fruits,  as 
pineapples  or  the  rinds  of  oranges; 
whereas  jams  are  made  of  the  more 
juicy  berries,  such  as  strawberries,  rasp- 
berries, currants,  mulberries,  &c.  Fruit 
pastes  are  a kind  of  marmalades,  con- 
sisting of  the  pulp  of  fruits,  first  evapo- 
rated to  a proper  consistency,  and  after- 
wards boiled  with  sugar.  The  mixture 
is  then  poured  into  a mould,  or  spread 
on  sheets  of  tin,  and  subsequently  dried 
in  the  oven  or  stove  till  it  has  acquired 
the  state  of  a paste.  From  a sheet  of 
this  paste,  strips  may  be  cut  and  formed 
into  any  shape  that  may  be  desired,  as 
knots,  rings,  &c.  Jams  require  the 
same  care  and  attention  in  the  boiling 
as  marmalade  ; the  slightest  degree  of 
burning  communicates  a disagreeable 
empyreumatic  taste,  and  if  they  are  not 
boiled  sufficiently,  they  will  not  keep. 
That  thoy  may  keep,  it  is  necessary  not 
to  be  sparing  of  sugar. 

In  all  the  operations  for  preservo- 
making, when  the  preserving-pan  is 
used,  it  should  not  be  placed  on  the 
fire,  but  on  a trivet,  unless  the  jam  be 
made  on  a hot  plate,  when  this  is  not 
jecessary.  If  the  pan  be  placed  close  on 
to  the  fire,  the  preserve  is  very  liable 
to  bum,  and  the  colour  and  flavour  be 
•onsequontly  spoiled. 


The  Ptarmigan 


Fruit  jellies  are  compounds  of  the 
juices  of  fruits  combined  with  sugar, 
concentrated,  by  boiling,  to  such  a con- 
sistency that  the  liquid,  upon  cooling, 
assumes  the  form  of  a tremulous  jelly. 

Before  fruits  are  candied,  they  must 
first  be  boiled  in  syrup,  after  which  they 
are  taken  out  and  dried  on  a stove,  of 
before  the  fire  ; the  syrup  is  then  to  be 
concentrated,  or  boiled  to  a candy  height, 
and  the  fruit  dipped  in  it,  and  again  laid 
on  the  stove  to  dry  and  candy';  they  are 
then  to  be  put  into  boxes,  and  kept 
dry. 

Conserves  consist  of  fresh  vegetable 
matters  beat  into  a uniform  mass  with 
refined  sugar,  and  they  are  intended  to 
preserve  the  virtues  and  properties  of 
recent  flowers,  leaves,  roots,  peels,  or 
fruits,  unaltered,  and  as  near  as  possible 
to  what  they  were  when  fresh  gathered, 
and  to  give  them  an  agreeable  taste. 

The  last  to  be  mentioned,  but  not  the 
least  important  preparation  of  fruit,  is 
the  compOte,  which  can  bo  made  at  the 
moment  of  need,  and  with  much  less 
sugar  than  would  be  ordinarily  put  io 
preserves.  Competes  are  very  whole- 
some  things,  suitable  to  most  stomachs 
which  cannot  accommodate  themselves 
to  raw  fruit  or  a large  portion  of  sugar. 
They  are  the  happy  medium — far  better 
than  ordinary  stewed  fruit 

PTARMIGAN,  the,  or  White 
Grouse. 

This  bird  is  nearly  the  same  size  as 
red  grouse,  and  is  fond  of  lofty  situa- 
tions, where  it  braves  the  severest 
weather,  and  is  found  in  most  parts  of 
Europe,  as  well  as  in  Greenland.  At 


THE  PTABHI6AB. 


Hudson’s  Bay  they  appear  in  such  mul- 
titudes that  so  many  as  sixty  or  seventy 
are  frequently  taken  at  one©  in  a net. 
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Ptarmigan,  to  Dress 

As  they  are  as  tame  as  chickens,  this  is 
done  withoutrdifficulty.  Buffon  says  that 
the  ptarmigan  avoids  the  solar  heat,  and 
prefers  the  frosts  of  the  summits  of  the 
mountains ; for,  as  the  snow  melts  on 
the  sides  of  the  mountains,  it  ascends 
till  it  gains  the  top,  where  it  makes  a 
hole,  and  burrows  in  the  snow.  In 
winter,  it  flies  in  flocks,  and  feeds  on 
the  wild  vegetation  of  the  hills,  which 
imparts  to  its  flesh  a bitter,  but  not 
altogether  an  unpalatable  taste.  It  is 
dark  - coloured,  has  something  of  the 
flavour  of  the  hare,  and  is  greatly  relished 
and  much  sought  after  by  some  sports- 
men. 

PTA TtTVTT G A N,  to  Dres3  the. 

Ingredients. — 2 or  3 birds ; butter, 
flour,  fried  bread  crumbs.  Mode. — The 
ptarmigan,  or  white  grouse,  when  young 
and  tender,  are  exceedingly  fine  eating, 
and  should  be  kept  as  long  as  possible, 
to  be  good.  Pluck,  draw,  and  truss 
them  in  the  same  manner  as  grouse,  and 
roast  them  before  a brisk  fire.  Flour 
and  froth  them  nicely,  and  serve  on 
buttered  toast,  with  a tureen  of  brown 
gravy.  Bread  sauce,  when  liked,  may 
be  sent  to  table  with  them,  and  fried 
bread  crumbs  substituted  for  the  toasted 
bread.  Time. — About  £ hour.  Sufficient, 
— 2 for  a dish.  Seasonable  from  the  be- 
ginning of  February  to  the  end  of 
April. 

PTARMIGAN,  to  Carve. 

Ptarmigan,  being  much  of  the  same 
size,  and  trussed  in  the  same  manner, 
as  the  red  bird,  may  be  carved  in  the 
manner  described,  in  Partridge  and 
Grouse  carving. 

PUDDING,  Alma. 

Ingredients. — £ lb.  of  fresh  butter, 
i lb.  of  powdered  sugar,  i lb.  of  flour, 
J lb.  of  currants,  4 eggs.  'Mode. — Beat 
the  butter  to  a thick  cream,  strew  in,  by 
degrees,  the  sugar,  and  mix  both  these 
well  together  ; then  dredge  the  flour  in 
gradually,  add  the  currants,  and  moisten 
with  the  eggs,  which  should  be  well 
beaten.  When  all  the  ingredients  are 
well  stirred  and  mixed,  butter  a mould 
that  will  hold  the  mixture  exactly,  tie  it 
down  with  a cloth,  put  the  pudding  into 
boilin<  water,  and  boil  for  5 hours ; when 
turn®  strew  some  powdered  sugar 
over  r,  and  serve.  Time.  — <3  hours. 


Pudding,  Bake  well 

A verage  cost,  1 j.  6d . Sufficient  for  5 or 
6 persons.  Seasonable  at  any  time. 

PUDDING,  Aunt  Nolly’s. 

Ingredients. — $ lb.  of  flour,  \ lh.  of 
treacle,  A lb.  of  suet,  the  rind  and  juice 
of  1 lemon,  a few  strips  of  candied  lemon- 
peel,  3 tablespoonfuls  of  cream,  2 eggs. 
Mode. — Chop  the  suet  finely ; mix  it 
with  the  flour,  treacle,  lemon- peel  minced, 
and  candied  lemon-peel ; add  the  cream, 
lemon-juice,  and  2 well-beaten  eggs ; beat 
the  pudding  well,  put  it  into  a buttered 
basin,  tie  it  down  with  a cloth,  and  boil 
from  3.j  to  4 hours.  Time. — 3^  to  4 

hours.  Average  cost,  Is.  2 d.  Sufficient 
for  5 or  6 persons.  Seasonable  at  any 
time,  but  more  suitable  for  a winter 
pudding. 

PUDDING,  a Bachelor’s. 

Ingredients.— 4 oz.  of  grated  bread, 
4 oz.  of  currants,  4 oz.  of  apples,  2 oz. 
of  sugar,  3 eggs,  a few  drops  of  essence 
of  lemon,  a little  grated  nutmeg.  Mode. 
— Pare,  core,  and  mince  the  apples  very 
finely,  sufficient,  when  minced,  to  make 
4 oz.  ; add  to  these  the  currants,  which 
should  be  well  washed,  the  grated  bread, 
and  sugar  ; whisk  the  eggs,  beat  these 
up  with  the  remaining  ingredients,  and, 
when  all  is  thoroughly  mixed,  put  the 
pudding  into  a buttered  basin,  tie  it 
down  with  a cloth,  and  boil  for  3 hours. 
Time. — 3 hours.  Average  cost,  9 d.  Suf- 
ficient for  4 or  5 persons.  Seasonable 
from  August  to  March. 

PUDDING,  Bake  well  (very  Rich). 

Ingredients. — ^ lb.  of  puff-paste,  5 
eggs,  6 oz.  of  sugar,  | lb.  of  butter, 
1 oz.  of  almonds,  jam.  Mode. — Cover  a 
dish  with  thin  paste,  and  put  over  this  a 
layer  of  any  kind  of  jam,  A inch  thick  ; 
put  the  yolks  of  5 eggs  into  a basin  with 
the  white  of  1,  and  boat  these  well ; add 
the  sifted  sugar,  the  butter,  which  should 
be  melted,  and  the  almonds,  which  should 
be  well  pounded  ; beat  all  together  until 
well  mixed,  then  pour  it  into  the  dish 
over  the  jam,  and  bake  for  an  hour  in  a 
moderato  oven.  Time. — lhour.  Average 
cost,  1«.  6«i.  Sufficient  for  4 or  5 porsons. 
Seasonable  at  any  time. 

PUDDING,  Eakewell. 

Ingredients. — j pint  of  bread  crumbs, 
1 pint  of  milk,  4 eggs,  2 oz.  of  sugar, 
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8 os.  of  butter,  1 oz.  of  pounded  almonds, 
jam.  Mode. — Put  the  bread  crumbs  at 
the  bottom  of  a pie-dish,  then  over  them 
a layer  of  jam  of  any  kind  that  may  be 
preferred  ; infix  the  milk  and  eggs  to- 
gether ; add  the  sugar,  butter,  and 
pounded  almonds ; beat  all  well  to- 
gether ; pour  it  into  the  dish,  and  bake 
in  a moderate  oven  for  1 hour.  Time. — 
1 hour.  Average  cost,  Is.  2>d.  to  Is.  6d. 
Sufficient  for  4 or  5 persons.  Seasonable 
at  anytime. 

PUDDING-,  Baroness  (Author’s 
Kecipe). 

Ingredients.— f lb.  of  suet,  f lb.  of 
raisins  weighed  after  being  stoned,  f lb. 
of  flour,  b pint  of  milk,  saltspoonful  of 
salt.  Mode. — Prepare  the  suet,  by  care- 
fully freeing  it  from  skin,  and  chop  it 
finely ; stone  the  raisins,  and  cut  them 
in  halves,  and  mix  both  these  ingredients 
with  the  salt  and  flour ; moisten  the 
whole  with  the  above  proportion  of  milk, 
stir  the  mixture  well,  and  tie  the  pud- 
ding in  a floured  cloth,  which  has  been 
previously  wrung  out  in  boiling  water. 
Pit  the  pudding  into  a saucepan  of  boil- 
ing water,  and  let  it  boil,  without  ceas- 
ing, 4^  hours.  Serve  with  plain  sifted 
sugar  only,  a little  of  which  may  be 
sprinkled  over  the  pudding.  Time. — 4.j 
hours.  Average  cost.  Is.  Ad.  Sufficient 
for  7 or  8 persons.  Seasonable  in  winter, 
when  fresh  fruit  is  not  obtainable. 

Note. — This  pudding  the  editress  can- 
not too  highly  recommend.  The  recipe 
was  kindly  given  to  her  family  by  a lady 
who  bore  the  title  here  prefixed  to  it ; 
and  with  all  who  have  partaken  of  it,  it 
is  an  especial  favourite.  Nothing  is  of 
greater  consequence,  in  the  above  direc- 
tions, than  attention  to  the  time  of  boil- 
ing, which  should  never  be  less  than  that 
mentioned. 

PUDDING,  Eoyal  Coburg. 

Ingredients. — 1 pint  of  new  milk,  6oz. 
of  flour,  6 oz.  of  sugar,  6 oz.  of  butter, 
6 oz.  of  currants,  6 eggs,  brandy  and 
grated  nutmeg  to  taste.  Mode. — Mix 
the  flour  to  a smooth  batter  with  the 
milk,  add  the  remaining  ingredients 
gradually,  and  when  well  mixed,  put 
it  into  four  basins  or  moulds  half  full ; 
bake  for  ^ hour,  turn  the  puddings  out 
on  a dish,  and  serve  with  wine  sauce. 
Time.— f hour.  Average  cost,  Is.  9d. 


Pudding,  Comarques 


Sufficient  for  7 or  8 persona.  Seasonable 
at  any  time. 

PUDDING,  Cold. 

1 Ingredients. — 4 eggs,  1 pint  of  milk, 
sugar  to  taste,  a little  grated  lemon- 
rind,  2 oz.  of  raisins,  4 tablespoonfuls 
of  marmalade,  a few  slices  of  sponge 
cake.  Mode. — Sweeten  the  milk  with 
lump  sugar,  add  a little  grated  lemon- 
rind,  and  stir  to  this  the  eggs,  which 
should  be  well  whisked  ; line  a buttered 
mould  with  the  raisins,  stoned  and  cut 
in  half ; spread  the  slices  of  cake  with 
the  marmalade,  and  place  them  in  the 
mould ; then  pour  in  the  custard,  tie 
the  pudding  down  with  paper  and  a 
cloth,  and  boil  gently  for  1 hour  : when 
cold,  turn  it  out,  and  serve.  Time.— 
1 hour.  Average  cost,  Is.  2 d.  Sufficient 
for  5 or  6 persons.  Seasonable  at  any 
time. 

PUDDING,  College. 

Ingredients. — 1 pint  of  bread  crumbs, 
6 oz.  of  finely-chopped  suet,  ^ lb.  of 
currants,  a few  thin  slices  of  candied 
peel,  3 oz.  of  sugar,  nutmeg,  3 eggs, 
4 tablespoonfuls  of  brandy.  Mode. — 
Put  the  bread  crumbs  into  a basin  ; add 
the  suet,  currants,  candied  peel,  sugar, 
and  nutmeg,  grated,  and  stir  these  in- 
gredients until  they  are  thoroughly 
mixed.  Beat  up  the  eggs,  moisten  the 
pudding  with  these,  and  put  in  the 
brandy  ; beat  well  for  a few  minutes, 
then  form  the  mixtui-e  into  round  balls 
or  egg-shaped  pieces ; fry  these  in  hot 
butter  or  lard,  letting  them  stew  in  it 
until  thoroughly  done,  and  turn  them 
two  or  three  times,  till  of  a fine  light 
brown ; drain  them  on  a piece  of  blot- 
ting-paper before  the  fire ; dish,  and 
serve  with  wine  sauce.  Time. — 15  to 

20  minutes.  A verage  cost,  Is.  Sufficient 
for  7 or  8 puddings.  Seasonable  at  any 
time. 

PUDDING,  Comarques  (Excellent). 

Ingredients. — 5 eggs,  3 tablespoonfuls 
of  flour,  2 tablespoonfuls  of  powdered 
sugar,  rind  of  1 lemon,  h pint  of  cream, 
different  kinds  of  preserve.  Mode. — 
Beat  the  whites  and  yolks  of  the  eggs 
separately,  and  put  them  into  different 
basins  ; stir  the  flour,  sugar,  and  lemon- 
peel  into  the  yolks ; whip  the  cream 
very  thick  and  put  it  on  a sieve  to 
harden  Vhen  add  it,  with  the  whites  ol 
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Pudding,  Delhi 


the  eggs,  to  the  other  ingredients,  and 
pour  the  mixture  into  little  deep  saucers 
just  before  putting  into  the  oven.  Bake 
about  1 an  hour.  When  they  are  taken 
nut,  a very  thin  layer  of  different  kinds 
of  preserve  should  be  put  upon  each,  and 
they  should  be  piled  one  above  anothor. 
A little  whipped  cream  placed  here  and 
there  on  the  pudding  as  a garnish  would 
be  found  to  improve  the  appearance  of 
this  dish.  Time. — About  A an  hour. 

Average  cost,  Is.  9d.  Sufficient  for  4 or 
5 persons.  Seasonable  at  any  time. 

PUDDING,  Delhi. 

Ingredients. — 4 large  apples,  a little 
grated  nutmeg,  1 teaspoonful  of  minced 
lemon-peel,  2 large  tablespoonfuls  of 
sugar,  6 oz.  of  currants,  \ lb.  of  suet 
crust.  Mode. — Pare,  core,  and  cut  the 
apples  into  slices ; put  them  into  a 
Baucepan  with  the  nutmeg,  lemon-peel, 
and  sugar,  stew  them  over  the  fire  till 
soft ; then  have  ready  the  above  quantity 
of  crust,  roll  it  out  thin,  spread  the 
apples  over  the  paste,  sprinkle  over  the 
currants,  roll  the  pudding  up,  closing 
the  ends  properly,  tie  it  in  a floured 
cloth,  and  boil  for  2 hours.  Tim*. — 2 
hours.  Average  cost,  Is.  Sufficient  for  5 
or  6 persons.  Seasonable. — August  to 

March. 

PUDDING,  Empress. 

Ingredients. — | lb.  of  rice,  2 os.  of 
butter,  3 eggs,  jam,  sufficient  milk  to 
soften  the  rice.  Mode. — Boil  the  rice 
in  the  milk  until  very  solt  ; then  add 
the  butter,  boil  it  for  a few  minutes 
after  the  latter  ingredient  is  put  in,  and 
set  it  by  to  cool.  Well  beat  the  eggs, 
stir  these  in,  and  line  a dish  with  puff- 
paste  ; put  over  this  a layer  of  rice,  then 
a thin  layer  of  any  kind  of  jam,  then 
another  layer  of  rice,  and  proceed  in  this 
manner  until  the  dish  is  full ; and  bake 
in  a moderate  oven  for  f hour.  This 
pudding  may  be  eaten  hot  or  cold ; if 
the  latter,  it  will  be  much  improved  by 
having  a boiled  custard  poured  over  it. 
Time. — | hour.  Average  cost,  1*.  Suffi- 
cient for  6 or  7 persons.  Seasonable  at 
any  time. 

PUDDING,  Exetor  (Very  Eich). 

Ingredients. — 10  oz.  of  bread-crumbs, 
4 oz.  of  sago,  7 oz.  of  finely-chopped 
6 oz.  «f  moist  vusrar.  the  rind  of 


Pudding,  German 


$ lemon,  $ pint  of  rum,  7 eggs,  4 table, 
spoonfuls  of  cream,  4 small  sponge-cakes, 
2 oz.  of  ratafias,  b lb.  of  jam.  Mode. — 
Put  the  bread-crumbs  into  a basin  with 
the  sago,  suet,  sugar,  minced  lemon- 
peel,  rum,  and  4 eggs  ; stir  these  ingre- 
dients well  together,  then  add  3 more 
eggs  and  the  cream,  and  let  the  mixture 
be  well  beaten.  Then  butter  a mould, 
strew  in  a few  bread-crumbs,  and  cover 
the  bottom  with  a layer  of  ratafias ; then 
put  in  a layer  of  the  mixture,  then  a 
layer  of  sliced  sponge  - caice  spread 
thickly  with  any  kind  of  jam  ; then  add 
some  ratafias,  then  some  of  the  mixture 
and  sponge-cake,  and  so  on  until  the 
mould  is  full,  taking  care  that  a layer  of 
the  mixture  is  on  the  top  of  the  pudding. 
Bake  in  a good  oven  from  § to  1 hour, 
and  serve  with  the  following  sauce : — 
Put  3 tablespoonfuls  of  black-currant 
jelly  into  a stewpan,  add  2 glasses  of 
sherry,  and  when  warm,  turn  the  pud- 
ding out  of  the  mould,  pour  the  sauce 
over  it  and  serve  hot.  Time. — From  1 
to  1 j hour.  Average  cost,  2s.  Qd.  Suffi- 
cient for  7 or  8 persons.  Seasonable  at 
any  time. 

PUDDING-PIES,  Folkestone. 

Ingredients. — 1 pint  of  milk,  3 oz.  of 
ground  rice,  3 oz.  of  butter,  | lb.  of 
sugar,  flavouring  of  lemon-peel  or  bay- 
leaf,  6 eggs,  puff-paste,  currants.  Mode. 
— Infuse  2 laurel  or  Isay  leaves,  or  the 
rind  of  b lemon  in  the  milk,  and  when 
it  is  well  flavoured,  strain  it,  and  add 
the  rice ; boil  these  for  ^ hour,  stirring 
all  the  time  ; then  take  them  off  the 
firs,  in  the  butter,  sugar,  and  eggs, 
and  let  these  latter  be  well  beaten  before 
they  are  added  to  the  other  ingre 
dients ; when  nearly  cold,  line  som 
patty-pans  with  puff-paste,  fill  with  the 
custard,  strew  over  each  a few  currants 
and  bake  from  20  to  25  minutes  in  a 
moderate  oven.  Time. — 20  to  25  mi. 

nutes.  Average  cost,  li.  Id.  Sufficient 
to  fill  a dozen  patty-pans.  Seasonable 
at  any  time. 

PUDDING,  German. 

Ingredients. — 2 toaspoonfula  of  flour, 
1 teaspoonful  of  arrowroot,  1 pint  of 
milk,  2 oz.  of  butter,  sugar  to  taste,  the 
rind  of  h lemon,  4 eggs,  3 tablespoonful* 
of  brandy.  Mode.— Boil  the  milk  with 
the  lomon-rind  until  well  flavoured  ; then 
strain  it.  and  mix  with  it  the  flour,  nr- 
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Pudding,  Half-pay 


rowroot,  butter,  and  sugar.  Boil  those 
ingredients  for  a few  minutes,  keeping 
them  well  stirred  ; then  take  them  off 
the  fire  and  mix  with  them  the  eggs, 
yolks  and  whites,  beaten  separately  and 
added  separately.  Boil  some  sugar  to 
candy ; line  a mould  with  this,  put  in  the 
brandy,  then  the  mixture ; tie  down 
with  a cloth,  and  boil  fc-  rather  more 
than  1 hour.  When  turned  out,  the 
brandy  and  sugar  make  a nice  sauce. 
Time. — Rather  more  than  1 hour.  Ave- 
rage cost,  Is.  Sufficient  for  4 or  5 persons. 
Seasonable  at  any  time. 

PUDDING,  Half-Pay. 

Ingredients. — j lb.  of  suet,  | lb.  of 
currants,  f lb.  of  raisins,  | lb.  of  flour, 
£ lb.  of  bread-crumbs,  2 tablespoonfuls 
of  treacle,  ^ pint  of  milk.  Mode. — Chop 
the  suet  finely  ; mix  with  it  the  currants, 
which  should  be  nicely  washed  and  dried, 
the  raisins,  which  should  be  stoned,  the 
flour,  bread-crumbs,  and  treacle ; moisten 
with  the  milk,  beat  up  the  ingredients 
until  all  are  thoroughly  mixed,  put  them 
into  a buttered  basin,  and  boil  the  pud- 
ding for  3.1  hours.  Time. — 3.1  hours. 

Average  cost,  8 d.  Sufficient  for  5 or  6 
persons.  Seasonable  at  any  time. 

PUDDING,  Herodotus. 

Ingredients. — 1 lb.  of  bread-crumbs,  b 
fb.  of  good  figs,’  6 oz.  of  suet,  6 oz.  of 
moist  sugar,  1 saltspoonful  of  salt,  3 
eggs,  nutmeg  to  taste.  Mode. — Mince 
the  suet  and  figs  very  finely  ; add  the 
remaining  ingredients,  taking  care  that 
the  eggs  are  well  whisked ; beat  the 
mixture  for  a few  minutes,  put  it  into  a 
buttered  mould,  tie  it  down  with  a 
floured  cloth,  and  boil  the  pudding  for  5 
hours.  Serve  with  wine  sauce.  Time. — 
6 hours.  Average  cost,  10c2.  Sufficient 
for  5 or  6 persons.  Seasonable  at  any  time. 

PUDDING,  Hunter’a. 

Ingredients. — 1 lb.  of  raisins,  1 lb.  of 
currants,  1 lb.  of  suet,  1 lb.  of  bread- 
crumbs, l lb.  of  moist  sugar,  8 eggs,  1 
tablespoonful  of  flour,  | lb.  of  mixed 
candied  peel,  1 glass  of  brandy,  10 
drops  of  essence  of  lemon,  10  dvops  of 
essence  of  almonds,  b nutmeg,  2 blados 
of  mace,  6 cloves.  Mode. — Stone  and 
shred  the  raisins  rather  small,  chop  the 
suet  finely,  and  rub  the  bread  until  all 
lumps  are  well  broken  ; pound  the  spice 


Pudding,  Mansfield 


to  powder,  cut  the  candied  peel  into  thin 
shreds,  and  mix  all  these  ingredients  well 
together,  adding  the  sugai  Beat  the 
eggs  to  a strong  froth,  and  as  they  are 
beaten,  drop  into  them  the  essence  of 
lemon  and  essence  of  almonds ; stir  these 
to  the  dry  ingredients,  mix  well,  and  add 
the  brandy.  Tie  the  pudding  firmly  in  a 
cloth,  and  boil  it  for  6 hours  at  the  least  ■ 
7 or  8 hours  would  be  still  better  for  it. 
Serve  with  boiled  custard,  melted  red-cur- 
rant jelly,  or  brandy  sauce.  Time. — 6 to  8 
hours.  Average  cost,  3s.  6d.  Sufficient 
for  9 or  10  persons.  Seasonable  in  winter. 

PUDDING,  Manchester  (to  eat 

Cold). 

Ingredients. — 3 oz.  of  grated  bread,  b 
pint  of  milk,  a strip  of  lemon-peel,  4 
eggs,  2 oz.  of  butter,  sugar  to  taste, 
puff-paste,  jam,  3 tablespoonfuls  of 
brandy.  Mode. — Flavour  the  milk  with 
lemon-peel,  by  infusing  it  in  the  milk  for 
b hour  ; then  strain  it  on  to  the  bread- 
crumbs, and  boil  it  for  2 or  3 minutes ; 
add  the  eggs,  leaving  out  the  whites  of 
2,  the  butter,  sugar,  and  brandy;  stir  all 
these  ingredients  well  together  ; cover  a 
pie-dish  with  puff-paste,  and  at  the  bot- 
tom put  a thick  layer  of  any  kind  of 
jam  ; pour  the  above  mixture,  cold,  on 
the  jam,  and  bake  the  pudding  for  an 
hour.  Servo  cold,  with  a little  sifted 
sugar  sprinkled  over.  Time. — 1 hour. 
Average  cost,  Is.  Sufficient  for  5 or  6 
persons.  Seasonable  at  any  time. 

PUDDING,  Mansfield. 

Ingredients. — The  crumb  of  2 rolls,  1 
•pint  of  milk,  sugar  to  taste,  4 eggs,  2 
tablespoonfuls  of  brandy,  6 oz.  of  chop- 
ped suet,  2 tablespoonfuls  of  flour,  h lb. 
of  currants,  ^ teaspoonful  of  grated 
nutmeg,  2 tablespoonfuls  of  cream. 
Mode. — Slice  the  roll  very  then,  and 
pour  upon  it  a pint  of  boiling  milk  ; let 
it  remain  closely  covered  for  J hour,  then 
beat  it  up  with  a fork,  and  sweeten  with 
moist  sugar  ; stir  in  the  chopped  suet, 
flour,  currants,  and  nutmeg.  Mix  these 
ingredients  well  together,  moisten  with 
the  eggs,  brandy,  and  cream ; beat  the 
mixture  for  2 or  3 minutes,  put  it  into  a 
buttered  dish  or  mould,  and  bake  in  a 
moderate  oven  for  lj^  hour.  Turn  it  out, 
strew  sifted  sugar  over,  and  serve. 
Time. — ljj  hour.  Average  cost,  Is.  3R. 
Sufficient  for  6 or  7 persons.  Seasonablt 
at  any  tim®. 
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Pudding,  Marlborough 


PUDDING,  Marlborough. 

Ingredients. — i lb.  of  butter,  £ lb.  of 
powuered  lump  sugar,  4 oggs,  puff-paste, 
a layerofany  kind  of  jam.  Mode. — Beat 
the  butter  to  a *.ream,  stir  in  the  pow- 
dered sugar,  whisk  the  eggs,  and  add 
these  to  the  other  ingredients.  When 
these  are  well  mixed,  line  a dish  with 
puff-paste,  spread  over  a layer  of  any 
kind  of  jam  that  may  be  preferred,  pour 
jn  the  mixture,  and  bake  the  pudding 
for  rat)  er  more  than  A hour.  Time. — 
Rathei  more  than  ^ hour.  Average  cost, 
1j.  Sufficient  for  5 or  6 persons.  Season- 
able at  any  time. 

PUDDING,  Military. 

Ingredients. — h lb.  of  suet,  h lb.  of 
biead-erumbs,  k lb.  of  moist  sugar,  the 
rind  and  juice  of  1 large  lemon.  Mode. — 
Chop  the  suet  finely,  mix  it  with  the 
bread-crumbs  and  sugar,  and  mince  the 
lemon-rind  and  strain  the  juice ; stir 
these  into  the  other  ingredients,  mix  well, 
and  put  the  mixture  into  small  buttered 
cups,  and  bake  for  rather  more  than  | 
hour ; turn  them  out  on  the  dish,  and 
serve  with  lemon-sauce.  The  above  in- 
gredients may  be  made  into  small  balls, 
and  boiled  for  about  A hour  ; they  should 
then  Le  served  with  the  same  sauce  as 
when  baked.  Time. — Rather  more  than 
j hour  Average  cost,  9 d.  Sufficient  to 
till  6 oj  7 moderate-sized  cups.  Season- 
able at  any  time. 

PUDDING,  Monday’s. 

Ingredients.  — The  remains  of  cold 
plum-pudding,  brandy,  custard  made 
with  5 eggs  to  every  pint  of  milk. 
Mode. — Cut  the  remains  of  a good  cold 
plum-pudding  into  finger-pieces,  soak 
them  in  a little  brandy,  and  lay  them 
cross-barred  in  a mould  until  full.  Make 
a custard  with  the  above  proportion  of 
milk  and  eggs,  flavouring  it  with  nut- 
meg or  lemon-rind ; fill  up  the  mould 
with  it ; tie  it  down  with  a cloth,  and 
boil  or  stearn  it  for  an  hour.  Serve  with 
a little  of  the  custard  poured  over,  to 
which  has  been  added  a tablespoonful  of 
brandy.  Time. — 1 hour.  Average  cost, 
exclusive  of  the  pudding,  6 d.  Sufficient 
for  6 or  6 persona.  Seasonable  at  any 
time. 


Pudding,  Pease 


P UDDING,  Nesselrode  (a  fashion- 
able Iced  Pudding  — Careme’s 
Eecipe). 

Ingredients. — 40  chestnuts,  1 lb.  of 
sugar,  flavouring  of  vanilla,  1 pint  of 
cream,  the  yolks  of  12  eggs,  1 glass  of 
Maraschino,  1 oz.  of  candied  citron,  2 
oz.  of  currants,  2 oz.  of  stoned  raisins, 
j pint  of  whipped  cream,  3 eggs.  Mode. 
— -Blanch  the  chestnuts  iu  the  boiling 
water,  remove  the  husks,  and  pound 
them  in  a mortar  until  perfectly  smooth, 
adding  a few  spoonfuls  of  syrup.  Then 
rub  them  through  a fine  sieve,  and  mix 
them  in  a basin  with  a pint  of  syrup 
made  from  1 lb.  of  sugar,  clarified,  aud 
flavoured  with  vanilla,  1 pint  of  cream, 
and  the  yolks  of  12  eggs.  Set  this  mix- 
ture over  a slow  fire,  stirring  it  without 
ceasing,  and  just  as  it  begins  to  boil,  take 
it  off  and  pass  it  through  a tammy. 
When  it  is  cold,  put  it  into  a freezing-pot, 
adding  the  Maraschino,  and  make  the 
mixture  set ; then  add  the  sliced  citron, 
the  currants,  and  stoned  raisins  (these 
two  latter  should  be  soaked  the  day  pre- 
viously in  Maraschino  and  sugar  pounded 
with  vanilla) ; the  whole  thus  mingled, 
add  a plateful  of  whipped  cream  mixed 
with  the  whites  of  3 eggs,  beaten  to  a 
froth  with  a little  syrup.  When  the 
pudding  is  perfectly  frozen,  put  it  into  a 
pine-apple-shaped  mould;  close  the  lid, 
place  it  again  in  the  freezing-pan,  covered 
over  with  pounded  ice  and  saltpetre,  and 
let  it  remain  until  required  for  table ; 
then  turn  the  pudding  Cut,  and  serve. 
Time. — A hour  to  freeze  the  mixture. 
Seasonable  from  October  to  February. 

PUDDING,  Paradise. 

Ingredients. — 3 eggs,  3 apples,  lb. 
of  bread-crumbs,  3 oz.  of  sugar,  3 oz.  of 
currants,  salt  and  grated  nutmeg  to 
taste,  the  rind  of  A lemon,  .4  wineglass- 
ful  of  brandy.  Mode. — Pare,  coro,  and 
mince  the  apples  into  small  pieces,  and 
mix  them  with  the  other  dry  ingredients; 
beat  up  the  eggs,  moisten  the  mixture 
with  these,  and  beat  it  well ; stir  in  the 
brandy,  and  put  the  pudding  into  a 
buttered  mould ; tie  it  down  with  a 
cloth,  boil  for  1 A hour,  and  serve  with 
sweot  sauce.  Time. — labour.  Average 
cost,  li.  Sufficient  for  4 or  5 porsono. 

PUDDING,  Pease. 

Ingredients. — l.j  pint  of  split  peso, 
2 oz.  of  butter,  2 eggs,  peppor  and  salt 
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to  taste.  Mode. — Put  the  peas  to  soak 
over  night,  in  rain-water,  and  float  off 
any  that  are  worm-eaten  or  discoloured. 
Tie  them  loosely  in  a clean  cloth,  loaving 
a little  room  for  them  to  swell,  and  put 
them  on  to  boil  in  cold  rain-water,  allow- 
ing 2.i  hours  after  the  water  has  simmered 
up.  'When  the  peas  are  tender,  take 
them  up  and  drain  ; rub  them  through  a 
oolander  with  a wooden  spoon  ; add  the 
butter,  eggs,  pepper,  and  salt ; beat  all 
well  together  for  a few  minutes,  until 
the  ingredients  are  well  incorporated ; 
then  tie  them  tightly  in  a floured  cloth  ; 
boil  the  pudding  for  another  hour,  turn 
it  on  to  the  dish,  and  serve  very  hot. 
This  pudding  should  always  be  sent  to 
table  with  boiled  leg  of  pork,  and  is  an 
exceedingly  nice  accompaniment  to  boiled 
beef.  Time. — 21  hours  to  boil  the  peas, 
tied  loosely  in  the  cloth  ; 1 hour  for  the 
pudding.  Average  cost,  Gd.  Sufficient 
for  7 or  8 persons.  Seasonable  from 
September  to  March. 

PUDDING,  Q,uickly-Made. 

Ingredients.  — j lb.  of  butter,  .1  lb.  of 
sifted  sugar,  £ lb.  of  flour,  1 pint  of  milk, 
5 eggs,  a little  grated  lemon-rind.  Mode. 
— Make  the  milk  hot ; stir  in  the  butter, 
and  lot  it  cool  before  the  other  ingre- 
dients are  added  to  it ; then  stti  in  the 
sugar,  flour,  and  eggs,  vrhich  should  be 
well  whisked,  and  omit  the  whites  of  2 ; 
flavour  with  a little  grated  lemon-rind, 
and  beat  the  mixture  well.  Butter  some 
small  cups,  rather  more  than  half  fill 
them  ; bake  from  20  minutes  to  A hour, 
according  to  the  size  of  the  puddings, 
and  serve  with  fruit,  custard  or  wine- 
sauce,  a little  of  which  may  be  poured 
over  them.  Time. — 20  minutes  to  .1  hour. 
Average  cost,  Is.  2 d.  Sufficient  for  ti  pud- 
dings. Seasonable  at  any  time. 

PUDDING,  Somersetshire. 

Ingredients. — 3 eggs,  their  weight  in 
flour,  pounded  sugar  and  butter,  flavour- 
ing of  grated  lemon-i'ind,  bitter  almonds, 
or  essence  of  vanilla.  Mode. — Carefully 
weigh  the  various  ingredients,  by  placing 
on  one  side  of  the  scales  the  eggs,  and 
on  the  other  the  flour  ; then  the  sugar, 
and  then  the  butter.  Warm  the  butter, 
and  with  the  hands  beat  it  to  a cream  ; 
gradually  dredge  in  the  flour  and  pounded 
sugar,  and  keep  stirring  and  boating  the 
mixture  without  ceasing  until  it  is  per- 
fectly smooth.  Then  add  the  eggs, 
which  should  bo  whisked,  and  either 


Pudding,  West  Indian 


of  the  above  flavourings  that  may  bo 
preferred ; butter  some  small  cups, 
rather  more  than  half  fill  them,  and 
bake  in  a brisk  oven  for  about  1 hour. 
Turn  them  out,  dish  them  on  a napkin, 
and  serve  custard  or  wine-sauce  with 
them.  A pretty  little  supper-dish  may 
bo  made  of  these  puddings  cold,  by  cut- 
ting out  a portion  of  the  inside  with  the 
point  of  a knife,  and  putting  into  the 
cavity  a little  whipped  cream  or  delicate 
preserve,  such  as  apricot,  greengage,  or 
very  bright  marmalade.  The  paste  for 
these  puddings  requires  a great  deal  of 
mixing,  as  the  more  it  is  beaten,  the 
better  will  the  puddings  be.  When 
served  cold,  they  are  usually  called  gd- 
teaux  d la  Madeleine.  Time. — A hour. 
Average  cost,  10<f.  Sufficient  for  6 or  7 
puddings.  Seasonable  at  any  time. 

PUDDING,  Vicarage. 

Ingredients. — ^ lb.  of  flour,  £ lb.  of 
chopped  suet,  | lb.  of  currants,  ^ lb.  of 
raisins,  1 tablespoonful  of  moist  sugar, 
^ teaspoonful  of  ground  ginger,  A salt- 
spoonful  of  salt.  Mode. — Put  all  the 

ingredients  into  a basin,  having  pre- 
viously stoned  the  raisins,  and  washed, 
picked,  and  dried  the  currants ; mix 
well  with  a clean  knife  ; dip  the  pudding- 
cloth  into  boiling  water,  wring  it  out, 
and  put  in  the  mixture.  Have  ready  a 
saucepan  of  boiling  water,  plunge  in  the 
pudding,  and  boil  for  3 horns.  Turn 
it  out  on  the  dish,  and  serve  with  sifted 
sugar.  Time.— 3 hours.  Average  cost, 

8c l.  Sifficient  for  5 or  6 persons.  Sea- 
sonable.— Suitable  for  a winter  pudding. 

PUDDING,  West-Indian. 

Ingredients. — 1 pint  of  cream,  J lb.  of 
loaf-sugar,  1 lb.  of  Savoy  or  sponge- 
cakes, 8 eggs,  3 oz.  of  preserved  green 
ginger.  Mode. — Crumble  down  the  cakes, 
put  them  into  a basin,  and  pour  over 
them  the  cream,  which  should  be  pre- 
viously sweetened  and  brought  to  the 
boiling-point ; cover  the  basin,  well  beat 
the  eggs,  and  when  the  cream  is  soaked 
up,  stir  them  in.  Butter  a mould,  arrange 
the  ginger  round  it,  pour  in  the  pudding 
carefully,  and  tie  it  down  with  a cloth  ; 
steam  or  boil  it  slowly  for  1A  hour,  ana 
serve  with  the  syrup  from  the  ginger, 
which  should  be  warmed,  and  poured 
over  the  pudding.  Time. — hour. 
Average  cost,  with  cream  at  1».  per  pint* 
25.  8 d.  Sufficient  for  5 «r  6 persons. 

Seasonable  at  any  time. 
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Pudding,  Yorksliire 


PUDDING,  Yorkshire,  .J  serve 
with  hot  Roast  Beef. 

Ingredients. — 1.1  pint  of  milk,  6 large 
tablespoonfuls  of*  flour,  3 eggs,  1 salt- 
spoonful  of  salt.  Mode. — Put  tho  flour 
into  a basin  with  the  salt,  and  stir 
gradually  to  this  enough  milk  to  make 
it  into  a stiff  batter.  When  this  is  per- 
fectly smooth,  and  all  the  lumps  are  well 


SOBISEIEB  PUDDIIftt. 

rubbed  down,  add  the  remainder  of  the 
milk  and  the  eggs,  which  should  be  well 
beaten.  Beat  the  mixture  for  a few 
minutes,  and  pour  it  into  a shallow  tin, 
which  has  been  previously  well  rubbed 
with  beef  dripping.  Put  the  pudding 
into  the  oven,  and  bake  it  for  an  hour ; 
then,  for  another  .1  hour,  place  it  under 
the  meat,  to  catch  a little  of  the  gravy 
that  flows  from  it.  Cut  the  pudding 
into  small  square  pieces,  put  them  on  a 
hot  dish,  and  serve.  If  the  meat  is 
baked,  the  pudding  may  at  once  be 
placed  under  it,  resting  the  meat  on 
a small  three-cornered  stand.  Time. — 
hour.  Average  cost,  Id.  Sufficient 
for  5 or  6 persons.  Seasonable  at  any 
time. 

PUFF-PASTE  RINGS,  or  Puits 
d’  Amour. 

Ingredients. — Puff-paste  (see  Paste),  the 
while  of  an  egg,  sifted  loaf  sugar.  Mode. 
— Make  somo  good  puff-paste  by  recipe  ; 
roll  it  out  to  the  thickness  of  about 
\ inch,  and,  with  a round  fluted  paste- 
cutter,  stamp  out  as  many  pieces  as  may 
be  required ; then  work  the  paste  up 
again,  and  roll  it  out  to  the  same  thick- 
ness, and  with  a smaller  cutter,  stamp 
out  sufficient  pieces  to  correspond  with 
the  larger  ones.  Again  stamp  out  the 
eentre  of  these  smaller  rings ; brush 
over  the  others  with  the  white  of  an  egg, 
place  a small  ring  on  the  top  of  every 
large  circular  piece  of  paste,  egg  ovor 
the  tops,  and  bake  from  15  to  20  minutes. 
Sift  over  sugar,  put  them  back  in  the 
oven  to  colour  them  ; then  fill  the  rings 
with  preserve  of  any  bright  colour.  Dish 
them  high  on  a napkin,  and  serve.  So 
many  pretty  dishes  of  pastry  may  be 
raado  r»y  stamping  puff-paste  out  with 


Punch,  to  make  Hod 


fancy  cutters,  and  filling  the  pieces,  wtien 
baked,  with  jelly  or  preserve,  that  our 
space  will  not  allow  us  to  give  a separate 
recipe  for  each  of  them  ; but  as  they  arc 
all  made  from  one  paste,  and  only  the 
shape  and  garnishing  varied,  perhaps  it 
is  not  necessary,  and  by  exercising  a 
little  ingenuity,  variety  may  always  be 
obtained.  Half-moons,  leaves,  diamonds, 
stars,  shamrocks,  rings,  &c.,  are  the 
most  appropriate  shapes  for  fancy  pastry. 
Time. — 15  to  25  minutes.  Average  cost, 
with  1 lb.  of  paste,  Is.  Sufficient  for  2 
dishes  of  pastry.  Seasonable  at  any 
*irae. 

PUMPKIN,  Preserved. 

Ingredients. — To  each  lb.  of  pumpkin 
allow  1 lb.  of  roughly  pounded  loaf 
sugar,  1 gill  of  lemon-juice.  Mode. — 
Obtain  a good  sweet  pumpkin  ; halve  it, 
take  out  the  seeds,  and  pare  off  tin 
rind ; cut  it  into  neat  slices,  or  int« 
pieces  about  the  size  of  a five-shilling 
piece.  Weigh  the  pumpkin,  put  the 
slices  in  a pan  or  deep  dish  in  layers, 
with  the  sugar  sprinkled  between  them  ; 
pour  the  lemon-juice  over  the  top,  and 
let  the  whole  remain  for  2 or  3 days. 
Boil  altogether,  adding  h pint  of  wrater 
to  every  3 lbs.  of  sugar  used,  until  the 
pumpkin  becomes  tender ; then  turn 
the  whole  into  a pan,  where  let  it  re- 
main for  a week ; then  drain  off  the 
syrup,  boil  it  until  it  is  quite  thick  ; 
skim,  and  pour  it,  boiling,  over  the 
pumpkin.  A little  bruised  ginger  and 
lemon-rind,  thinly  pared,  may  be  boiled 
in  the  syrup  to  flavour  the  pumpkin. 
Time. — From  | to  | hour  to  boil  the 
pumpkin  tender.  Average  cost,  5 d.  to 
Id.  per  lb.  pot.  Seasonable  in  September 
and  October ; but  better  when  made  in 
the  latter  month,  as  the  pumpkin  is  then 
quite  ripe. 

Note. — Vegetable  marrows  are  very 
good  prepared  in  the  same  manner,  but 
are  not  quite  so  rich. 

PUNCH,  to  make  Hot. 

Ingredients. — j)  pint  of  rum,  i pint  of 
brandy,  ^ lb.  of  sugar,  1 large  lemon,  ^ 
teaspoonful  of  nutmeg,  1 piut  of  boiling 
water.  Mode. — Rub  the  sugar  over  the 
lemon  until  it  has  absorbed  all  the 
yellow  part  of  the  skin,  then  put  the 
sugar  into  a pun<  hb  nvl ; add  tho  lemon* 
juice  (free  from  pips),  and  mix  theaf 
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Quails,  to  Dress 


two  ingredients  well  together.  Pour 
over  them  the  boiling  water,  stir  well 
together,  add  the  rum,  brandy,  and 
nutmeg  ; mix  thoroughly,  and  the  punch 
will  be  ready  to  serve.  It  is  very  im- 
portant in  making  good  punch  that  all 
the  ingredients  are  thoroughly  incor- 
porated ; and  to  insure  success,  the  pro- 
cesses of  mixing  must  be  diligently 
attended  to.  Sufficient. — Allow  a quart 
for  4 persons ; but  this  information  must 
be  taken  cum  grano  salts ; for  the  capa- 
cities of  persons  for  this  kind  of  beve- 
rage are  generally  supposed  to  vary 
considerably. 

QUAILS,  to  Dress. 

Ingredients.  — Quails,  butter,  toast. 
Mode. — These  birds  keep  good  several 
days,  and  should  be  roasted  without 
drawing.  Truss  them  in  the  same  man- 
ner as  woodcocks  ; roast  thorn  before  a 
i/ie ar  fire,  keep  them  well  basted,  and 
serve  on  toast.  Time. — About  20  mi- 

nutes. Average  cost. — Seldom  bought. 
Sufficient,  2 for  a dish.  Seasonable  from 
October  to  December. 

QUAILS. 

Quails,  being  trussed  and  served  like 
Woodcock,  may  be  similarly  carved. 

QUINCE  JELLY. 

Ingredients. — To  every  pint  of  juice 
allow  1 lb.  of  loaf  sugar.  Mode. — Pare 
and  slice  the  quinces,  and  put  them 
into  a preserving-pan  with  sufficient 
water  to  float  them.  Boil  them  until 
tender,  and  the  fruit  is  reduced  to  a 
pulp ; strain  off  the  clear  juice,  and  to 
each  pint  allow  the  above  proportion  of 
loaf  sugar.  Boil  the  juice  and  sugar 
together  for  about  $ hour ; remove  all 
the  scum  as  it  rises,  and  if  the  jelly  ap- 
pears firm  when  a little  is  poured  on  a 
plate,  it  is  done.  The  residue  left  on  the 
sieve  will  answer  to  make  a common 
marmalade,  for  immediate  use,  by  boil- 
ing it  with  A lb.  of  common  sugar  to 
every  lb.  of  pulp.  Time. — 3 hours  to 
boil  the  quinces  in  water  ; f hour  to  boil 
the  jelly.  Average  cost,  from  8 d.  to  10fZ. 
per  lb.  pot.  Seasonable  from  August  to 
October. 

QUINCE  MARMALADE. 

Ingredients. — To  every  lb.  of  quince 
pulp  allow  | lb.  of  loaf  sugar.  Mode, — 


Rabbit,  Boiled 


Slice  the  quinces  into  a preserving-pan, 
adding  sufficient  water  for  them  to  float ; 
place  them  on  the  fire  to  stew,  until 
reduced  to  a pulp,  keeping  them  stirred 
occasionally  from  the  bottom,  to  prevent 
their  burning ; then  pass  the  pulp 
through  a hair  sieve,  to  keep  back  the 
skin  and  seeds.  Weigh  the  pulp,  and  to 
each  lb.  add  lump  sugar  in  the  above 
proportion,  broken  very  small.  Place 
the  whole  on  the  fire,  and  keep  it  well 
stirred  from  the  bottom  of  the  pan  with 
a wooden  spoon,  until  reduced  to  a mar- 
malade. which  may  be  known  by  drop- 
ping a little  on  a cold  plate,  when,  if  it 
jellies,  it  is  done.  Put  it  into  jars  whilst 
hot ; let  it  cool,  and  cover  with  pieces  of 
oiled  paper  cut  to  the  size  of  the  mouths 
of  the  jars.  The  tops  of  them  may  be 
afterwards  covered  with  pieces  of  blad- 
der, or  tissue-paper  brushed  over  on  both 
sides  with  the  white  of  an  egg.  Time. — 
3 hours  to  boil  the  quinces  without  the 
sugar  ; f hour  to  boil  the  pulp  with  the 
sugar.  Average  cost,  from  8d.  to  9 d.  per 
lb.  pot.  Sufficient. — Allow  1 pint  of 
sliced  quinces  for  a lb.  pot.  Seasonable 
in  August,  September,  and  October. 

RABBIT,  Boiled. 

Ingredients. — Rabbit ; water.  Mode. 
— For  boiling,  choose  rabbits  with  smooth 
and  sharp  claws,  as  that  denotes  they  are 
young : should  these  be  blunt  and 
rugged,  the  ears  dry  and  tough,  the 
animal  is  old.  After  emptying  and 
skinning  it,  wash  it  well  in  cold  wator, 
and  let  it  soak  for  about  i hour  in  warm 


water,  to  draw  out  the  blood.  Bring 
the  head  round  to  the  side,  and  fasten  it 
there  by  means  of  a skewer  run  through 
that  and  the  body.  Put  the  rabbit  into 
sufficient  hot  water  to  cover  it,  let  it 
boil  very  gently  until  tender,  which  will 
be  in  from  £ to  2 hour,  according  to  its 
size  and  age.  Dish  it,  and  smother  it 
either  with  onion,  mushroom,  or  liver- 
sauce,  or  parsley-and-butter ; the  former 
is,  however,  generally  preferred  to  any 
of  the  last-named  sauces.  When  liver- 
Bauce  is  preferred,  the  liver  should  be 
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Eabbit,  Curried 


boiled  for  a few  minutes,  and  minced 
very  finely,  or  rubbed  through  a sieve 
before  it  is  added  to  the  sauce.  Time. — 
A very  young  rabbit,  h hour  ; a large  one, 
} hour ; an  old  one,  1 hour  or  longer. 
Average  cost,  from  Is.  to  Is.  Cd.  each. 
Sufficient  for  4 persons.  Seasonable  from 
September  to  February. 

EABBIT,  Curried. 

Ingredients. — 1 rabbit,  2 oz.  of  butter, 
S onions,  1 pint  of  stock,  1 tablcspoonful 
of  curry  powder,  1 tablespoonful  of  flour, 
1 tablespoonful  of  mushroom  powder, 
the  juice  of  h lemon,  1 lb.  of  rice.  Mode. 
— Empty,  skin,  and  wash  the  rabbit 
thoroughly,  and  cut  it  neatly  into  joints. 
Put  it  into  a stewpan  with  the  butter 
and  sliced  onions, and  let  them  acquire  a 
nice  brown  colour,  but  do  not  allow 
them  to  blacken.  Pour  in  the  stock, 
which  should  be  boiling  ; mix  the  curry 
powder  and  flour  smoothly  with  a little 
water,  add  it  to  the  stock,  with  the 
mushroom  powder,  and  simmer  gently 
for  rather  more  than  1 hour  ; squeeze  in 
the  lemon-juice,  and  serve  in  the  centre 
of  a dish,  with  an  edging  of  boiled  rice 
all  round.  Where  economy  is  studied, 
water  may  be  substituted  for  the  stock  ; 
in  this  case,  the  meat  and  onions  must  be 
very  nicely  browned.  A little  sour  apple 
and  rasped  cocoa-nut  stewed  with  the 
curry  will  be  found  a great  improvement. 
Time.  — Altogether  f hour.  A verage  cost, 
from  1^.  to  Is.  6 d each.  Sufficient  for  4 
persona.  Seasonable  in  winter. 

EAEBIT,  Fried. 

Ingredients. — 1 rabbit,  flour,  dripping, 

1  oz.  of  butter,  1 teaspoonful  of  minced 
ehalot,  2 tablespoonfuls  of  mushroom 
ketchup..  Mode. — Cut  the  rabbit  into 
teat  joints,  and  flour  them  well  ; 
make  the  dripping  boil  in  a fryingpan, 
put  in  the  rabbit,  and  fry  it  a nice  brown. 
Have  ready  a very  hot  dish,  put  in  the 
butter,  shalot,  and  ketchup ; arrange 
the  rabbit  pyramidically  on  this,  and 
serve  as  quickly  as  possible.  Time.— 10 
minutes.  Average  cost,  from  li.  to  li.  Cd. 
each.  Sufficient  for  4 or  5 persons.  Sea- 
tenable  from  September  to  February. 

Mote. — The  rabbit  may  be  brushed  over 
with  egg,  and  sprinkled  with  bread- 
crumbs,  and  fried  as  above.  When 
cooked  in  this  manner,  make  a gravy  in 
the  pan,  and  pour  it  round,  but  not  over 
Woe  pieces  of  rabbit. 


Eabbit  or  Hare,  Ragodt  of 


EABBIT,  it  la  Minuse. 

Ingredients. — 1 rabbit,  j lb.  of  butter, 
salt  and  pepper  tu  taste,  2 blades  of 
pounded  mace,  3 Jried  mushrooms,  2 
tablespoonfuls  of  minced  parsley,  2 
teaspoonfuls  of  flour,  2 glasses  of 
sherry,  1 pint  of  water.  Mode. — Empty, 
skin,  and  wash  the  rabbit  thoroughly, 
and  cut  it  into  joints.  Put  the  butter 
into  a stewpan  with  the  pieces  of  rabbit ; 
add  salt,  pepper,  and  pounded  mace, 
and  let  it  cook  until  three  parts  done ; 
then  put  in  the  remaining  ingredients, 
and  boil  for  about  10  minutes ; it  will 
then  be  ready  to  serve.  Fowls  or  hare 
may  be  dressed  in  the  same  manner. 
Time. — Altogether,  35  minutes.  Ave- 
rage cost,  from  Is.  to  Is.  Cd.  each.  Suffi- 
cient for  4 or  5 persons.  Seasonable  from 
September  to  February. 

EABBIT  PIE. 

Ingredients.—  1 rabbit,  a few  slices  of 
ham,  salt  and  white  pepper  to  taste, 

2 blades  of  pounded  mace,  ^ teaspoonful 
of  grated  nutmeg,  a few  forcemeat  balls, 

3 hard-boiled  eggs,  A pint  of  gravy,  puff 
crust.  Mode. — Cut  up  the  rabbit  (which 
should  be  young),  remove  the  breast- 
bone, and  bone  the  legs.  Put  the  rabbit, 
slices  of  ham,  forcemeat  balls,  and  hard 
eggs,  by  turns,  in  layers,  and  season  each 
layer  with  pepper,  salt,  pounded  mace, 
and  grated  lutmeg.  Pour  in  about  | 
pint  of  water,  cover  with  crust,  and  bake 
in  a well-heated  oven  for  about  lr,  hour. 
Should  the  crust  acquire  too  muck 
colour,  place  a piece  of  paper  over  it  to 
prevent  it  from  burning.  When  done, 
pour  in  at  the  top,  by  means  of  the  hole 
in  the  middle  of  the  crust,  a little  good 
gravy,  which  may  be  made  of  the  breast- 
and  leg-bones  of  the  rabbit,  and  2 or  3 
shank-bones,  flavoured  with  onion,  herbs, 
and  spices.  Time. — 1A  hour.  Average 
cost,  from  Is.  to  Is.  Cd.  each.  Sufficient 
for  4 or  5 persons.  Seasonable  from  Sep- 
tember to  February. 

Mole. — The  liver  of  the  rabbit  may  be 
boiled,  minced,  and  mixed  with  the 
forcemeat  balls,  when  the  gnvour  is 
liked. 

EABBIT  OE  HAEE,  Bagoflt  of. 

Ingredients. — 1 rabbit,  3 teaspoon fula 
of  flour,  3 sliced  onions,  2 oz.  of  butter, 
a few  thin  slices  of  bacon,  pepper  and 
salt  to  taste,  2slico8  of  lemon,  1 bay-loaf, 
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Babbit,  Boast  or  Baked 


1 glass  of  port  wine.  Mode. — Slice  the 
onions,  and  put  them  into  a stewpan 
with  the  flour  and  butter  ; place  the  pan 
near  the  fire,  sfc-r  well  as  the  butter 
melts,  till  the  onions  become  a rich 
brown  colour,  and  add,  by  degrees,  a 
little  water  or  gravy  till  the  mixture  is 
of  the  consistency  of  cream.  Cut  some 
’‘ihin  slices  of  bacon;  lay  in  these  with 
the  rabbit,  cut  into  neat  joints ; add  a 
seasoning  of  pepper  and  salt,  the  lemon 
and  bay-leaf,  and  let  the  whole  simmer 
until  tender.  Pour  in  tho  port  wine, 
give  one  boil,  and  serve.  Time. — About 
$ hour  to  simmer  the  rabbit.  Average 
cost,  from  Is.  to  Is.  6d.  each.  Sufficient 
for  4 or  5 persons.  Seasonable  from 
September  to  February. 

BABBIT,  Boast  or  Baked. 

Ingredients.  — 1 rabbit,  forcemeat, 
buttered  paper,  sausage-meat.  Mode. — 
Empty,  skin,  and  thoroughly  wash  the 
rabbit ; wipe  it  dry, ! ine  the  inside  with 
sausage-meat  and  forcemeat,  and  to 
which  has  been  added  the  minced  liver. 
Sew  the  stuffing  inside,  skewer  back  the 
head  between  the  shoulders,  cut  off  the 
fore-joints  of  the  shoulders  and  legs, 
bring  them  close  to  the  body,  and  secure 
them  by  means  of  a skewer.  Wrap  the 
rabbit  in  buttered  paper,  and  put  it 


BOAST  BABBIT. 


down  to  a bright  clear  fire  ; keep  it  well 
basted  and  a few  minutes  before  it  is 
done  remove  the  paper,  flour  and  froth 
it,  and  let  it  acquire  a nice  brown  colour. 
Take  out’  the  skewers,  and  serve  with 
brown  gravy  and  red-currant  jelly.  To 
bake  the  rabbit,  proceed  in  the  same 
manner  as  above ; in  a good  oven,  it  will 
take  about  the  same  time  as  roasting. 
Time. — A young  rabbit,  35  minutes ; a 
large  one  about  J hour.  Average  cost, 
from  Is.  to  Is.  6d.  each.  Sufficient  for  4 
persons.  Seasonable  from  September  to 
February. 

BABBIT  SOUP. 

Ingredients.— 2 large  rabbits,  or  3 
email  ones;  a faggot  of  savoury  heros, 

A head  of  celery,  2 carrots,  1 onion,  1 
blade  of  mace,  salt  and  white  pepper  to 
tact®,  6 little  ported  mace,  | pint  of  i 


Babbit  Stewed,  Larded 


cream,  the  yolks  of  2 eggs  boiled  hard, 
the  crumb  of  a French  roll,  nearly  3 quarts 
of  wator.  Mode. — Make  the  soup  with 
the  legs  and  shoulders  of  the  rabbit,  and 
keep  the  nice  pieces  for  a dish  or  entree. 
Put  them  into  warm  water,  and  draw 
the  blood ; when  quite  clean,  put  them 
into  a stewpan,  with  a faggot  of  herbs, 
and  a teacupful,  or  rather  more,  of  veal 
stock  or  water.  Simmer  slowly  till  done 
through,  add  the  three  quarts  of  water, 
and  boil  for  an  hour.  Tako  out  the 
rabbit,  pick  the  meat  from  the  bones, 
covering  it  up  to  keep  it  white  ; put  the 
bones  back  in  the  liquor,  add  the  vege- 
tables, and  simmer  for  two  hours  ; skim 
and  strain,  and  let  it  cool.  Now  pound 
the  meat  in  a mortar,  with  the  yolks  of 
the  eggs,  and  tho  crumb  of  the  roll  pre- 
viously soaked  ; rub  it  through  a tammy, 
and  gradually  add  it  to  the  strained 
liquor,  and  simmer  for  15  minutes.  Mix 
arrowroot  or  rice- flour  with  the  cveam 
(say  2 dessert-spoonfuls),  and  stir  in  the 
soup  ; bring  it  to  aboil,  and  serve.  This 
soup  must  be  very  white,  and  instead  of 
thickening  it  with  arrowroot  or  rice-flour, 
vermicelli  or  pearl  barley  can  bo  boiled 
in  a little  stock,  and  put  in  five  minutes 
before  serving.  Time. — Nearly  4 hours. 
Average  cost,  Is.  per  quart.  Seasonable 
from  September  to  March.  Sufficient  for 
10  persons. 

BABBIT,  Stewed. 

Ingredients.—  1 rabbit,  2 large  onion3, 
6 cloves,  1 small  teaspoouful  of  chopped 
lemon-peel,  a few  forcemeat  bahs, 
thickening  of  butter  and  flour,  1 large 
tablespoonful  of  mushroom  ketehup. 
Mode.— Cut,  the  rabbit  into  small  joints; 
put  them  into  a stewpan,  add  the  onions 
sliced,  the  cloves,  and  minced  lemon- 
peel.  Pour  in  sufficient  water  to  cover 
the  meat,  and,  when  the  rabbit  is  nearly 
done,  drop  in  a few  forcemeat  balls,  to 
which  has  boeu  added  the  liver,  finely 
chopped.  Thicken  the  gravy  with  flour 
and  butter,  put  in  the  ketchup,  gave  one 
boil,  and  serve.  Time. — Rather  more 

than  \ hour.  Average  cost,  Is.  to  Is.  6 <L 
each.  Sufficient  for  4 or  5 persons. 
Seasonable  from  September  to  February 

BABBIT  STEWED,  Larded. 

Ingredients. — 1 rabbit,  a few  strips  of 
bacou,  rather  more  than  1 pint  of  good 
broth  or  stock,  a bunch  of  savoury 
herbs,  salt  and  pepper  to  taste,  thicken- 


THE  DICTIONARY  OF  COOKERY. 


281 


Rabbits,  Stewed  in  Milk 


ing  uf  butter  and  flour,  1 glass  of  sherry. 
Mode. — Well  wash  the  rabbit,  cut  it  into 
quarters,  lard  them  with  slips  of  bacon, 
and  fry  them ; then  put  them  into  a 
stewpan  with  the  broth,  herbs,  and  a 
seasoning  of  pepper  and  salt ; simmer 
gently  until  the  rabbit  is  tender,  then 
strain  the  gravy,  thicken  it  with  butter 
and  flour,  add  the  sherry,  let  it  boil, 
pour  it  over  the  rabbit,  and  serve. 
Garnish  with  slices  of  cut  lemon.  Time. 

■ — Rather  more  than  1,  hour.  Average  cost, 
Is.  to  Is.  6 d.  each.  Sufficient  for  4 or  5 
persons.  Seasonable  from  September  to 
February. 

RABBITS,  Stewed  in  Milk. 

Ingredients. — 2 very  young  rabbits, 
not  nearly  half  grown  ; 1A  pint  of  milk, 
1 blade  of  mace,  1 dessertspoonful  of 
flour,  a little  salt  and  cayenne.  Mode. — 
Mix  the  flour  very  smoothly  with  4 table- 
spoonfuls of  the  milk,  and  when  this  is 
well  mixed,  add  the  remainder.  Cut  up 
the  rabbits  into  joints,  put  them  into  a 
stewpan,  with  the  milk  and  other  ingre- 
dients, and  simmer  them  very  gently 
until  quite  tender.  Stir  the  contents 
from  time  to  time,  to  keep  the  milk 
smooth  and  prevent  it  from  burning. 
A hour  will  be  sufficient  for  the  cooking 
of  this  dish.  Time. — A hour.  Average 
cost,  from  Is.  to  Is.  62.  each.  Sufficient 
for  5 or  6 persons.  Seasonable  from  Sep- 
tember to  February. 

EAB3ITS,  to  carve. 

In  carving  a boiled  rabbit,  let  the 
knife  be  drawn  on  each  side  of  the  back- 
bone, the  whole  length  of  the  rabbit,  as 
shown  by  the  dotted  line  3 to  4 : thus 
the  rabbit  will  be  in  three  parts.  Now 


S0IL2D  BABBIT. 


let  the  back  be  divided  into  two  equal 
parts  in  the  direction  of  the  line  from  1 
to  2 ; then  let  the  leg  be  taken  off,  as 
shown  by  the  line  5 to  6,  and  the 
shoulder,  as  shown  by  the  line  7 to  8. 
This,  in  our  opinion,  is  the  best 
plan  to  carve  a rabbit,  although  there 
are  other  modes  which  are  preferred  by 
som  Si, 


Raised  Pis,  of  Poultry  or  Game 


A roast  rabbit  is  rather  differently 
trussed  from  one  that  is  meant  to  be 
boiled ; but  the  carving  is  nearly  similar 


BOAST  BABBIT. 


as  will  be  seen  by  the  cut.  The  back  should 
be  divided  into  as  many  pieces  as  it  wdl 
give,  and  the  legs  and  shoulders  can  then 
be  disengaged  in  the  same  maimer  us 
those  of  the  boiled  animal. 

RAISED  PIE,  of  Poultry  or  Gama. 

Ingredients. — To  every  lb.  of  flour 
allow  lb  of  butter,  .j  pint  of  water,  the 
yolks  of  2 eggs,  A teaspoonfu]  of  salt 
(these  are  for  the  crust) ; 1 large  fowl  or 
pheasant,  a few  slices  of  veal  cutlet,  a 
few  slices  of  dressed  ham,  forcemeat, 
seasoning  of  nutmeg,  allspice,  pepper 
and  salt,  gravy.  Mode. — Make  a stiff 
short  crust  with  the  above  proportion  of 
butter,  flour,  water,  and  eggs,  and  work 
it  up  very  smoothly  ; butter  a raised-pie 
mould,  and  line  it  with  paste.  Previously 
to  mailing  the  crust,  bone  the  fowl,  or 
whatever  bird  is  intended  to  be  used,  lay 
it,  breast  downwards,  upon  a cloth,  and 
season  the  inside  well  with  pounded 
mace,  allspice,  pepper,  and  salt ; then 
spread  over  it  a layer  of  forcemeat,  then 
a layer  of  seasoned  veal,  and  then  one  of 
ham,  and  then  another  layer  of  force- 
meat, and  roll  the  fowl  over,  making 
the  skin  meet  at  the  back.  Line  the  pie 
with  forcemeat,  put  in  the  fowl,  and  fill 
up  the  cavities  with  slices  of  seasoned 
veal,  and  ham,  and  forcemeat ; wet  the 
edges  of  the  pie,  put  on  the  cover,  pinch 
the  edges  together  with  tte  paste- 
incers,  and  decorate  it  with  leaves ; 
rush  it  over  with  beaten  yolk  of  egg, 
and  bake  in  a moderate  oven  for  4 hours. 
In  the  mean  time,  make  a good  strong 
gravy  from  the  bones,  pour  it  through 
a funnel  into  the  hole  at  the  top  ; cover 
this  hole  with  a small  leaf,  and  the  pie, 
when  cold,  will  be  ready  for  use.  Let  it 
be  remembered  that  the  gravy  must  be 
considerably  reduced  before  it  is  poured 
into  the  pie,  as,  when  cold,  it  should 
form  a firm  jelly,  and  not  be  the  least 
dejgree  in  a liquid  state.  This  recipe  u 
suitable  for  all  kinds  of  poultry  or  game, 
using  one  or  more  birds,  according  t# 
the  aiz*  of  the  pie  Intended  to  be  made  I 
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Raised  Pio,  of  Voal  and  Ham 


but  the  birds  must  always  be  boned. 
Truffles,  mushrooms,  &c.,  added  to  this 
jtie,  make  it  much  nicer  ; and,  to  enrich 
x,  lard  the  fleshy  parts  of  the  poultry  or 
game  with  thin  strips  of  bacon.  This 
method  of  forming  raised  pies  in  a mould 
is  generally  called  a timbale,  and  has  the 
advantage  of  being  more  easily  made 
than  one  where  the  paste  is  raised  by 
the  hands ; the  crust,  besides,  being 
eatable.  Time. — Large  pie,  4 hours. 
Average  cost,  6s.  6 d.  Seasonable,  with 
poultry,  all  the  year ; with  game,  from 
September  to  March. 

HAISED  PIE,  of  Veal  and  Ham. 

Ingredients. — 3 or  4 lbs.  of  veal  cutlets, 
a few  slices  of  bacon  or  ham,  seasoning 
of  pepper,  salt,  nutmeg,  and  allspice, 
forcemeat,  2 lbs.  of  hot-water  paste,  | 
pint  of  good  strong  gravy.  Mode. — To 
raise  the  crust  for  a pie  with  the  hands 
is  a very  difficult  task,  and  can  only  be 
accomplished  by  skilled  and  experienced 
cooks.  The  process  should  be  seen  to 
be  satisfactorily  learnt,  and  plenty  of 
practice  given  to  the  making  of  raised 
pies,  as  by  that  means  only  will  success 
bo  insured.  Make  a hot-water  paste  by 


recipe,  and  from  the  mass  raise  the  pie 
with  the  hands ; if  this  cannot  be  accom- 
lished,  cut  out  pieces  for  the  top  and 
ottom,  and  a long  piece  for  the  sides ; 
fasten  the  bottom  ana  side-piece  together 
by  means  of  egg,  and  pinch  the  edges 
well  together ; then  line  the  pie  with 
forcemeat,  put  in  a layer  of  veal,  and  a 
plentiful  seasoning  of  salt,  pepper, 
nutmeg,  and  allspice ; for,  let  it  be  re- 
membered, these  pies  taste  very  insipid 
unless  highly  seasoned.  Over  the  sea- 
soning place  a layer  of  sliced  bacon  or 
cooked  ham,  and  then  a layer  of  force- 
meat, veal  seasoning,  and  bacon,  and  so 
on  until  the  meat  rises  to  about  an  inch 
above  the  paste  ; taking  care  to  finish 
with  a layer,  of  forcemeat,  to  fill  all  the 
«»vitie3  of  the  pio,  and  to  lay  in  the  meat 


Haisin  Pudding,  Boiled 


firmly  and  compactly.  Brush  the  top 
edge  of  the  pie  with  beaten  egg,  put  on 
the  cover,  press  the  edges,  and  pinch 
them  round  with  paste-pincers.  Make  a 
hole  in  the  middle  of  the  lid,  and  orna- 
ment  the  pie  with  leaves,  which  should 
be  stuck  on  with  the  white  of  an  egg ; then 
brush  it  all  over  with  the  heaten  yolk  of 
an  egg,  and  bake  the  pie  in  an  oven 
with  a soaking  heat  from  3 to  4 hours. 
To  ascertain  when  it  is  done,  run  a sharp- 
pointed  knife  or  skewer  through  the  hole 
at  the  top  into  the  middle  of  the  pie, 
and  if  the  meat  feels  tender,  it  is  suffi- 
ciently baked.  Have  ready  about  ^ pint 
of  very  strong  gravy,  pour  it  through  a 
funnel  into  the  hele  at  the  top,  stop  up 
the  hole  with  a small  leaf  of  baked 
paste,  and  put  the  pie  away  until  wanted 
for  use.  Should  it  acquire  too  much 
colour  in  the  baking,  cover  it  with  white 
paper,  as  the  crust  should  not  in  the 
least  degree  be  burnt.  Mushrooms, 
truffles,  and  many  other  ingredients, 
may  be  added  to  enrich  the  flavour  of 
these  pies,  and  the  very  fleshy  parts  of 
the  meat  may  be  larded.  These  pies  are 
more  frequently  served  cold  than  hot, 
and  form  excellent  dishes  for  cold 
suppers  or  breakfasts.  The  cover  cf  the 
pie  is  sometimes  carefully  removed, 
leaving  the  perfect  edges,  and  the  top 
decorated  with  square  pieces  of  very 
bright  aspic  jelly : this  has  an  exceed- 
ingly pretty  effect.  Time. — About  4 
horn's.  Average  cost,  6j.  6d.  Sufficient 
for  a very  large  pie.  Seasonable  from 
March  to  October. 

HAISIN  CHEESE. 

Ingredients. — To  every  lb.  of  raisins, 
allow  ^ lb.  of  loaf  sugar;  pounded 
cinnamon  and  cloves  to  taste.  Mode. — 
Stone  the  raisins ; put  them  into  a 
stewpan  with  the  sugar,  cinnamon,  and 
cloves,  and  let  them  boil  for  hour, 
stirring  all  the  time.  Let  the  prepa- 
ration cool  a little,  pour  it  into  a glass 
dish,  and  garnish  with  strips  of  candid 
lemon-peel  and  citron.  This  will  remain 
good  some  time,  if  kept  in  a dry  place. 
Time. — 1!,  hour.  Average  cost,  9d.  S iij fi- 
de ni. — 1 lb.  for  4 or  5 persons.  Season 
able  at  any  time. 

RAISIN  PUDDING,  Boiled.  (Plain 

and  Economical). 

Ingredients. — 1 lb.  of  flour,  $ ftt.  of 
stoned  raisins,  ij  lb.  of  chopped  suot, 
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Raisin  Pudding,  Baked 

saltspoonful  of  salt,  milk.  Mode. — After 
laving  stoned  the  raisins  and  chopped 
the  suet  finely,  mix  them  with  the  flour, 
add  the  salt, 'and  when  these  dry  ingre- 
dients are  thoroughly  mixed,  moisten 
the  pudding  with  sufficient  milk  to  make 
it  into  a rather  stiff  paste.  Tie  it  up  in 
a floured  cloth,  put  it  into  boiling  water, 
and  boil  for  4 hours:  serve  with  sifted 
Sugar.  This  pudding  may  also  be  made 
in  a long  shape,  the  same  as  a rolled  jam- 
pudding,  and  will  not  require  quite  so 
long  boiling  ; — 21,  hours  would  then  be 
quite  sufficient  Time. — Made  round,  4 
hours  ; in  a long  shape,  21  hours.  Ave- 
rage cost,  9d.  Sufficient  for"  8 or  9 persons. 
Seasonable  in  winter. 

RAISIN  PUDDING,  Baked.  (Plain 
and  Economical.) 

Ingredients. — 1 lb.  of  flour,  f lb.  of 
stoned  raisins,  J lb.  of  suet,  a pinch  of 
salt,  1 oz.  of  sugar,  a little  grated  nutmeg, 
milk.  Mode. — Chop  the  suet  finely  ; 
stone  the  raisins  and  cut  them  in  halves  ; 
mix  these  with  the  suet,  add  the  salt, 
sugar,  and  grated  nutmeg,  and  moisten 
the  whole  with  sufficient  milk  to  make  it 
of  the  consistency  of  thick  batter.  Put 
the  pudding  into  a pie-dish,  and  bake 
for  11  hour,  or  rather  longer.  Turn  it 
out  of  the  dish,  strew  sifted  sugar  over, 
and  serve.  This  is  a very  plain  recipe, 
and  suitable  where  there  is  a family  of 
children.  It,  of  course,  can  be  much 
improved  by  the  addition  of  candied  peel, 
currants,  and  rather  a larger  proportion 
of  suet : a few  eggs  would  also  make  the 
pudding  richer.  Time. — 11,  hour.  Ave- 
rage cost,  9 d.  Sufficient " for  7 or  8 

persons.  Seasonable  in  winter. 

RAM  AKIN  8,  to  serve  with  the 
Cheese  Course. 

Ingredients. — \ lb.  of  Cheshire  cheese, 
lb.  of  Parmesan  cheese,  £ lb.  of  fresh 
utter,  4 eggs,  tho  crumb  of  a 
small  roll ; pepper,  salt,  and  pounded 
mace  to  taste.  Mode. — Boil  the  crumb 
of  the  roll  in  milk  for  5 minutes  ; strain, 
and  put  it  into  a mortar  ; add  the  cheese, 
which  should  be  finely  scraped,  the 
butter,  the  yolk3  of  the  eggs,  and  season- 
ing, and  pound  these  ingredients  well 
together.  Whisk  the  whites  of  the  eggs, 
mix  them  with  the  paste,  and  put  it  into 
•mall  pans  or  saucers,  which  should  not 
oe  more  than  half  filled.  Bako  them 
torn  10  to  12  minutes,  and  serve  them 


Raspberry  Cream 


very  hot  and  very  quickly.  This  batter 
answers  equally  well  for  macaroni  after 
it  is  boiled  tender.  Time. — 10  or  12 
minutes.  Average  cost,  Is.  4d.  Sufficient 
for  7 or  8 persons.  Seasonable  at  any 
time. 

RAMAKINS  PASTRY",  to  serve 

with  the  Cheese  Course. 

Ingredients. — Any  pieces  of  very  good 
light  puff-paste,  Cheshire,  Parmesan,  or 
Stilton  cheese.  Mode. — The  remains  or 
odd  pieces  of  paste"  left  from  large  tarts, 
kc.,  answer  for  making  these  little  dishes. 
Gather  up  the  pieces  of  paste,  roll  it  out 
evenly, .and  sprinkle  it  with  grated  cheeso 
of  a nice  flavour.  Fold  the  paste  in  three, 
roll  it  out  again,  and  sprinkle  more  cheese 
over ; fold  the  paste,  roll  it  out,  and  with 
a paste-cutter  shape  it  in  any  way  that 
may  be  desired.  Bake  the  ramakins  in  a 
brisk  oven  from  10  to  15  minutes,  dish 
them  on  a hot  napkin,  and  serve  quickly. 
The  appearance  of  this  dish  may  be  very 
much  improved  by  brushing  the  ramakins 
over  with  the  yolk  of  egg  before  they  are 
placedin  the  oven.  Where  expense  is  not 
objected  to,  Parmesan  is  the  best  kind 
of  cheese  to  use  for  making  this  dish. 
Time. — 10  to  15  minutes.  Average  cost, 
with  i lb.  of  paste,  lOrf.  Sufficient  for  6 
or  7 persons.  Seasonable  at  any  time. 

RASPBERRY"  CREAM. 

Ingredients. — } pint  of  milk,  $ pint  of 
cream,  l.j  oz.  of  isinglass,  raspberry 
jelly,  sugar  to  taste,  2 tablespoonfuls  of 
brandy.  Mode. — Boil  the  milk,  cream, 
and  isinglass  together  for  j hour,  or 
until  the  latter  is  melted,  and  strain  it 
through  a hair  sieve  into  a basin.  Let  it 
cool  a little ; then  add  to  it  sufficient 


BASi'BBttUT-CKIiAM  MOULD. 


raspberry  jelly,  which,  when  meltod, 
would  make  J pint,  and  stir  well  till  the 
ingredionts  aro  thoroughly  mixed.  If  not 
•ufficiently  #wcot,  add  a little  poundod 
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Raspberry  Jam 


Bugar  with  the  brandy  ; whisk  the  mix- 
ture well  until  nearly  cold,  put  it  into  a 
well-oiled  mould,  and  set  it  in  a cool 
place  till  perfectly  set.  Raspberry  jam 
may  be  substituted  for  the  jelly ; but 
must  be  melted,  and  rubbed  through  a 
sieve,  to  free  it  from  seeds : in  summer, 
the  juice  of  the  fresh  fruit  may  be  used, 
by  slightly  mashing  it  with  a wooden 
spoon,  and  sprinkling  sugar  over  it ; the 
juice  that  flows  from  the  fruit  should 
then  be  used  for  mixing  with  the  cream. 
If  the  colour  should  not  be  very  good,  a 
few  drops  of  prepared  cochineal  may  be 
added  to  improve  its  appearance.  Time. 
— j hour  to  boil  the  cream  and  isinglass. 
Average  cost,  with  cream  at  1».  per  pint, 
and  the  best  isinglass,  3a  Sufficient  to 
fill  a quart  mould  with  fresh  fruit  in  July. 
Seasonable,  with  jelly,  at  any  time. 

Note. — Strawberry  cream  may  be  made 
in  precisely  the  same  manner,  substi- 
tuting strawberry  jam  or  jelly  for  the 
raspberry. 

KASPBERRY  JAM. 

Ingredients. — To  every  lb.  of  raspber- 
ries allow  1 lb.  of  sugar,  | pint  of  red- 
currant  juice,  hi  ode. — Let  the  fruit  for 
this  preserve  be  gathered  in  fine  weather, 
and  used  as  soon  after  it  is  picked  as 
possible.  Take  off  the  stalks,  put  the 
raspberries  into  a preserving-pan,  break 
them  well  with  a wooden  spoon,  and  let 
them  boil  for  | hour,  keeping  them  well 
stirred.  Then  add  the  currant-juice 
and  sugar,  and  boil  again  for  | hour. 
Skim  the  jam  well  after  the  sugar  is 
added,  or  the  preserve  will  not  be  clear. 
The  addition  of  the  currant-juice  is  a 
very  great  improvement  to  this  preserve, 
as  it  gives  it  a piquant  taste,  which  the 
flavour  of  the  raspberries  seems  to  re' 
quire.  Time. — % hour  to  simmer  the 

fruit  without  the  sugar ; h hour  after  it 
is  added.  Average  cost,  from  6d.  to  8d. 
per  lb.  pot.  Sufficient. — Allow  about  1 
pint  of  fruit  to  fill  a 1 lb.  pot.  Season- 
able in  July  and  August. 

RASPBERRY  JELLY. 

Ingredients. — To  each  pint  of  juice 
allow  f lb.  of  loaf  sugar.  Mode. — Let 
the  raspberries  bo  freshly  gathered,  quite 
ripe,  and  picked  from  the  stalks;  put 
them  into  a large  jar,  after  breaking  the 
fruit  a little  with  a wooden  spoon,  and 
lace  this  jar,  covered,  in  a saucepan  of 
oiling  water.  When  the  juice  is  weU 


Ratafias 


drawn,  which  will  be  in  from  f to  1 hour, 
strain  the  fruit  through  a fine  hair  sieve 
or  cloth  ; measure  the  juice,  and  to  every 
pint  allow  the  above  proportion  of  loaf 
sugar.  Put  the  juice  and  sugar  into  a 
preserving-pan,  place  it  over  the  fire,  and 
boil  gently  until  the  jelly  thickens  when 
a little  is  poured  on  a plate  ; carefully 
remove  all  the  scum  as  it  rises,  pour  the 
jelly  into  small  pots,  cover  down,  and 
keep  in  a dry  place.  This  jolly  answers 
for  making  raspberry  cream,  and  for 
flavouring  various  sweet  dishes,  when,  in 
winter,  the  fresh  fruit  is  not  obtainable. 
Time.—§  to  1 hour  to  draw  the  juico. 
Average  cost,  from  9cZ.  to  Is.  per  lb.  pot. 
Sufficient. — From  3 pints  to  2 quarts  of 
fruit  should  yield  1 pint  of  juice.  Season- 
able.— This  should  be  made  in  July  or 
August 

RASPBERRY  VINEGAR. 

Ingredients  — To  every  3 pints  of  the 
best  vinegar  allow  4j  pints  of  freshly- 
gathered  raspberries ; to  each  pint  of 
liquor  allow  1 lb.  of  pounded  loaf  sugar, 
1 wineglassful  of  brandy.  Mode. — Let 
the  raspberries  be  freshly  gathered,  pick 
them  from  the  stalks,  and  put  l.j  pint  of 
them  into  a stone  jar  ; pour  3 pints  of 
the  best  vinegar  over  them,  and  let  them 
remain  for  24  hours;  then  strain  the 
liquor  over  another  l.j  pint  of  fresh  rasp- 
berries. Let  them  remain  another  24 
hours,  and  the  following  day  repeat  the 
process  for  the  third  time  ; then  drain 
off  the  liquor  without  pressing,  and  pass 
it  through  a jelly-bag  (previously  wetted 
with  plain  vinegar)  into  a stone  jar.  Add 
to  every  pint  of  the  liquor  1 lb.  of 
pounded  loaf  sugar  ; stir  them  together, 
and,  when  the  sugar  is  dissolved,  cover 
the  jar,  set  it  upon  the  fire  in  a saucepan 
of  boiling  water,  and  let  it  boil  for  an 
hour,  removing  the  scum  as  fast  as  it 
rises  ; add  to  each  pint  a glass  of  brandy, 
bottle  it,  and  seal  the  corks.  This  is  an 
excellent  drink  in  cases  of  fevers  and 
colds:  it  should  be  diluted  with  cold 
water,  according  to  the  taste  or  require- 
ment of  the  patient.  Time. — To  be 

boiled  1 hour.  Average  cost,  1a  per 
pint.  Sufficient  to  make  2 quarts.  Sea- 
sonable.— Make  this  in  July  or  August, 
when  raspberries  are  most  plentiful. 

RATAEIA8. 

Ingredients.— I lb.  of  sweet  almonds, 
£ lb.  of  bitter  ones,  f lb.  of  sifted  loaf 
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Ravigotte,  a French  Salad  Sauce 

sugar,  the  white  of  4 eggs.  Mode. — 

Blanch,  skin,  and  dry  the  almonds,  and 
pound  them  in  a mortar  with  the  white 
of  an  egg ; stir  in  the  sugar,  and  gradu- 
ally add  the  remaining  whites  of  eggs, 
taking  care  that  they  are  very  thoroughly 
whisked.  Drop  the  mixture,  through  a 
small  biscuit  syringe,  on  to  cartridge- 
paper,  and  bake  the  cakes  from  10  to  12 
minutes  in  rather  a quick  oven.  A 
very  small  quantity  should  be  dropped  on 
the  paper  to  form  one  cake,  as  the  mix- 
ture spreads ; when  baked,  the  ratifias 
should  be  about  the  size  of  a large  but- 
ton. Time. — 10  to  12  minutes. — Average 
cost,  li.  8d.  per  lb. 

RAVIGOTTE,  a French  Salad  Sauce 
(Mons.  Ude’s  Recipe). 

Ingredients. — 1 teaspoonful  of  mush- 
room ketchup,  1 teaspoonful  of  caviee,  1 
teaspoonful  of  Chili  vinegar,  1 teaspoon- 
ful of  Reading  sauce,  a piece  of  butter 
the  size  of  an  egg,  3 tablespoonfuls  of 
thick  Bechamel,  1 tablespoonful  of 
minced  parsley,  3 tablespoonfuls  of 
cream  ; salt  and  pepper  to  taste.  Mode. 
— Scald  the  parsley,  mince  the  leaves 
very  fine,  and  add  to  it  all  the  other  in- 
gredients ; after  mixing  the  whole 
together  thoroughly,  the  sauce  will  be 
ready  for  use.  Average  cost,  for  this 
quantity,  lOd.  Seasonable  at  any  time. 

REMOULADE,  or  French  Salad- 
Dressing. 

Ingredients. — 4 eggs,  § tablespoonful 
of  made  mustard,  salt  and  cayenne  to 
taste,  3 tablespoonfuls  of  olive-oil,  1 
ta'olespoonful  of  tarragon  or  plain  vine- 
gar. Mode. — Boil  3 eggs  quite  hard  for 
about  | hour,  put  them  into  cold  water, 
and  let  them  remain  in  it  for  a few 
minutes ; strip  off  the  shells,  put  the 
yolks  in  a mortar,  and  pound  them  very 
smoothly  ; add  to  them,  very  gradually, 
the  mustard,  seasoning,  and  vinegar, 
keeping  all  well  stirred  and  rubbed  down 
with  the  back  of  a wooden  spoon.  Put 
in  the  oil  drop  by  drop,  and  when  this  is 
thoroughly  mixed  with  the  other  in- 
gredients, add  the  yolk  of  a raw  egg, 
and  stir  well,  when  it  will  be  ready  for 
use.  This  sauce  should  not  be  curdled  ; 
and  to  prevent  this,  the  only  way  is  to 
mix  a little  of  everything  at  a time,  and 
not  to  cease  stirring.  The  quantities  of 
oil  and  vinegar  may  be  increased  or 
dhsoisi* had  according  to  tasrto,  ajt  many 


Rhubarb  and  Orange  Jam 


persons  would  prefer  a smaller  propor- 
tion of  the  former  ingredient. 

Green  Remoulade  is  made  by  using 
tarragon  vinegar  instead  of  plain,  and 
colouring  with,  a little  parsley- juice. 
Harvey’s  sauce,  or  Chili  vinegar,  may 
be  added  at  pleasure.  Time. — | hour  to 
boil  tho  eggs.  Average  cost,  for  this 
quantity,  7 d.  Sufficient  for  a salad  made 
for  4 or  6 persons. 

RHUBARB  JAM. 

Ingredients. — To  every  lb.  of  rhubarb 
allow  1 lb.  of  loaf  sugar,  the  rind  of  A 
lemon.  Mode. — Wipe  the  rhubarb  per- 
fectly dry,  take  off  the  string  or  peel, 
and  weigh  it ; put  it  into  a preserving- 
pan,  with  sugar  in  the  above  proportion  ; 
mince  the  lemon-rind  very  finely,  add  it 
to  the  other  ingredients,  and  place  the 
preserving-pan  by  tho  side  of  the  fire  ; 
keep  stirring  to  prevent  the  rhubarb 
from  burning,  and  when  the  sugar  is 
well  dissolved,  put  the  pan  more  over 
the  fire,  and  let  the  jam  boil  until  it  is 
done,  taking  care  to  keep  it  well  skimmeu 
and  stirred  with  a wooden  or  silver  spoon. 
Pour  it  into  pots,  and  cover  down  with 
oiled  and  egged  papers.  Time. — If  the 
rhubarb  is  young  and  tender,  5 hour, 
reckoning  from  the  time  it  simmers 
equally;  old  rhubarb,  lj-  to  lj  hour. 
Average  cost,  5d.  to  7d.  per  lb.  pot. 
Sufficient. — About  1 pint  of  sliced  rhu- 
barb  to  fill  a lb.  pot.  Seasonable  ffibm 
February  to  May. 

RHUBARB  AND  ORANGE  JAM, 
to  resemble  Scotch  Marmalade- 

Ingredients .— 1 quart  of  finely-cut  rhu- 
barb, 6 oranges,  lh  lb.  of  loaf  sugar. 
Mode. — Peel  the  oranges  ; remove  as 
much  of  the  white  pith  as  possible, 
divide  them,  and  take  out  the  pips ; 
slice  the  pulp  into  a preserving-pan,  add 
the  rind  of  half  the  oranges  cut  into  thin 
strips,  and  the  loaf  sugar,  which  should 
be  broken  small.  Peel  the  rhubarb,  cut 
it  into  thin  pieces,  put  it  to  tho  oranges, 
and  stir  altogether  over  a gentle  fire 
until  tho  jam  is  done.  Remove  all  the 
scum  as  it  rises,  put  tho  preserve  into 
pots,  and,  when  cold,  cover  down. 
Should  the  rhubarb  bo  very  old,  stew 
it  alone  for  | hour  before  the  other 
ingredients  are  added.  Time.— 2 to  1 

hour.  Average  cost,  from  6d.  to  ad.  por 
lb.  pot.  StoucoMabU  from  February  be 
May. 
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Rhubarb  Pudding,  Boiled 


RHUBARB  PUDDING,  Boiled. 

Ingredients. — 4 or  5 sticks  of  fine  rhu- 
barb, | lb.  of  moist  sugar,  £ lb.  of  suet- 
crust.  Mode. — Make  a suet-crust  with 
jj  lb.  of  flour,  and  line  a buttered  basin 
with  it.  Wash  and  wipe  the  rhubarb, 
and,  if  old,  string  it— that  is  so  say, 
pare  off  the  outside  skin.  Cut  it  into 
inch  lengths,  fill  the  basin  with  it,  put  in 
the  sugar,  and  cover  with  crust.  Pinch 
the  edges  of  the  pudding  together,  tie 
over  it  a floured  cloth,  put  it  into  boiling 
water,  and  boil  from  2 to  2.j  hours.  Turn 
it  out  of  the  basin,  and  serve  with  a jug 
of  cream  and  sifted  sugar.  Time. — 2 to 
2j  hours.  Average  cost,  Id.  Sufficient 
for  6 or  7 persons.  Seasonable  from 
February  to  May. 

RHUBARB  TART. 

Ingredients. — 41b.  of  puff-paste,  about 
6 sticks  of  large  rhubarb,  j lb.  of  moist 
sugar.  Mode. — Make  a puff-crust ; line 
the  edges  of  a deep  pie-dish  with  it,  and 
wash,  wipe,  and  cut  the  rhubarb  into 
pieces  about  1 inch  long.  Should  it  be 
okl  and  tough,  string  it — that  is  to  say, 
are  off  the  outside  skin.  Pile  the  fruit 
igh  in  the  dish,  as  it  shrinks  very  much 
in  the  cooking;  put  in  the  sugar,  cover 
with  crust,  ornament  the  edges,  and 
bake  the  tart  in  *.  well-heated  oven  from 
J to  ^ hour.  If  wanted  very  nice,  brush 
it  over  with  the  white  of  an  egg  beaten 
to  a stiff  froth,  then  sprinkle  on  it  some 
sifted  sugar,  and  put  it  in  the  oven  just 
to  set  the  glaze : this  should  be  done 
when  the  tart  is  nearly  baked.  A small 
quantity  of  lemon-juice,  and  a little  of 
the  peel  minced,  are  by  many  persons 
considered  an  improvement  to  the  flavour 
of  rhubarb  tart.  Time. — A to  J hour. 
Average  cost,  9 d.  Sufficient  for  5 persons. 
Seasonable  from  February  to  May. 

RHUBARB  WINE. 

Ingredients. — To  every  5 lbs.  of  rhu- 
barb pulp  allow  1 gallon  of  cold  spring 
water ; to  every  gallon  of  liquor  allow  3 
lbs.  of  loaf  sugar,  £ oz.  of  isinglass,  the 
rind  of  1 lemon.  Mode. — Gather  the 
rhubarb  about  the  middle  of  May  ; wipe 
it  with  a wet  cloth,  and,  with  a mallet, 
bruise  it  in  a largo  wooden  tub  or  other 
convenient  means.  When  reduced  to  a 
pulp,  weigh  it,  and  to  every  5 lbs.  add  1 
gallon  of  cold  spring  water  ; let  these  re- 
main for  3 days,  stirring  3 or  4 times  a 


Rice  Blancmange 


day ; and  on  the  fourth  day,  press  the 
pulp  through  a hair  sieve  ; put  the  liquor 
into  a tub,  and  to  every  gallon  put  3 lbs. 
of  loaf  sugar  ; stir  in  the  sugar  until  it  is 
quito  dissolved,  and  add  the  lemon-rind  ; 
let  the  liquor  remain,  and,  in  4,  5,  or  6 
days,  the  fermentation  will  begin  to  sub- 
side, and  a crust  or  head  will  be  formed, 
which  should  be  skimmed  off,  or  the 
liquor  drawn  from  it,  when  the  crust 
begins  to  crack  or  separate.  Put  the 
wine  into  a cask,  and  if,  after  that,  it 
ferments,  rack  it  off  into  another  cask, 
and  in  a fortnight  stop  it  down.  If  the 
wine  should  have  lost  any  of  its  original 
sweetness,  add  a little  more  loaf  sugar, 
taking  care  that  the  cask  is  full.  Bottle 
it  off  in  February  or  March,  and  in  the 
summer  it  should  be  fit  to  drink.  It  will 
improve  greatly  by  keeping  ; and,  should 
a very  brilliant  colour  be  desired,  add  a 
little  currant-juice.  Seasonable.  Make 
this  about  the  middle  of  May. 

RICE  BISCUITS,  or  Cakes. 

Ingredients. — To  every  J lb.  of  rice- 
flour,  allow  j lb.  of  pounded  lump  sugar, 
J lb.  of  butter,  2 eggs.  Mode. — Beat 
the  butter  to  a cream,  stir  in  the  rice- 
flour  and  pounded  sugar,  and  moisten 
the  whole  with  the  eggs,  which  should 
be  previously  well  beaten.  Roll  out  the 
paste,  shape  it  with  a round  paste-cutter 
into  small  cakes,  and  bake  them  from  12 
to  18  minutes  in  a very  slow  oven.  Time. 
— 12  to  18  minntes.  Average  cost,  9 d. 
Sufficient  to  make  about  18  cakes.  Sea- 
sonable at  any  time. 

RICE  BLANCMANGE. 

Ingredients. — j lb.  of  ground  rice,  3 oz. 
of  loaf  sugar,  1 oz.  of  fresh  butter, 
1 quart  of  milk,  flavouring  of  lemon- 
peel,  essence  of  almonds  or  vanilla,  or 
laurel-leaves.  Mode.  —Mix  the  rice  to  a 
smooth  batter  with  about  4 pint  of  the 
milk,  and  the  remainder  put  into  a sauce- 
pan, with  the  sugar,  butter,  and  which- 
ever of  the  above  flavourings  may  be 
preferred  ; bring  the  milk  to  the  boiling- 
oint,  quickly  stir  in  the  rice,  and  let  if 
oil  for  about  10  minutes,  or  until  it 
comes  easily  away  from  the  saucepan, 
keeping  it  well  Btirred  the  whole  time. 
Grease  a mould  with  pure  salad-oil; 
pour  in  the  rice,  and  let  it  get  perfectly 
sat,  when  it  should  turn  out  quite  easily, 
garnish  it  with  jam,  or  pour  round  a 
compete  of  any  kind  of  fruit,  just  before 
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Rico  Bread 

it  is  sent  to  table.  This  blancmange  is 
better  for  being  made  the  day  before  it 
is  wanted,  as  it  then  has  time  to  bocorne 
firm.  If  laurel-leaves  are  used  for  flavour- 
ing, steep  3 of  them  in  the  milk,  and 
take  them  out  before  the  rice  is  added  : 
about  8 drops  of  essence  of  almonds,  or 
from  T2  to  16  drops  of  essence  of  vanilla, 
would  be  required  to  flavour  the  above 
proportion  of  milk.  Time. — From  10  to 
15  minutes  to  boil  tho  rice.  Average  cost, 
9 d.  Sufficient  to  fill  a quart  mould. 
Seasonable  at  any  time. 

RICE  BREAD. 

Ingredients. — To  every  lb.  of  rice  allow 
4 lbs.  of  wheat  flour,  nearly  3 tablespoon- 
fuls of  yeast,  ^ oz.  of  salt.  Mode. — Boil 
the  rice  in  water  until  it  is  quite  tender ; 
pour  off  the  water,  and  put  the  rice,  be- 
fore it  is  cold,  to  the  flour.  Mix  these 
well  together  with  the  yeast,  salt,  and 
sufficient  warm  water  to  make  the  whole 
into  a smooth  dough  ; let  it  rise  by  the 
ride  of  the  fire,  then  form  it  into  loaves, 
and  bake  them  from  1J  to  2 hours,  ac- 
cording to  their  size.  If  the  rice  is  boiled 
in  milk  instead  of  water,  it  makes  very 
delicious  bread  or  cakes.  When  boiled 
in  this  manner,  it  may  be  mixed  with 
the  flour  without  straining  the  liquid 
from  it.  Time. — 1}  to  2 hours. 

EICE,  Buttered. 

Ingredients. — \ lb.  of  rice,  1 A pint  of 
milk,  2 oz.  of  butter,  sugar  to  taste, 
grated  nutmeg  or  pounded  cinnamon. 
Mode. — Wash  and  pick  the  rice,  drain, 
and  put  it  into  a saucepan  with  the  milk ; 
let  it  swell  gradually,  and,  when  tender, 
pour  off  the  milk ; stir  in  the  butter, 
sugar,  and  nutmeg  or  cinnamon,  and, 
vrhan  the  butter  is  thoroughly  melted, 
and  the  whole  is  quite  hot,  seive.  After 
the  milk  is  poured  off,  be  particular  that 
the  rice  does  not  burn  : to  prevent  this, 
do  not  cease  stirring  it.  Time. — About 

| hour  to  swell  the  rice.  Average  cost, 
id.  Sufficient  for  4 or  5 persons.  Sea- 
sonable at  any  time. 

RICE  CAKE. 

1 ngrtd.ie.nti. — \ lb.  of  ground  rice,  \ 
lb.  of  flour,  ^ lb.  of  loaf  sugar,  9 eggs, 
20  drops  of  essence  of  lemon,  or  the 
rind  of  one  lemon,  \ lb.  of  butter.  Mode. 
-^Separate  the  whites  from  tho  yolks  of 
the  eggs ; whisk  them  both  well,  and 


Rice,  Savoury  Casserole  of 


add  to  the  latter  the  butter  beaten  to  a 
cream.  Stir  in  the  flour, 
rice,  and  lemon  (if  the 
rind  is  used  it  must  be 
very  finely  minced),  and 
beat  the  mixture  well ; 
then  add  the  whites  of 
the  eggs,  beat  the  cake 
again  for  some  time,  put 
it  into  a buttered  mould 
cake-mould.  or  tin,  and  bake  it  for 
nearly  1.)  hour.  It  may 
be  flavoured  with  essence  of  almonds, 
when  this  is  preferred.  Time.  — N early 
1A  hour.  Average  cost,  Is.  6d.  Season- 
able at  any  time. 

RICE,  SAVOURY  CASSEROLE 
OF;  cr  Rice  Border,  for  Ra- 
goffts,  Pricassdes,  &c.  (An 
Entrde.) 

Ingredients. — lb.  of  rice,  3 pints  of 
weak  stock  or  broth,  2 slices  of  fat  ham, 
1 teaspoonful  of  salt.  Mode. — A casse  - 

role  of  rice,  when  made  in  a mould,  is 
not  such  a difficult  operation  as  when  it 
is  moulded  by  the  hand.  It  is  an  ele- 
gant and  inexpensive  entree,  as  the 
remains  of  cold  fish,  flesh,  or  fowl,  may 
be  served  as 
ragoflts,  fri- 
cassees, &c., 
inclosed  in  the 
casserole.  It 
cabubbolb  Of  Biel.  requires  great 
nicety  in  its 
preparation,  the  principal  thing  to  attend 
to  being  the  boiling  of  the  rice,  as,  if 
this  is  not  sufficiently  cooked,  the  casse- 
role, when  moulded,  will  have  a rough 
appearance,  which  would  entirely  spoil 
it.  After  having  washed  the  rice  in  two 
or  three  waters,  drain  it  well,  and  put  it 
into  a stewpan  with  the  stock,  ham,  and 
salt ; cover  the  pan  closely,  and  let  the 
rice  gradually  swell  over  a slow  fire,  oc- 
casionally stirring,  to  prevent  its  sticking. 
When  it  is  quite  soft,  strain  it,  pick  out 
the  pieces  of  ham,  and,  with  the  back  of 
a large  wooden  spoon,  mash  the  rice  to  a 
perfectly  smooth  paste.  Then  well 
grease  a mould  (moulds  are  made  pur- 
posely for  rice  borders),  and  turn  it  up- 
side  down  for  a minute  or  two,  to  drain 
away  the  fat,  should  there  be  too  much  ; 
put  some  rice  all  round  the  bottom 
and  sides  of  it ; place  a piece  of  soft 
bread  in  the  middlo,  and  cover  it  with 
rice;  press  it  in  equally  with  the  spoon, 
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and  let  it  cool.  Then  dip  the  mould  into 
hot  water,  turn  the  casserole  carefully  on 
to  a dish,  mark  where  the  lid  is  to  be 
formed  on  the  top,  by  making  an  incision 
with  the  point  of  a knife  about  an  inch 
from  the  edge  all  round,  and  put  it  into 
a very  hot  oven.  Brush  it  over  with  a 
little  clarified  butter,  and  bake  about  £ 
hour,  or  rather  longer;  then  carefully 
remove  the  lid,  which  will  be  formed  by 
the  incision  having  been  made  all  round, 
and  remove  the  bread,  in  small  pieces, 
with  the  point  of  a penknife,  being  care- 
ful not  to  injure  the  casserole.  Fill  the 
centre  with  the  ragout  or  fricassee, 
which  should  be  made  thick;  put  on  the 
cover,  glaze  it,  place  it  in  the  oven  to  set 
the  glaze,  and  serve  as  hot  as  possible. 
The  casserole  should  not  be  emptied  too 
much  as  it  is  liable  to  crack  from  the 
weight  of  whatever  is  put  in ; and,  in 
baking  it,  let  the  oven  be  very  hot,  or 
the  casserole  will  probably  break.  Time. 
— About  | hour  to  swell  the  rice.  Suffi- 
cient for  2 moderate  - sized  casseroles. 
Seasonable  at  any  time. 

RICE,  SWEET  CASSEROLE  OF 
(an  Entremets). 

Ingredients. — 1£  lb.  of  rice,  3 pints  of 
milk,  sugar  to  taste,  flavouring  of  bitter 
almonds,  3 oz.  of  butter,  the  yolks  of  3 
eggs.  Mode. — This  is  made  in  precisely 
the  same  manner  as  a savoury  casserole, 
only  substituting  the  milk  and  sugar  for 
the  stock  and  salt.  Put  the  milk  into  a 
stewpan,  with  sufficient  essence  of  bitter 
almonds  to  flavour  it  well ; then  add  the 
rice,  which  should  be  washed,  picked, 
and  drained,  and  let  it  swell  gradually 
in  the  milk  over  a slow  fire.  When  it  is 
tender,  stir  in  the  sugar,  butter,  and 
yolks  of  eggs ; butter  a mould,  press  in 
the  rice,  and  proceed  in  exactly  the  same 
manner  as  in  preceding  recipe.  When 
the  casserole  is  ready,  fill  it  with  a com- 
p6te  of  any  fruit  that  may  be  preferred, 
or  with  melted  apricot-jam,  and  serve. 
Time. — From  J to  1 hour  to  swell  the 
rice,  i to  f hour  to  bake  the  casserole. 
Average  cost,  exclusive  of  the  compote  or 
jam,  Is.  9d.  Sufficient  for  two  casseroles. 
Seasonable  at  any  time. 

RICE  CROQUETTES. 

Ingredients. — 1 lb.  of  rice,  1 quart  of 
milk,  6 oz.  of  pounded  sugar,  flavouring 
•f  vanilla,  lamnn - pmil,  or  hjttar  ohmondj), 


Rice-Milk. 


and  bread-crumbs,  hot  lard.  Mode. 
ut  the  rice,  milk,  and  sugar  into 
a saucepan,  and  let  the  former  gradually 
swell  over  a gentle  fire  until  all  the  milk 
is  dried  up ; and  just  before  the  rice  is 
done,  stir  in  a few  drops  of  essence  of 
any  of  the  above  flavourings.  Let  the 
rice  get  cold;  then  form  it  into  small 
round  balls,  dip  them  into  yolk  of  egg, 
Sprinkle  them  with  bread-crumbs,  and 
fry  them  in  boiling  lard  for  about  10 
minutes,  turning  them  about,  that  they 
may  get  equally  browned.  Drain  the 
greasy  moisture  from  them,  by  placing 
them  on  a cloth  in  front  of  the  fire  for  a 
minute  or  two ; pile  them  on  a white 
d’oyley,  and  send  them  quickly  to  table. 
A small  piece  of  jam  is  sometimes  intro- 
duced into  the  middle  of  each  croquette, 
which  adds  very  much  to  the  flavour  of 
this  favourite  dish.  Time. — From  J to  1 
hour  to  swell  the  rice ; about  10  minutes 
to  fry  the  croquettes.  Aver  t ge  cost,  10 d. 
Sufficient  to  make  7 or  8 croquettes. 
Seasonable  at  any  time. 

RICE  FRITTERS. 

Ingredients. — 6 oz.  of  rice,  1 quart  of 
milk,  3 oz.  of  sugar,  1 oz.  of  fresh  but- 
ter, 6 oz.  of  orange  marmalade,  4 eggs. 
Mode. — Swell  the  rice  in  the  milk,  with 
the  sugar  and  butter,  over  a slow  fire 
until  it  is  perfectly  tender,  which  will  be 
in  about  $ hour.  When  the  rice  is  done, 
strain  away  the  milk,  should  there  be 
any  left,  and  mix  with  it  the  marmalade 
and  well-beaten  eggs ; stir  the  whole 
over  the  fire  until  the  eggs  are  set ; then 
spread  the  mixture  on  a dish  to  the 
thickness  of  about  £ inch,  or  rather 
thicker.  When  it  is  perfectly  cold,  cut 
it  into  long  strips,  dip  them  in  a batter 
the  same  as  for  apple  fritters,  and  fry 
them  a nice  brown.  Dish  them  on  a 
white  d’oyley,  strew  sifted  sugar  over, 
and  serve  quickly.  Time. — About  J hour 
to  swell  the  rice ; from  7 to  10  minutes 
to  fry  the  fritters.  Average  cost,  Is.  6<i. 
Sufficient  to  make  7 or  8 fritters.  Season- 
able at  any  time. 

RICE-MILK. 

Ingredients. — 3 tablespoonfuls  of  ncs, 
1 quart  of  milk,  sugar  to  taste ; when 
liked,  a little  grated  nutmeg.  Mode. — ■ 
Well  wash  the  rice,  put  it  into  a sauce- 
pan with  the  milk,  and  simmer  gently 
until  the  rice  is  tender,  stirring  it  from 
time  to  t.me  to  prevent  the  milk  from 
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burning ; sweeten  it,  add  a little  grated 
nutmeg,  and  serve.  This  dish  is  also 
very  suitable  and  wholesome  for  chil- 
dren ; it  may  be  flavoured  with  a little 
lemon-peel,  and  a little  finely-mincod 
suet  may  be  boiled  with  it,  which  renders 
it  more  strengthening  and  more  whole- 
some. Tapioca,  semolina,  vermicelli, 
and  macaroni,  may  all  be  dressed  in  the 
same  manner.  Time. — From  j to  1 hour. 
Seasonable  at  any  time. 

RICE  PUDDING,  Baked. 

Ingredients. — 1 small  teacupful  of  rice, 
4 eggs,  1 pint  of  milk,  2 oz.  of  fresh  but- 
ter, 2 oz.  of  beef  marrow,  J lb.  of  cur- 
rants^ tablespoonfuls  of  brandy,  nutmeg, 
1 lb.  of  sugar,  the  rind  of  A lemon. 
Mode. — Put  the  lemon-rind  and  milk 
into  a stewpan,  and  let  it  infuse  till  the 
milk  is  well  flavoured  with  the  lemon  ; 
in  the  mean  time,  boil  the  rice  until 
tender  in  water,  with  a very  small  quan- 
tity of  salt,  and,  when  done,  let  it  be 
thoroughly  drained.  Beat  the  eggs, 
stir  to  them  the  milk,  which  should 
be  strained,  the  butter,  marrow,  cur- 
rants, and  remaining  ingredients  ; add 
the  rice,  and  mix  all  well  together.  Line 
the  edges  of  the  dish  with  puff-paste, 

ut  in  the  pudding,  and  bake  for  about 

hour  in  a slow  oven.  Slices  of  candied* 
peel  may  be  added  at  pleasure,  or  Sultana 
raisins  may  be  substituted  for  the  cur- 
rants. Time.—\  hour.  Average  cost, 
li.  3d.  Sufficient  for  5 or  6 parsons. 
Seasonable  for  a winter  pudding,  when 
fresh  fruits  are  iot  obtainable. 

RICE  PUDDING,  Baked  (Plain 
and  Economical ; a nice  Pudding 
for  Children). 

Ingredients. — 1 teacupful  of  rice,  2 
tablespoonfuls  of  moist  sugar,  1 quart  of 
milk,  A oz.  of  butter  or  two  small  table- 
spoonfuls  of  chopped  suet,  A teaspoonful 
of  grated  nutmeg.  Mode.— Wash  the 
rice,  put  it  into  a pie-dish  with  the  sugar, 
pour  in  the  milk,  and  stir  these  ingre- 
dients well  together;  then  add  the 
butter  cut  up  into  very  small  pieces,  or, 
instead  of  this,  the  above  proportion  of 
flnely-minced  suet ; grate  a little  nutmeg 
over  the  top,  and  bake  the  pudding,  in  a 
moderate  oven,  from  1*  to  2 hours.  As 
tho  rice  is  not  previously  cooked,  care 
must  be  taken  that  the  pudding  bo  very 
1 lowly  baked,  to  give  plenty  of  time  for 
Ut»  rioe  to  bwoIJ,  and  for  it  to  bo  rory 


Rice  Pudding,  Boiled 


thoroughly  done.  Time. — 1A  to  2 hours. 
Average  cost,  7 d.  Sufficient  for  5 or  6 

children.  Seasonable  at  any  time. 

RICE  PUDDING,  Plain  Boiled. 

Ingredients. — A lb.  of  rice.  Mode.— 
Wash  the  rice,  tie  it  in  a pudding-cloth, 
allowing  room  for  the  rice  to  swell,  and 
put  it  into  a saucepan  of  cold  water ; 
boil  it  gently  for  two  hours,  and  if,  after 
a time,  the  cloth  seems  tied  too  loosely, 
take  the  rice  up  and  tighten  the  cloth. 
Serve  with  sweet  melted  butter,  or  cold 
butter  and  sugar,  or  stewed  fruit,  jam, 
or  marmalade,  any  of  which  accompani- 
ments are  suitable  for  plain  boiled  rice. 
Time. — 2 hours  after  the  water  boils. 
Average  cost,  2 d.  Sufficient  for  4 or  5 

persons.  Seasonable  at  any  time. 

RICE  PUDDING,  Boiled. 

Ingredients. — 1 lb.  of  rice,  1A  pint  of 
new  milk,  2 oz.  of  butter,  4 eggs,  A salt- 
spoonful  of  salt,  4 large  tablespoonfuls 
of  moist  sugar,  flavouring  to  taste. 
Mode. — Stew  the  rice  very  gently  in  the 
above  proportion  of  new  milk,  and, 
when  it  is  tender,  pour  it  into  a basin  ; 
stir  in  the  butter,  and  let  it  stand  to 
cool ; then  beat  the  eggs,  add  these  to 
the  rice  with  the  sugar,  salt,  and  any 
flavouring  that  may  be  approved,  such 
as  nutmeg,  powdered  cinnamon,  grated 
lemon-peel,  essence  of  bitter-almonds,  or 
vanilla.  When  all  is  well  stirred,  put 
the  pudding  into  a buttered  basin,  tie  it 
down  with  a cloth,  plunge  it  into  boiling 
water,  and  boil  for  l.}  hour.  Time.— 
1^  hour.  Average  cost,  Is.  Suffice nl  for 
5 or  6 persons.  Seasonable  at  any 
’time. 

RICE  PUDDING,  Boiled  (with 

Dried  or  Fresh  Fruit;  a nice 

Dish  for  the  Nursery). 

Ingredients. — A lb.  of  rice,  1 pint  of 
any  kind  of  fresh  fruit  that  may  be  pro* 
ferred,  or  A lb  of  raisins  or  currants. 
Mode. — Wash  the  rice,  tie  it  in  a cloth, 
allowing  room  for  it  to  swell,  and  put  it 
into  a saucepan  of  cold  water ; lot  it  boil 
for  an  hour,  then  take  it  up,  untie  the 
cloth,  stir  in  the  fruit,  and  tie  it  up  again 
tolerably  tight,  and  put  it  into  tho  water 
for  the  remainder  of  the  time.  Boil  for 
anothor  hour,  or  rather  longor,  and  serve 
with  sweet  sauco  if  made  with  dried  fruit, 
and  with  plain  siftod  sugar  if  made  With 
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fresh  fruit.  Time. — 1 hour  to  boil  tha 

rico  without  the  fruit ; 1 hour,  or  longer, 
afterwards.  Average  cost,  6 d.  Sufficient 
for  6 or  7 children.  Seasonable  at  any 
time. 

Note. — This  pudding  is  very  good 
made  with  apples ; they  should  be  pared* 
cored,  and  cut  into  thin  slices. 

BICE!  PUDDING,  French,  or  Ga- 
teau de  Biz. 

Ingredients.— To  every  £ lb.  of  rice 
allow  1 quart  of  milk,  the  rind  of  1 
lemon,  A teaspoonful  of  salt,  sugar  to 
taste,  4 oz.  of  butter,  6 eggs,  bread 
crumbs.  Mode. — Put  the  milk  into  a 
stewpan  with  the  lemon-rind,  and  let  it 
infuse  for  A hour,  or  until  the  former  is 
well  flavoured  ; then  take  out  the  poel, 
have  ready  the  rice  washed,  picked,  and 
drained  ; put  it  into  the  milk,  and  let  it 
gradually  swell  over  a very  slow  fire. 
Stir  in  the  butter,  salt,  and  sugar,  and, 
when  properly  sweetened,  add  the  yolks 
of  the  eggs,  and  then  the  whites,  both  of 
which  should  be  well  beaten,  and  added 
separately  to  the  rice.  Butter  a mould, 
strew  in  some  fine  bread  crumbs,  and  let 
them  be  spread  equally  over  it ; then 
carefully  pour  in  the  rice,  and  bake  the 
pudding  in  a slow  oven  for  1 hour.  Turn 
it  out  of  the  mould,  and  garnish  the  dish 
with  preserved  cherries,  or  any  bright- 
coloured  jelly  or  jam.  This  pudding 
would  be  exceedingly  nice  flavoured  with 
essence  of  vanilla.  Time. — £ to  1 hour 
for  the  rice  to  swell  ; to  be  baked  1 hour 
in  a slow  oven.  Average  cost,  la.  8d. 
Sufficient  for  5 or  6 persons.  Seasonable 
at  any  time. 

BICE  PUDDING,  Baked  or  Boiled 
Ground. 

Ingredients. — 2 pints  of  milk,  6 table- 
spoonfuls  of  ground  rice,  sugar  to  taste, 
4 eggs,  flavouring  of  lemon-rind,  nut- 
meg, bitter-almonds  or  bay-leaf.  Mode. 
— Put  1^  pint  of  the  milk  into  a stewpan 
with  any  of  the  above  flavourings,  and 
bring  it  to  the  boiling  point,  and,  with 
the  other  ^ pint  of  milk,  mix  the  ground 
rice  to  a smooth  batter  ; strain  the  boil- 
ing milk  to  this,  and  stir  over. the  fire 
until  the  mixture  is  tolerably  thick ; 
then  pour  it  into  a basin,  leave  it  un- 
covered, and  when  nearly  or  quite  cold 
sweeten  it  to  taste,  and  add  the  eggs, 
*'hich  should  be  previously  well  beaten, 
little  salt.  Put  the  ouddine  into 


Bice  Puddings,  Miniature 


a well-buttered  basin,  tie  it  down  with  a 
cloth,  plunge  it  into  boiling  water,  and 
boil  for  1^  hour.  For  a baked  pudding, 
proceed  in  precisely  the  same  maDnor, 
only  using  half  the  above  proportion  of 
ground  rice,  with  the  same  quantity  of 
all  the  other  ingredients  : an  hour  will 
bake  the  pudding  in  a moderate  oven. 
Stewed  fruit,  or  preserves,  or  marmalade, 

' may  be  served  with  either  the  boiled  or 
baked  pudding,  and  will  be  found  an 
improvement.  Time. — 1A  hour  to  boil, 

1 hour  to  bake.  Average  cost,  10d. 
Sufficient  for  5 or  6 persons.  Seasonable 
at  any  time. 

BICE  PUDDING,  Iced. 

Ingredients. — 6 oz.  of  rice,  1 quart  of 
milk,  A lb.  of  sugar,  the  yolks  of  6 eggs, 
1 small  teaspoonful  of  essence  of  vanilla. 
Mode. — Put  the  rice  into  a stewpan,  with 
the  milk  and  sugar,  and  let  these  simmer 
over  a gentle  fire  until  the  rice  is  suffi- 
ciently soft  to  break  up  into  a smooth 
mass,  and  should  the  milk  dry  away  too 
much,  a little  more  may  be  added.  Stir 
the  rice  occasionally,  to  prevent  its  burn- 
ing, then  beat  it  to  a smooth  mixture ; 
add  the  yolks  of  the  eggs,  which  should 
be  well  whisked,  and  the  vanilla  (should 
this  flavouring  not  be  liked,  essence  of 
bitter  almonds  may  be  substituted  for 
it) ; put  this  rice  custard  into  the  freez- 
ing-pot, and  proceed  as  directed  in  the 
recipe  for  Iced  Pudding.  When  wanted 
for  table,  turn  the  pudding  out  of  tho 
mould,  and  pour  over  the  top  and  round 
! it  a compfite  of  oranges,  or  any  other 
fruit  that  may  be  preferred,  taking  care 
that  the  flavouring  in  the  pudding  har- 
monizes  well  with  the  fruit  that  is 
served  with  it.  Time. — hour  to  freeze 
the  mixture.  Average  cost,  1*.  6<£. ; ex- 
clusive of  the  compete,  Is.  id.  Season- 
able.— Served  all  the  year  round. 

BICE  PUDDINGS,  Miniature. 

Ingredients. — | lb.  of  rice,  1^  pint  of 
milk,  2 oz.  of  fresh  butter,  4 eggs,  sugar 
to  taste,  flavouring  of  lemon-peel,  bitter 
almonds,  or  vanilla  ; a fow  strips  of  can- 
died  peel.  Mode. — Let  the  rice  sweil 

in  1 pint  of  the  milk  over  a slow  fire, 
putting  with  it  a strip  of  lemon-peel ; 
stir  to  it  the  butter  and  the  other  A pint 
of  milk,  and  let  the  mixture  oool.  Then 
add  the  well-beaten  eggs,  and  a few  drops 
of  essence  of  almonds  or  essence  of  va» 
nill'1  whichever  tna-v  be  preferred  * 
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ter  well  some  small  cups  or  moulds,  line 
them  with  a few  pieces  of  candied  peel 
6hced  very  thin,  till  them  three  parts 
full,  and  bake  for  about  40  minutes  ; turn 
them  out  of  the  cups  on  to  a white  d’oy- 
ley,  and  serve  with  sweet  sauce.  The 
davouring  and  candied  peel  might  be 
omitted,  and  stewed  fruit  or  preserve 
served  instead,  with  these  puddings. 
Time. — 40  minutes.  Average  cost,  1j. 
Sufficient  for  6 puddings.  Seasonable  at 
any  time. 

RICE  SNOWBALL3  (A  Pretty 
Dish  for  Juvenile  Suppers). 

Ingredients. — 6 oz.  of  rice,  1 quart  of 
milk,  flavouring  of  essence  of  almonds, 
sugar  to  taste,  1 pint  of  custard.  Mode. 
— Boil  the  rice  in  the  milk,  with  sugar 
and  a flavouring  of  essence  of  almonds, 
until  the  former  is  tender,  adding,  if  ne- 
cessary, a little  more  milk,  should  it  dry 
away  too  much.  When  the  rice  is  quite 
soft,  put  it  into  teacups,  or  small  round 
jars,  and  let  it  remain  until  cold ; then 
turn  the  rice  out  on  a deep  glass  dish, 
pour  over  a custard,  and  on  the  top  of 
each  ball  place  a small  piece  of  bright- 
coloured  preserve  or  jelly.  Letnon-peel 
or  vanilla  may  be  boiled  with  the  rice 
instead  of  the  essence  of  almonds,  when 
either  of  these  is  preferred  ; but  the 
flavouring  of  the  custard  must  corre- 
spond with  that  of  the  rice.  Time. — 
About  \ hour  to  swell  the  rice  in  the 
milk.  Average  cost,  with  the  custard, 
1*.  6 d.  Sufficient  for  5 or  6 children. 

Seasonable  at  any  time. 

RICE  SOUFFLE. 

Ingredients.  — 3 tablespoonfuls  of 
ground  rice,  1 pint  of  milk,  5 eggs, 
pounded  sugar  to  taste,  flavouring  of 
lemon-rind,  vanilla,  coffee,  chocolate,  or 
anything  that  may  be  preferred,  a piece 
of  butter  the  size  of  a walnut.  Mode. — 
Mix  the  ground  rice  with  6 tablespoon- 
fuls of  the  milk  quite  smoothly,  and  put 
it  into  a saucepan  with  the  remainder  of 
the  milk  and  butter,  and  keep  stirring  it 
over  the  tire  for  about  ^ hour,  or  until 
the  mixture  thickens.  Separate  the 
yolks  from  the  whites  of  the  eggs,  beat 
the  former  in  a basin,  and  stir  to  them 
the  rice  and  sufficient  pounded  sugar  to 
sweeten  the  soufflh' ; but  add  this  latter 
ingredient  as  sparingly  as  possible,  as 
the  loss  sugar  there  is  used  the  lighter 
will  be  the  gouffl£.  Now  whisk  the 
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whites  of  the  eggs  to  a stiff  froth  or 
snow ; mix  them  with  the  other  prepara- 
tion, and  pour  the  whole  into  a souffle- 
dish,  and  put  it  instantly  into  the  oven ; 
bake  it  about  hour  in  a moderate  oven, 
take  it  out,  liold  a salamander  or  hot 
shovel  over  the  top,  sprinkle  sifted  sugar 
over  it,  and  send  the  souffle  to  table  in 
the  dish  it  was  baked  in,  either  with  9 
napkin  pinned  round,  or  inclosed  in  a 
more  ornamental  dish.  The  excellence 
of  this  fashionable  dish  entirely  depends 
on  the  proper  whisking  of  the  whites  of 
the  eggs,  the  manner  of  baking,  and  the 
expedition  with  which  it  is  sent  to  table. 
Souffles  should  be  served  instantly  from 
the  oven,  or  they  will  sink,  and  be 
nothing  more  than  an  ordinary  pudding. 
Time. — About  h hour.  Average  cost,  Is. 
Sufficient  for  3 or  4 persons.  Seasonable 
at  any  time. 

RICE  SOUP. 

Ingredients. — 4 oz.  of  Patna  noe,  safi* 
cayenne,  and  mace,  2 quarts  of  whit., 
stock.  Mode. — Throw  the  rice  into 

boiling  water,  and  let  it  boil  until 
tender  ; then  pour  it  into  a sieve,  and 
allow  it  to  drain  well.  Now  add  it  to  the 
stock  boiling,  and  allow  it  to  simmer  a 
few  minutes  ; season  to  taste.  Serve 
quickly.  Time. — 1!,  hour.  Average  cost, 
1*.  3d.  per  quart.  Sufficient  for  8 persons. 
Seasonable  all  the  year. 

RICE  SOUP. 

Ingredients. — 6 oz.  of  rice,  the  yolks 
of  4 eggs,  a pint  of  cream,  rather 
more  than  two  quarts  of  stock.  Mode. 
— Boil  the  rice  in  the  stock,  and  rub 
half  of  it  through  a tammy  ; put  the 
stock  in  the  stewpan,  add  all  the  rice, 
and  simmer  gently  for  5 minutes.  Beat 
the  yolks  of  the  eggs,  mix  them  with  the 
cream  (previously  boiled),  and  strain 
through  a hair  sieve  ; take  the  soup  off 
the  fire,  add  the  eggs  and  cream,  stirring 
frequently.  Heat  it  gradually,  stirring 
all  the  time ; but  do  not  let  it  boil,  or 
the  eggs  will  curdle.  Time. — 2 hours, 

Average  cost,  Is.  id.  per  quart.  Suffix 
dent  for  8 persons.  Seasonable  all  the 
year. 

RICE  for  Curries,  &c.,  Boiled. 

Ingredients. — j lb.  of  rice,  water,  salt. 
Mode. — Pick,  wash,  and  soak  tho  rice  ia 
plenty  of  cold  water  ; then  havo  ready  u 
saucepan  of  boiling  water,  drop  tho  riew 
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Into  it,  and  keep  it  boiling  quickly,  with 
the  lid  uncovered,  unti'1  it  is  tender,  but 
not  soft.  Take  it  up,  drain  it,  and  put 
it  on  a dish  before  the  fire  to  dry  ; do 
not  handle  it  much  with  a spoon,  but 
shake  it  about  a little  with  two  forks, 
that  it  may  all  be  equally  dried,  and 
strew  over  it  a little  salt.  It  is  now 
ready  to  serve,  and  may  be  heaped 
lightly  on  a dish  by  itself,  or  be  laid 
round  the  dish  as  a border,  with  a curry 
or  fricassee  in  the  centre.  Some  cooks 
smooth  the  rice  with  the  back  of  a 
spoon,  and  then  brush  it  over  with  the 
yolk  of  an  egg,  and  set  it  in  the  oven  to 
colour ; but  the  rice,  well  boiled,  white, 
dry,  and  with  every  grain  distinct,  is  by 
far  the  more  preferable  mode  of  dressing 
it.  During  the  process  of  boiling,  the 
rice  should  be  attentively  watched,  that 
it  be  not  overdone,  as,  if  this  is  the  case, 
it  will  have  a mashed  and  soft  appear- 
ance. Time. — 15  to  25  minutes,  accord- 
ing to  the  quality  of  the  rice.  Average 
cost,  3 d.  Sufficient  for  a large  dish  of 
curry.  Seasonable  at  any  time. 

RICE,  To  Boil,  for  Curries,  &c. 

(Soyer’s  Recipe.) 

Ingredients. — 1 lb.  of  the  best  Caro- 
lina rice,  2 quarts  of  water,  l,i  oz.  of 
butter,  a little  salt.  Mode. — Wash  the 
rice  well  in  two  waters ; make  2 quarts 
of  water  boiling,  and  throw  the  rice  into 
it;  boil  it  until  three-parts  done,  then 
drain  it  on  a sieve.  Butter  the  bottom 
and  sides  of  a stewpan,  put  in  the  rice, 
place  the  lid  on  tightly,  and  set  it  by  the 
side  of  the  fire,  until  the  rice  is  perfectly 
tender,  occasionally  shaking  the  pan  to 
prevent  its  sticking.  Prepared  thus, 
every  grain  should  be  separate  and  white. 
Either  dish  it  separately,  or  place  it 
round  the  curry  as  a border.  Time. — 15 
to  25  minutes.  Average  cost,  Id.  Suffi- 
cient for  2 moderate-sized  curries.  Sea- 
sonable at  any  time. 

ROASTING,  Memoranda  in. 

The  management  of  the  fire  is  a point 
of  primary  importance  in  roasting.  A 
radiant  tire  throughout  the  operation  is 
absolutely  necessary  to  insure  a good 
result.  When  the  article  to  be  dressed 
is  thin  and  delicate,  the  fire  may  be 
small;  but  when  the  joint  is  large  the 
fire  must  fill  the  grate.  Meat  must  never 
be  put  down  before  a hollow  or  exhausted 
fijo,  which  may  goon  want  recruiting ; 


Rolls,  Hot 


on  the  other  hand,  if  the  heat  of  the  fire 
become  too  fierce,  the  meat  must  be 
removed  to  a considerable  distance  till 
it  has  somewhat  abated.  Some  cooks 
always  fail  in  roasting,  though  they  suc- 
ceed in  nearly  everything  else.  A 
French  writer  on  the  culinary  art  says 
that  anybody  can  learn  how  to  cook, 
but  one  must  be  bom  a roaster.  Accor- 
ding to  Liebig,  beef  or  mutton  cannot 
be  said  to  be  sufficiently  roasted,  until 
it  has  acquired  throughout  the  whole 
mass  a temperature  of  158°.  But  poultry 
may  be  well  cooked  when  the  inner  parts 
have  attained  a temperature  of  130°  to 
140°.  This  depends  on  the  greater 
amount  of  blood  which  beef  and  mutton 
contain,  the  colouring  matter  of  blood 
not  being  coagulable  under  158°. 

ROLLS,  Excellent. 

Ingredients. — To  every  lb.  of  flour 
allow  1 oz.  of  butter,  | pint  of  milk, 
a large  teaspoonful  of  yeast,  a little  salt. 
Mode. — Warm  the  butter  in  the  milk, 
add  to  it  the  yeast  and  salt,  and  mix 
these  ingredients  well  together.  Put  the 
flour  into  a pan,  stir  in  the  above  ingre* 


BOLLS, 


dients,  and  let  the  dough  rise,  covered 
in  a warm  place.  Knead  it  well,  make 
it  into  rolls,  let  thorn  rise  again  for  a few 
minutes,  and  bake  in  a quick  oven. 
Richer  rolls  may  be  made  by  adding  1 
or  2 eggs  and  a larger  proportion  of 
butter,  and  their  appearance  improved 
by  brushing  the  tops  over  with  yolk  of 
egg  or  a little  milk.  Time. — 1 lb.  of 
flour,  divided  into  6 rolls,  from  15  to  20 
minutes. 

ROLLS,  Hot. 

This  dish,  although  very  unwholesome 
and  indigestible,  is  nevertheless  a 
great  favourite,  and  eaten  by  many 
persons.  As  soon  as  the  rolls  come  from 
the  baker’s,  they  should  be  put  into  the 
oven,  which,  in  the  early  part  of  the 
morning,  is  sure  not  to  be  very  hot ; an# 
the  rolls  must  not  be  buttered  until 
wanted.  When  they  are  quite  hot, 
divide  them  lengthwise  into  three  ; put 
■ome  thin  flakes  of  good  butter  between 
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the  slioes,  press  the  rolls  together,  and 
put  them  in  the  oven  for  a minute  or 
two,  but  not  longer,  or  the  butter  would 
oil ; take  them  out  of  the  oven,  spread 
the  butter  equally  over,  divido  the  rolls 
in  half,  and  put  them  on  to  a very  hot 
clean  dish,  and  send  them  instantly  to 
table. 

ROLLS,  Fluted. 

Ingredients. — Puff-paste,  the  white  of 
an  egg,  sifted  sugar,  jelly  or  preserve. 
Mode. — Make  some  good  puff-paste 
(trimmings  answer  very  well  for  little 
dishes  of  this  sort) ; roll  it  out  to  the 
thickness  ofj  inch,  and  with  a round  fluted 
paste-cutter  stamp  out  as  many  round 
pieces  as  may  be  required ; brush  over 
the  upper  side  with  the  white  of  an  egg ; 
roll  up  the  pieces,  pressing  the  paste 
lightly  together  where  it  joins  ; place 
the  rolls  on  a baking-sheet,  and  bake 
for  about  j hour.  A few  minutes  before 
they  are  done,  brush  them  over  with  the 
white  of  an  egg ; strew  over  sifted  sugar, 
put  them  back  in  the  oven ; and  when 
the  icing  is  firm  and  of  a pale  brown 
colour,  they  are  done.  Place  a strip  of 
jelly  or  preserve  across  each  roll,  dish 
them  high  on  a napkin,  and  serve  cold. 
Time. — £ hour  before  being  iced ; 5 to 
10  minutes  after.  Average  cost,  Is.  3d. 
Sufficient. — 1 lb.  of  pull-  paste  for  2 
dishes.  Seasonable  at  any  time. 

ROUX,  Brown,  a French.  Thick- 
ening for  Gravies  and  Sauces. 

Ingredients. — 6 oz.  of  butter,  9 oz.  of 
flour.  3/ocfe. — Melt  the  butter  in  a stew- 
pan  over  a slow  fire,  and  dredge  in,  very 
gradually,  the  flour  ; stir  it  till  of  a light- 
brown  colour — to  obtain  this  do  it  very 
slowly,  otherwise  the  flour  will  burn  and 
impart  a bitter  taste  to  the  sauce  it  is 
mixed  with.  Pour  it  in  a jar,  and  keep 
it  for  use  : it  will  remain  good  some  time. 
Time. — About  ^ hour.  Average  cost,  Id. 

RO  UX,  "White,  for  thickening 
White  Sauces. 

Allow  the  same  proportions  of  butter 
and  flour  as  in  the  preceding  recipe, 
and  proceed  in  the  same  manner  as  for 
brown  roux,  but  do  not  keep  it  on  the 
fire  too  long,  and  take  care  not  to  lot  it 
colour.  This  is  used  for  thickening  white 
lauce.  Pour  it  into  a jar  to  use  when 
wanted.  Time. — * hour.  Average  cost, Id. 


Rump-Steak  and  Kidney  Pudding 

Sufficient. — A dessertspoonful  will  thicken 
a pint  of  gravy. 

Note. — Besides  the  above,  sauces  may 
be  thickened  with  potato  flour,  ground 
rice,  baked  flour,  arrowroot,  &c. : the 
latter  will  be  found  far  preferable  to  the 
ordinary  flour  for  white  sauces.  A slice 
of  bread,  toasted  and  added  to  gravies, 
answers  the  two  purposes  of  thickening 
and  colouring  them. 

RUMP-STEAK,  Fried. 

Ingredients. — Steaks,  butter  or  clarified 
dripping. — Mode. — Although  broiling  is 
a far  superior  method  of  cooking  steaks 
to  frying  them,  yet,  when  the  cook  is  not 
very  expert,  the  latter  mode  may  be 
adopted ; and,  when  properly  done,  the 
dish  may  really  look  very  inviting,  and 
the  flavour  be  good.  The  steaks  should 
be  cut  rather  thinner  than  for  broiling, 
and  with  a small  quantity  of  fat  to  each. 
Put  some  butter  or  clarified  dripping 
into  a frying-pan  ; let  it  get  quite  hot, 
then  lay  in  the  steaks.  Turn  them  fre- 
quently until  done,  which  will  be  in 
about  8 minutes,  or  rather  more,  should 
the  steaks  be  very  thick.  Serve  on  a 
very  hot  dish,  in  which  put  a small  piece 
of  butter  and  a tablespoonful  of  ketchup, 
and  season  with  pepper  and  salt.  They 
should  be  sent  to  table  quickly,  as  when 
cold  the  steaks  are  entirely  spoiled. 
Time. — 8 minutes  for  a medium-sized 
steak,  rather  longer  for  a very  thick  one. 
Average  cost,  Is.  per  lb.  Seasonable  all 
the  year,  but  not  good  in  summer,  as  the 
meat  cannot  hang  to  get  tender. 

Note. — Where  much  gravy  is  liked, 
make  it  in  the  following  manner  : — As 
soon  as  the  steaks  are  done,  dish  them, 
pour  a little  boiling  water  into  the  frying- 
pan,  add  a seasoning  of  pepper  and  salt, 
a small  piece  of  butter,  and  a tablespoon- 
ful of  Harvey’s  sauce  or  mushroom  ket- 
chup. Hold  the  pan  over  the  fire  for  a 
minute  or  two,  just  let  the  gravy  simmer, 
then  pour  on  the  steak,  and  serve. 

RUMP-STEAK  AND  KIDNEY 
PUDDING. 

Ingredients. — 2 lbs.  of  rump-steak, 
2 kidneys,  seasoning  to  taste  of  salt  and 
black  pepper,  suot  crust  made  with  milk 
(see  Pastry),  in  the  proportion  of  6 oz.  of 
suet  to  each  1 lb.  of  flour.  Mode. — Pro- 
cure some  tender  rump-steak  (that  which 
has  been  hung  a little  time),  and  divide 
it  into  pieces  about  an  inch  square,  and 
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cut  each  kidney  into  8 pieces.  Line  the 
dish  with  crust  made  with  suet  and  flour 
in  the  above  proportion,  leaving  a small 
piece  of  crust  to  overlap  the  edge.  Then 
cover  the  bottom  with  a portion  of  the 
steak  and  a few  pieces  of  kidney  ; season 
with  salt  and  pepper  (some  add  a little 
flour  to  thicken  the  gravy,  but  it  is  not 
necessary),  and  then  add  another  layer 
of  steak,  kidney,  and  seasoning.  Proceed 
in  this  manner  till  the  dish  is  full,  when 
our  in  sufficient  water  to  come  within 
inches  of  the  top  of  the  basin.  Moisten 
the  edges  of  the  crust,  cover  the  pudding 
over,  press  the  two  crusts  together,  that 
the  gravy  may  not  escape,  and  turn  up 
the  overhanging  paste.  Wring  out  a 
cloth  in  hot  water,  flour  it,  and  tie  up 
the  pudding ; put  it  into  boiling  water, 
and  let  it  boil  for  at  least  4 hours.  If 
the  water  diminishes,  always  replenish 
with  some  hot  in  a jug,  as  the  pudding 
should  be  kept  covered  all  the  time,  and 
not  allowed  to  stop  boiling.  When  the 
cloth  is  removed,  cut  out  a round  piece 
in  the  top  of  the  crust,  to  prevent  the 
pudding  bursting,  and  send  it  to  table  in 
the  basin,  either  in  an  ornamental  dish, 
or  with  a napkin  pinned  round  it.  Serve 
uickly.  Time. — For  a pudding  with 

lbs.  of  steak  and  2 kidneys  allow  4 
hours.  Average  cost,  2s.  8d.  Sufficient 
for  6 persons.  Seasonable  all  the  year, 
but  more  suitable  in  winter. 

Note. — Rump-steak  pudding  may  be 
very  much  enriched  by  adding  a few 
oysters  or  mushrooms.  In  Sussex,  the 
inhabitants  are  noted  for  their  savoury 
puddings,  which  are  usually  made  in  the 
manner  just  described.  It  differs  from 
the  general  way  of  making  them,  as  the 
meat  is  cut  up  into  very  small  pieces 
aud  the  basin  is  differently  shaped,  re- 
sembling a very  large  saucer : on  trial, 
this  pudding  will  be  found  far  nicer,  and 
more  full  of  gravy,  than  when  laid  in 
large  pieces  in  the  dish. 

RUMP-STEAK  AND  OY3TER 

SAUCE. 

Ingredients. — 3 dozen  oysters,  ingre- 
dients for  oyster  sauce,  2 lb.  of  rump- 
steak,  seasoning  to  taste  of  pepper  and 
salt.  Mode. — Make  the  oyster  sauce, 
and  when  that  is  ready,  put  it  by 
the  side  of  the  fire,  but  do  not  let 
it  keep  boiling.  Have  the  steaks  cut 
of  an  equal  thickness,  broil  them  ovor  a 


Rump-steak  or  Beef-steak,  Broiled 


very  clear  fire,  turning  them  often,  that 
the  gravy  may  not  escape.  In  about  8 
minutes  they  will  be  done,  when  put 
them  on  a very  hot  dish  ; smother  with 
the  oyster  sauce,  and  the  remainder  send 
to  table  in  a tureen.  Serve  quickly. 
Time. — About 8 to  10  minutes,  according 
to  the  thickness  of  the  steak.  A veragt 
cost,  Is.  per  lb.  Sufficient  for  4 persona. 
Seasonable  from  September  to  April. 

HUMP-STEAK  or  BEEP- 
STEAK,  Broiled. 

Ingredients. — Steaks,  apiece  of  butter 
the  size  of  a walnut,  salt  to  taste,  1 
tablespoonful  of  good  mushroom  ket- 
chup or  Harvey’s  sauce.  Mode. — As 
the  success  of  a good  broil  so  much 
depends  on  the  state  of  the  fire,  see  that 
it  is  bright  and  clear,  and  perfectly  free 
from  smoke,  and  do  not  add  any  fresh 
fuel  just  before  you  require  to  use  the 
gridiron.  Sprinkle  a little  salt  over  the 
fire,  put  on  the  gridiron  for  a few  mi- 
nutes, to  get  thoroughly  hot  through  ; 
rub  it  with  a piece  of  fresh  suet,  to  pre- 
vent the  meat  from  sticking,  and  lay  on 
the  steaks,  which  should  be  cut  of  an 
equal  thickness,  about  f of  an  inch,  or 
rather  thinner,  and  level  them  by  beating 
them  as  little  as  possible  with  a rolling 
pin.  Turn  them  frequently  with  steak- 
tongs  (if  these  are  not  at  hand,  stick  a 
fork  in  the  edge  of  the  fat,  that  no  gravy 
escapes),  and  in  from  8 to  10  minutes 
they  will  be  done.  Have  ready  a very 
hot  dish,  into  which  put  the  ketchup, 
and,  when  liked,  a little  minced  shalot ; 
dish  up  the  steaks,  rub  them  over  with 
butter,  and  season  with  pepper  and  salt. 
The  exact  time  for  broiling  steaks  must 
be  determined  by  taste,  whether  they 
are  liked  underdone  or  well  done  ; more 
than  from  1 to  10  minutes  for  a steak 
j inch  in  thickness,  we  think,  would 
spoil  and  dry  up  the  juices  of  the  meat. 
Great  expedition  is  necessary  in  sending 
broiled  steaks  to  table  ; and,  to  have 
them  in  perfection,  they  should  nflt  be 
oked  till  everything  else  prepared  for 
nner  has  been  dished  up,  as  their  ex- 
cellence entirely  depends  on  their  being 
served  very  hot.  Garnish  with  scraped 
horseradish,  or  slices  of  cucumber. 
Oyster,  tomato,  onion,  and  many  other 
sauces,  are  frequent  accompaniments  to 
rump-steak,  but  true  lovers  of  this 
I English  dish  generally  rej  ect  all  additions 
, but  pepper  and  salt.  Time. — 8 to  10 
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Rump-steak  Pie 


minutes.  Average  cost,  Is.  per  lb. 
Sufficient. — Allow  £ lb.  to  each  person  ; 
if  the  party  consist  entirely  of  gentle- 
man, j lb.  will  not  be  too  much.  Sea- 
sonable all  the  year,  but  not  good  in  the 
height  of  slimmer,  as  the  meat  cannot 
hang  long  enough  to  be  tender. 

RUMP- STEAK  PIE. 

Ingredients. — 3 lbs.  of  rump-steak, 
seasoning  to  taste  of  salt,  cayenne,  and 
black  pepper,  crust,  water,  the  yolk  of 
an  egg.  Mode. — Have  the  steaks  cut 
from  a rump  that  has  hung  a few  days, 
that  they  may  be  tender,  and  be  parti- 
cular that  every  portion  is  perfectly 
sweet.  Cut  the  steaks  into  pieces  about 
3 inches  long  and  2 wide,  allowing  a 
small  piece  of  fat  to  each  piece  of  lean, 
and  arrange  the  meat  in  layers  in  a pie- 
dish.  Between  each  layer  sprinkle  a 
seasoning  of  salt,  pepper,  and,  when 
liked,  a few  grains  of  cayenne.  Fill  the 
dish  sufficiently  with  meat  to  support 
the  crust,  and  to  give  it  a nice  raised 
appearance  when  baked,  and  not  to 
look  flat  and  hollow.  Pour  in  suffi- 
cient water  to  half  fill  the  dish,  and 
border  it  with  paste  ( see  Pastry) ; brush 
it  over  with  a little  water,  and  put 
cn  the  cover ; slightly  press  down  the 
edges  with  the  thumb,  and  trim  off  close 
to  the  dish.  Ornament  the  pie  with 
leaves,  or  pieces  of  paste  cut  in  any  shape 
that  fancy  may  direct,  brush  it  over 
with  the  beaten  yolk  of  an  egg  ; make  a 
hole  in  the  top  of  the  crust,  and  bake  in 
a hot  oven  for  about  hour.  Time. — 
In  a hot  oven,  li  hour.  Average  cost, 
tor  this  size,  3i.  65.  Sufficient  for  6 or 
8 persons.  Seasonable  at  any  time. 

RUMP-STEAK  PUDDING, 
Baked. 

Ingredients. — 6 oz.  of  flour,  2 eggs,  not 
quite  1 pint  of  milk,  salt  to  taste,  lb. 
of  rump-steaks,  1 kidney,  pepper  and 
salt.  Mo'le. — Cut  the  steaks  into  nice 
square  pieces,  with  a small  quantity  of 
fat,  and  the  kidney  divide  into  small 
pieces.  Make  a batter  of  flour,  eggs, 
and  milk  in  the  above  proportion ; lay 
a little  of  it  at  the  bottom  of  a pie-dish  ; 
then  put  in  the  steaks  and  kidney,  which 
should  be  well  seasoned  with  pepper  and 
salt,  and  pour  over  the  remainder  of  the 
batter,  and  bake  for  1 k hour  in  a brisk 
but  not  fierce  oven. — Time. — 1$  hour. 


Rump-steak  with  Fried  Potatoes 

Average  cost,  2 s.  Sufficient  for  4 or  5 
persons.  Seasonable  at  any  time. 

RUMP-STEAK,  Rolled,  Roasted, 
and  Stuffed. 

Ingredients.— 2 lbs.  of  rump-steak, 
forcemeat,  pepper  and  salt  to  taste, 
clarified  butter.  Mode. — Have  the  steaks 
cut  rather  thick  from  a well-hung 
rump  of  beef,  and  sprinkle  over  them  a 
seasoning  of  pepper  and  salt.  Make 
a forcemeat ; spread  it  over  half  of 
the  steak ; roll  it  up,  bind  and 
skewer  it  firmly,  that  the  forcemeat 
may  not  escape,  and  roast  it  before  a 
nice  clear  fire  for  about  l.i  hour,  or  ra- 
ther longer,  should  the  roll  be  very  large 
and  thick.  Keep  it  constantly  basted 
with  butter,  and  serve  with  brown 
gravy,  some  of  which  must  be  poured 
round  the  steak,  and  the  remainder 
sent  to  table  in  a tureen.  Time. — 1^ 
hour.  Average  cost,  Is.  per  lb.  Sufficient 
for  4 persons.  Seasonable  all  the  year, 
but  best  in  winter. 

RUMP-STEAK  WITH  FRIED 
POTATOES,  or  BIFTEK  AUX 
POMMES-DE-TERRE  (h  la 
Mode  Francaise). 

Ingredients. — 2 lb.  of  steak,  8 pota- 
toes, 4 lb.  of  butter,  salt  and  pepper  to 
taste,  1 teaspoonful  of  minced  herbs. 
Mode. — Put  the  butter  into  a frying  or 
saute  pan,  set  it  over  the  fire,  and  let  it 
get  very  hot ; peel,  and  cut  the  potatoes 
into  long  thin  slices ; put  them  into  the 
hot  butter,  and  fry  them  till  of  a nice 
brown  colour.  Now  broil  the  steaks  over 
a bright  clear  fire,  turning  them  fre- 
quently, that  every  part  may  be  equally 
done : as  they  should  not  be  thick, 
5 minutes  will  broil  them.  Put  the  herbs 
and  seasoning  in  the  butter  the  potatoes 
were  fried  in,  pour  it  under  the  steak, 
and  place  the  fried  potatoes  round,  as  a 
garnish.  To  have  this  dish  in  perfection, 
a portion  of  the  fillet  of  the  sirloin  should 
be  used,  as  the  meat  is  generally  so  much 
more  tender  than  that  of  the  rump,  and 
the  steaks  should  bo  cut  about  £ of  an 
inch  in  thickness.  Time. — 5 minutes  to 
broil  the  steaks,  and  about  the  same  time 
to  fry  the  potatoes.  Average  cost,  1*. 
per  lb.  Sufficient  for  4 persons.  Season- 
able  all  the  year ; but  not  so  good  in 
warm  weather,  as  the  moat  cannot  hang 
to  get  tender 
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Hump-  or  Beef-steak,  Stewed 


HUMP-  or  BEEP-STEAK,  Stewed 
(an  Entr6e). 

Ingredients. — About  2 lbs.  of  beef  or 
rump  steak,  3 onions,  2 turnips,  3 car- 
rots, 2 or  3 oz.  of  butter,  h pint  of  water, 
1 teaspoonful  of  salt,  & do.  of  pepper, 

1 tablespoonful  of  ketchup,  1 tablespoon- 
ful of  flour.  Mode. — Have  the  steaks 
cut  tolerably  thick  and  rather  lean ; 
divide  them  into  convenient-sized  pieces, 
and  fry  them  in  the  butter  a nice  brown 
on  both  sides.  Cleanse  and  pare  the 
vegetables,  cut  the  onions  and  carrots 
into  thin  slices,  and  the  turnips  into 
dice,  and  fry  these  in  the  same  fat  that 
tl  > stoaks  were  done  in.  Put  all  into  a 
sav  'span,  add  .1  pint  of  water,  or  rather 
mote  should  it  be  necessary,  and  simmer 
very  gently  for  2 A or  3 hours ; when 
nearly  done,  skim  well,  add  salt,  pepper, 
and  ketchup  in  the  above  proportions, 
and  thicken  with  a tablespoonful  of 
flour  mixed  with  2 of  cold  water.  Let  it 
boil  up  for  a minute  or  two  after  the 
thickening  is  added,  and  serve.  When 
a vegetable-scoop  is  at  hand,  use  it  to 
cut  the  vegetables  in  fanciful  shapes; 
and  tomato,  Harvey’s  sauce,  or  walnut- 
liquor  may  be  used  to  flavour  the  gravy. 
It  is  less  rich  if  stewed  the  previous  day, 
so  that  the  fat  may  be  taken  off  when 
cold  ; when  wanted  for  table,  it  will 
merely  require  warming  through. 
Time. — 3 hours.  Average  cost,  Is.  per  lb. 
Sufficient  for  4 or  5 persons.  Seasonable 
at  any  time. 

HUSKS,  to  make  (Suffolk  Kecipe). 

Ingredients. — To  every  lb.  of  flour 
allow  2 oz.  of  butter,  J pint  of  milk, 

2 oz.  of  loaf  sugar,  3 eggs,  1 tablespoon- 
ful of  yeast.  Mode. — Put  the  milk  and 
butter  into  a saucepan,  and  keep  shaking 
it  round  until  the  latter  is  melted.  Put 
the  flour  into  a basin  with  the  sugar, 

mix  these  well 
together,  and 
beat  the  eggs. 
Stir  them  with 
the  yeast  to  the 
milk  and  butter, 
and  with  this  liquid  work  the  flour  into 
a smooth  dough.  Cover  a cloth  over  the 
basin,  and  leave  the  dough  to  rise  by  the 
side  of  the  fire ; then  knead  it,  ano  di- 
vide it  into  12  pieces ; place  them  in  a 
prisk  oven,  and  bake  for  about  2U  mi- 
nutes. Tak«  the  rusks  out,  break  them 


Sago  Pudding 


in  half,  and  then  set  them  in  the  oven 
to  get  crisp  on  the  other  side.  When 
cold,  they  should  bo  put  into  tin  ca- 
nisters to  keep  them  dry ; and  if  in- 
tended for  the  cheese  course,  the  sifted 
sugar  should  be  omitted.  Time. — 20  mi- 
nutes to  ba  e the  rusks ; 5 minutes  to 
render  them  crisp  after  being  divided. 
Average  cost,  8 d.  Sufficient  to  make  2 
dozen  rusks.  Seasonable  at  any  time 

HUSKS,  Italian. 

A stale  Savoy  or  lemon  cake  may  be 
converted  into  very  good  rusks  in  the 
following  manner.  Cut  the  cake  into 
slices,  divide  each  slice  in  two  ; put  them 
on  a baking-sheet,  in  a slow  oven,  and 
when  they  are  of  a nice  brown  and  quite 
hard,  thoy  are  done.  They  should  be 
kept  in  a closed  tin  canister  in  a dry 
place,  to  preserve  their  crispness. 

SAGE-AND-ONION  STUFFING, 
for  Geese,  Ducks,  and  Pork. 

Ingredients. — 4 large  onions,  10  sage- 
leaves,  .{  lb.  of  bread  crumbs,  1A  oz.  of 
butter,  salt  and  pepper  to  taste,  1 egg. 
Mode. — Peel  the  onions,  put  them  into 
boiling  water,  let  them  simmer  for  5 mi- 
nutes or  rather  longer,  and  just  before 
they  are  taken  out,  put  in  the  sage- 
leaves  for  a minute  or  two  to  take  off 
their  rawness.  Chop  both  these  very 
fine,  add  the  bread,  seasoning,  and 
butter,  and  work  the  whole  together 
with  the  yolk  of  an  egg,  when  the  stuf- 
fing will  be  ready  for  use.  It  should  be 
rather  highly  seasoned,  and  the  sage- 
leaves  should  be  very  finely  chopped. 
Many  cooks  do  not  parboil  the  onions  in 
the  manner  just  stated,  but  merely  use 
them  raw.  The  stuffing  then,  however, 
is  not  nearly  so  mild,  and,  to  many 
tastes,  its  strong  flavour  would  be  very 
objectionable.  When  made  for  goose, 
a portion  of  the  liver  of  the  bird,  sim- 
mered for  a few  minutes  and  very  finely 
minced,  is  frequently  added  to  this  stuf- 
fing ; and  where  economy  is  studied,  the 
egg  may  be  dispensed  with.  Time. — 
Rather  more  than  5 minutes  to  simmer 
the  onions.  Average  cost,  for  this  quan- 
tity, 4d.  Sufficient  for  1 goose,  or  a pair 
of  ducks. 

SAGO  PUDDING. 

Ingredients. — pint  of  milk,  8 table- 
spoonfuls  of  sago,  the  rind  of  i lemon* 
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Sago  Sauce  for  Sweet  Puddings 

S oz.  of  sugar,  4 eggs,  1A  oz.  of  butter, 
grated  nutmeg,  puff-paste.  Mode. — 
Put  the  milk  and  lemon-rind  into  a stew- 
pan,  place  it  by  the  side  of  the  lire,  and 
let  it  remain  until  the  milk  is  well  fla- 
voured with  the  lemon  ; then  strain  it, 
mix  with  it  the  sago  and  sugar,  and 
simmer  gently  for  about  15  minutes.  Let 
the  mixture  cool  a little,  and  stir  to  it 
the  eggs,  which  should  be  well  beaten, 
and  the  butter.  Line  the  edges  of  a pie- 
dish  with  puif-paste,  pour  in  the  pud- 
ding, grate  a little  nutmeg  over  the  top, 
and  bake  from  f to  1 hour.  Time. — f to 

1 hour,  or  longer  if  the  oven  is  very  slow. 
A verage  cost,  Is.  Sufficient  for  5 or  6 
persons.  Seasonable  at  any  time. 

Note. — The  above  pudding  may  be 
boiled  instead  of  baked ; but  then  allow 

2 extra  tablespoonfuls  of  sago,  and  boil 
the  pudding  in  a buttered  basin  from  1£ 
to  1 j hour. 

SAGO  SAUCE  FOR  SWEET 
PUDDINGS. 

Ingredients. — 1 tablespoonful  of  sago, 
| pint  of  water,  ^ pint  of  port  or  sherry, 
the  rind  and  juice  of  1 small  lemon, 
sugar  to  taste  ; when  the  flavour  is  liked, 
a iittle  pounded  cinnamon.  Mode. — 
Wash  the  sago  in  two  or  three  waters ; 
then  put  it  into  a saucepan,  with  the 
water  and  lemon-peel ; let  it  simmer  gently 
by  the  side  of  the  fire  for  10  minutes,  then 
take  outthelemon-peel,add  the  remaining 
ingredients,  give  one  boil,  and  serve. 
Be  particular  to  strain  the  lemon-juice 
before  adding  it  to  the  sauce.  This,  on 
trial,  will  be  found  a delicious  accom- 
paniment to  various  boiled  puddings, 
such  a3  those  made  of  bread,  raisins, 
rice,  kc.  Time. — 10  minutes.  Average 
cost,  9 d.  Sufficient  for  7 or  8 persons. 

SAGO  SOUP. 

Ingredients. — 5 oz.  of  sago,  2 quarts 
of  stock.  Mode. — Wash  the  sago  in 

boiling  water,  fftld  it,  by  degrees,  to 
the  boiling  stock,  and  simmer  till  the 
sago  i3  entirely  dissolved,  and  forms  a 
sort  of  jelly.  Time. — Nearly  an  hour. 
Average  cost,  10 d.  per  quark  Sufficient 
for  8 persons.  Seasonable  all  the  year. 

Note. — The  yolks  of  2 eggs,  beaten  up 
with  a little  cream,  previously  boiled,  and 
added  at  the  moment  of  serving,  much 
improves  this  soup. 

8ALAD,  Boiled. 

Ingredients.— 2 heads  of  oelory,  1 pint 
of  French  beans,  lettuce,  and  endive. 


Salad  Dressing. 


Mode. — Boil  the  celery  and  beans  se- 
parately until  tender,  and  cut  t he  celery 
into  pieces  about  2 inches  long.  Put 
these  into  a salad-bowl  or  dish ; pour  over 
either  of  the  salad  dressings,  and  garnish 
the  dish  with  a little  lettuce  finely 
chopped,  blanched  endive,  or  a few  tufts 
of  boiled  cauliflower.  This  composition, 
if  less  agreeable  than  vegetables  in  their 
raw  state,  is  more  wholesome  ; for  salads, 
however  they  may  be  compounded,  when 
eaten  uncooked,  piove  to  some  people 
indigestible.  Tarragon,  chervil,  burnet, 
and  boiled  onion,  may  be  added  to  the 
above  salad  with  advantage,  as  also 
slices  of  cold  meat,  poultry,  or  fish. 
Seasonable. — From  July  to  October. 

SALAD  DRESSING  (Excellent). 

Ingredients. — 1 teaspoonful  of  mixed 
mustard,  1 teaspoonful  of  pounded 
sugar,  2 tablespoonfuls  of  salad  oil,  4 table- 
spoonfuls of  milk,  2 tablespoonfuls  of 
vinegar,  cayenne  and  salt  to  taste 
Mode. — Put  the  mixed  mustard  into  a 
salad-bowl  with  the  sugar,  and  add  the 
oil  drop  by  drop,  carefully  stirring  and 
mixing  all  these  ingredients  well  toge- 
ther. Proceed  in  this  manner  with  the 
milk  and  vinegar,  which  must  be  added 
very  gradually,  or  the  sauce  will  curdle. 
Put  in  the  seasoning,  when  the  mixture 
will  be  ready  for  use.  If  this  dressing 
is  properly  made,  it  will  have  a soft 
creamy  appearance,  and  will  be  found 
very  delicious  with  crab,  or  cold  fried 
fish  (the  latter  cut  into  dice),  as  well  as 
with  salads.  In  mixing  salad  dressings, 
the  ingredients  cannot  be  added  too 
gradually,  or  stirred  too  much.  Average 
cost,  for  this  quantity,  3d.  Sufficient  for 
a small  salad. 

This  recipe  can  be  confidently  recom- 
mended by  the  editress,  to  whom  it  was 
given  by  an  intimate  friend  noted  for 
her  salads. 

SALAD  DRESSING  (Excellent). 

Ingredients. — 4 eggs,  1 teaspoonful  of 
mixed  mustard,  £ teaspoonful  of  white 
pepper,  half  that  quantity  of  cayenne, 
salt  to  taste,  4 tablespoonfuls  of  cream, 
vinegar.  Mode. — Boil  the  eggs  until 
hard,  which  will  be  in  about  j hour  or 
20  minutes;  put  them  into  cold  water, 
take  off  the  Bholls,  and  pound  the  yolks 
in  a mortar  to  a smooth  paste.  Then 
add  all  the  other  ingredients,  except 
the  vinegar,  and  stir  them  well  until 
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Salad  Dressing 

the  whole  are  thoroughly  incorporated 
one  with  the  other.  Pour  in  sufficient 
vinegar  to  make  it  of  the  consistency 
of  cream,  taking  care  to  add  but  little 
at  a time.  The  mixture  will  then  be 
ready  for  use.  Average  cost,  for  this 
quantity,  Id.  Sufficient  for  a moderate- 
sized salad. 

Note. — The  whites  of  the  eggs,  cut 
into  rings,  will  serve  very  well  as  a 
garnishing  to  the  salad. 

BALAD  DRESSING  (Excellent). 

Ingredients. — 1 egg,  1 teaspoonful  of 
salad  oil,  1 teaspoonful  of  mixed  mustard, 
4 teaspoonful  of  salt,  £ teaspoonful  of 
pounded  sugar,  2 tablespoonfuls  of  vinegar, 

0 tablespoonfuls  of  cream.  Mode. — 
Prepare  and  mix  the  ingredients  by  the 
preceding  recipe,  and  be  very  particular 
that  the  whole  is  well  stirred. 

Note. — In  making  salads,  the  vege- 
tables, &c.,  should  never  be  added  to  the 
sauce  very  long  before  they  are  wanted 
for  table ; the  dressing,  however,  may 
always  be  prepared  some  hours  before 
required.  Where  salads  are  much  in 
request,  it  is  a good  plan  to  bottle  off 
sufficient  dressing  for  a few  days’  con- 
sumption, as,  thereby,  much  time  and 
trouble  are  saved.  If  kept  in  a cool 
place,  it  will  remain  good  for  4 or  5 days. 

Poetic  Recipe  for  Salad. — The  Rev. 
Sydney  Smith’s  recipe. 

“ Two  large  potatoes,  pass’d  through  kitchen 
sieve. 

Smoothness  and  softness  to  the  salad  give : 

Of  mordent  mustard  add  a single  spoon, 
Distrust  the  condiment  that  bites  too  soon  ; 
But  deem  it  not,  thou  man  of  herbs,  a fault, 

To  add  a double  quantity  of  salt  s 
Four  times  the  spoon  with  oil  of  Luoca  crown, 
And  twice  with  vinegar  procured  from  ‘ town  ; ’ 
True  flavour  needs  it,  and  your  poet  begs, 

The  pounded  yellow  of  two  well-boil’ d eggs, 
let  onion’s  atoms  lurk  within  the  bowl, 

And,  scarce  suspected,  animate  the  whole  j 
And,  lastly,  in  the  flavour’d  compound  toss 
A magic  spoonful  of  anchovy  sauce. 

Oh  ! great  and  glorious,  and  herbaceous  treat, 
’Twould  tempt  the  dying  anchorite  to  eat. 
Back  to  the  world  he’d  turn  his  weary  soul. 
And  plunge  his  Angers  in  the  salad-bowl/' 

SALAD,  French. 

Ingredients. — Lettuces ; a Httle  chopped 
burnet.  To  every  4 tablespoonfuls  of 
oil  allow  1J  of  either  Tarragon  or  plain 
French  vinegar;  1 saltspoonful  of  salt, 

1 saltspoonful  of  pepper.  Mode. — Wash 
the  lettuces,  ahake  them  in  a cloth,  and 


Salad,  Red  Cabbage 


cut  them  into  inch  lengths.  Put  the 
lettuce  into  a salad-bowl,  sprinkle  over 
the  chopped  burnet,  and  mix  these  well 
together.  Put  the  salt  and  pepper  into 
the  salad-spoon,  moisten  with  the  vinegar, 
disperse  this  amongst  the  salad,  pour  the 
oil  over,  and  mix  the  whole  well  together 
for  at  least  five  minutes,  when  the  pre- 
paration will  be  ready  for  table.  This  is 
the  very  simple  and  expeditious  mode  of 
preparing  a salad  generally  adopted  by 
our  French  neighbours,  who  are  so  noted 
for  the  delicious  manner  in  which  they 
dress  their  bowl.  Success  will  not  ba 
obtained  if  the  right  vinegar  is  not  pro- 
cured, therefore  we  advise  our  friends 
who  wish  to  excel  in  making  a French 
salad  to  procure  a bottle  of  the  best 
French  vinegar,  flavoured  with  Tarragon 
or  not  as  the  taste  may  dictate.  Those 
persons  living  in  or  near  London,  can 
purchase  the  vinegar  of  Messrs.  Crosse 
& Blackwell,  Soho  Square,  at  whose  es- 
tablishment the  quality  of  this  important 
ingredient  in  a salad  can  be  relied  on. 
Time. — To  be  stirred  at  least  5 minutes 
after  all  the  ingredients  are  put  in. 
Sufficient.  Allow  2 moderate-sized 
lettuces  for  4 persons.  Seasonable. 
Plentiful  in  summer,  but  scarce  and 
dear  during  the  winter  season. 

SALAD,  Fresh  Fruit  (A  Dessert 

Dish). 

Mode. — Fruit  salads  are  made  by 
stripping  the  fruit  from  the  stalks,  piling 
it  on  a dish,  and  sprinkling  over  it  finely 
pounded  sugar.  They  may  be  made  of 
strawberries,  raspberries,  currants,  or 
any  of  these  fruits  mixed ; peaches  also 
make  a very  good  salad.  After  the  sugar 
is  sprinkled  over,  about  6 large  table- 
spooniuls  of  wine  or  brandy,  or  3 table- 
spoonfuls  of  liqueur,  should  be  poured  in 
the  middle  of  the  fruit ; and,  when  the 
flavour  is  liked,  a little  pounded  cinna- 
mon may  be  added.  In  helping  the 
fruit,  it  should  be  lightly  stirred,  that 
the  wine  and  sugar  may  be  equally  dis- 
tributed. Sufficient. — 1J  pint  of  fruity 

with  3 oz.  of  pounded  sugar,  for  4 or 
persons.  Seasonable  in  summer, 

SALAD,  Red  Cabbage. 

Ingredients. — A small  red  cabbage,  2 
teaspoonfuls  of  salt,  £ pint  of  vinegar,  3 
teaspoonfuls  of  oil,  a small  quantity  \>t 
cayenne  pepper.  Mode. — Take  off  the 
outside  leaves  of  a fresh  red  cabbage, 
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Salad,  Summer 

and  out  the  remainder  very  finely  into 
small  thin  slices.  Mis  with  the  cabbage 
the  above  salad  ingredients,  and  let  it 
remain  for  two  days,  when  it  will  be  fit 
for  use.  This  salad  will  keep  very  well 
for  a few  days.  The  quantity  of  the 
ingredients  may  of  course  be  a little 
varied,  according  to  taste.  Time.—  2 

days.  Average  cost,  from  2d.  to  3d. 
each.  Seasonable  in  July  and  August 

SALAD,  Summer. 

Ingredients. — 3 lettuces,  2 handfuls  of 
mustard- and-cress,  10  young  radishes,  a 
few  slices  of  cucumber.  Mode.—  Let  the 
herbs  be  as  fresh  as  possible  for  a salad, 
and,  if  at  all  stale  or  dead-looking,  let 
them  lie  in  water  for  an  hour  or  two, 
which  will  very  much  refresh  them. 

Wash  and 
carefully  pick 
them  over, 
remove  any 
decayed  or 
worm-eaten 
leaves,  and 
drain  them 

BJiLin  nr  bowl.  thoroughly 

by  swinging 

them  gently  in  a clean  cloth.  With  a 
silver  knife,  cut  the  lettuces  into  small 
pieces,  and  the  radishes  and  cucumbers 
into  thin  slices ; arrange  all  these  in- 
gredients lightly  on  a dish,  with  the 
mustard-and-cress,  and  pour  under,  but 
not  over  the  salad,  either  of  the  salad 
dressings,  and  do  not  stir  it  up  until  it  is 
to  be  eaten.  It  may  be  garnished  with 
hard-boiled  eggs,  cut  in  slices,  sliced 
cucumbers,  nasturtiums,  cut  vegetable- 
flowers,  and  many  other  things  that 
taste  will  always  suggest  to  make  a pretty 
and  elegant  dish.  In  making  a good 
salad,  care  must  be  taken  to  have  the 
herbs  freshly  gathered,  and  thoroughly 
drairied  before  the  sauce  is  added  to 
them,  or  it  will  be  watery  and  thin. 
Young  spring  onions,  cut  small,  are  by 
many  persons  considered  an  improve- 
ment to  salads ; but,  before  these  are 
added,  the  cook  should  always  consult 
ifce  taste  of  her  employer.  Slices  of  cold 
meat  or  poultry  added  to  a salad  make  a 
convenient  and  quickly-made  summer 
kmcheon-dish ; or  cold  fish,  flaked, 
will  also  be  found  exceedingly  nice, 
mixed  with  it.  Average  cost,  for  a 
salad  for  6 or  8 persons : but  more  ex- 
pensive when  the  herDS  are  forced. 


.Salmon  (h  la  Genevese) 

Sufficient  to  5 or  6 persons.  Seasonable 
from  May  to  September. 

SALAD,  Winter. 

Ingredients.  — Endive,  mustard-and. 
cress,  boiled  beetroot,  3 or  4 hard-boiled 
eggs,  celery.  Mode. — The  above  in- 

gredients form  the  principal  constituents 
of  a winter  salad,  and  may  be  converted 
into  a very  pretty  dish,  by  nicely  con- 
trasting the  various  colours,  and  hy 
tastefully  garnishing  it.  Shred  the  celery 
into  thin  pieces,  after  having  carefully 
washed  and  cut  away  all  worm-eaten 
pieces ; cleanse  the  endive  and  mustard- 
and-cress  free  from  grit,  and  arrange 
these  high  in  the  centre  of  a salad-bowl 
or  dish ; garnish  with  the  hard-boiled 
eggs  and  beetroot,  both  of  which  should 
be  cut  in  slices ; and  pour  into  the  dish, 
but  not  over  the  salad,  either  of  the  salad 
dressings.  Never  dress  a salad  long 
before  it  is  required  for  table,  as,  by 
standing,  it  loses  its  freshness  and  uretty 
crisp  and  light  appearance  ; the  sauce, 
however,  may  always  be  prepared  a few 
hours  beforehand,  and  when  required  to 
use,  the  h erbs  laid  lightly  over  it.  A verage 
cost,  M.  for  a salad  for  5 or  6 persons. 
Sufficient  for  5 or  6 persons.  Seasonable 
from  the  end  of  September  to  March. 

SALMON  (h  la  Genevese). 

Ingredients. — 2 slices  of  salmon,  2 
chopped  shalots,  a little  parsley,  a small 
bunch  of  herbs,  2 bay-leaves,  2 carrots, 
pounded  mace,  pepper  and  salt  to  taste, 
4 tablespoonfuls  of  Madeira,  ^ pint  of 
white  stock,  thickening  of  butter  and 
flour,  1 teaspoonful  of  essence  of  an- 
chovies, the  juice  of  1 lemon,  cayenne 
and  salt  to  taste.  Mode. — Rub  the 

bottom  of  a stewpan  over  with  butter, 
and  put  in  the  shalots,  herbs,  bay- 
leaves,  carrots,  mace,  and  seasoning ; 
stir  them  for  10  minutes  over  a clear 
fire,  and  add  the  Madeira  or  sherry; 
simmer  gently  for  ^ hour,  and  strain 
through  a sieve  over  the  fish,  which  stew 
in  this  gravy.  As  soon  as  the  fish  is 
sufficiently  cooked,  take  away  all  the 
liquor,  except  a little  to  keep  the  salmoa 
moist,  and  put  it  into  another  stewpan  : 
add  the  stock,  thicken  with  butter  and 
flour,  and  put  in  the  anchovies,  lemon- 
juice,  cayenne,  and  salt ; lay  the  salmon 
on  a hot  dish,  pour  over  it  part  of  the 
sauce,  and  serve  the  remainder  in  a 
tureen.  Time. — 1 j hour.  Average  coji 
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for  this  quantity,  3 s.  6d.  Sufficient  for 
4 or  5 persons. 

SALMON',  Boiled. 

Ingredients. — 6 oz.  of  salt  to  each 
gallon  of  water, — sufficient  water  to 
cover  the  fish.  Mode. — Scale  and  clean 

the  fish,  and  be  particular  that  no  blood 
is  left  inside  ; lay  it  in  the  fish-kettle  with 
sufficient  cold  water  to  cover  it,  adding 
salt  in  the  above  proportion.  Bring  it 
quickly  to  a boil,  take  off  all  the  scum, 
and  let  it  simmer  gently  till  the  fish  is 
done,  which  will  be  when  the  meat  sepa- 
rates easily  from  the  bone.  Experience 
alone  can  teach  the  cook  to  fix  the  time 
for  boiling  fish  ; but  it  is  especially  to  be 
remembered,  that  it  should  never  be 
under-dressed,  as  then  nothing  is  more 
unwholesome.  Neither  let  it  remain  in 
the  kettle  after  it  is  sufficiently  cooked) 
as  that  would  render  it  insipid,  watery) 
and  colourless.  Drain  it,  and  if  not 
wanted  for  a few  minutes,  keep  it  warm 
by  means  of  warm  cloths  laid  over  it. 
Serve  on  a hot  napkin,  garnish  with  cut 
lemon  and  parsley,  and  send  lobster  or 
shrimp  sauce,  and  plain  melted  butter  to 
tab  e with  it.  A dish  of  dressed  cucum- 
ber usually  accompanies  this  fish.  Time 
— 8 minutes  to  each  lb.  for  large  thick 
salmon  ; 6 minutes  for  thin  fish.  Aver- 
age cost , in  full  season,  Is.  3d.  per  lb. 
Sufficient,  i lb,  or  rather  less,  for 
each  person.  Seasonable  from  April  to 
August. 

Note.— Cut  lemon  should  be  put  on 
the  table  with  this  fish  ; and  a little  of 
the  juice  squeezed  over  it  is  regarded  by 
many  persons  as  a most  agreeable  addi- 
tion. Boiled  peas  are  also,  by  some  con- 
noisseurs, considered  especially  adapted 
to  be  served  with  salmon. 

To  Choose  Salmon.— To  be  good, 
the  belly  should  be  firm  and  thick, 
which  may  readily  be  ascertained  t y feel- 
ing it  with  the  thumb  and  finger  The 
circumstance  of  this  fish  having  r<  i gills, 
though  given  as  a standing  rule  in  most 
cookery-books,  as  a sign  of  its  goodness, 
is  not  at  all  to  be  relied  on,  as  this 
quality  can  be  easily  givon  them  by 
%rt. 

SALMON  AND  CAPER  S AUCE. 

Ingredients. — 2 slices  of  salmon,  | lb. 
butter,  h teaspoonful  of  chopped  parsley, 
1 shalot ; salt,  pepper,  and  grated  nut- 
meg tc  -Uiste.  Mode. — Lay  t),e  salmon 


in  a baking-dish,  place  pieces  of  butter 
over  it,  and  add  the  other  ingredients, 
rubbing  a little  of  the  seasoning  into  the 
fish ; baste  it  frequently ; when  done, 
take  it  out  and  drain  for  a minute  or 
two  ; lay  it  in  a dish,  pour  caper  sauce 
over  it,  and  serve.  Salmon  dressed  in 
this  way,  with  tomato  sauce,  is  very 
delicious.  Time. — About  | hour.  Aver- 
age. cost,  b«.  3d.  per  lb.  Sufficient  for  4 
or  5 persons.  Seasonable  from  April  to 
August. 

SALMON,  Collared. 

Ingredients. — A piece  of  salmon,  say 
31b.,  a high  seasoning  of  salt,  pounded 
mace,  and  pepper ; water  and  vinegar, 
3 bay-leaves.  Mode. — Split  the  fish  ; 
scale,  bone,  and  wash  it  thoroughly 
clean  ; wipe  it,  and  rub  in  the  season- 
ing inside  and  out  ; roll  it  up,  and  bind 
firmly  ; lay  it  in  a kettle,  cover  it  with 
vinegar  and  water  vinegar,  in  pro- 
portion to  the  water) ; add  the  bay- 
leaves  and  a good  seasoning  of  salt  and 
whole  pepper,  and  simmer  till  done.  D^ 
not  remove  the  lid.  Serve  with  melted 
butter  or  anchovy  sauce.  For  pre- 
serving the  collared  fish,  boil  up  the 
liquor  in  which  it  was  cooked,  and  add 
a little  more  vinegar.  Pour  over  when 
cold.  Time. — 3 hour,  or  rather  more. 

SALMON,  Crimped. 

Salmon  is  frequently  dressed  in  this 
way  at  many  fashionable  tables,  but 
must  be  very  fresh,  and  cut  into  slices 
2 or  3 inches  thick.  Lay  these  in  cold 
salt  and  water  for  1 hour  ; have  ready- 
some  boiling  water,  salted,  and  well 
skimmed  ; put  in  the  fish,  and  simmer 
gently  for  j hour,  or  rather  more ; should 
it  be  very  thick,  garnish  the  same  as 
boiled  salmon,  and  serve  with  the  sam6 
sauces.  Time. — .j  hour,  more  or  less, 
according  to  size. 

Note. — Never  use  vinegar  with  salmon, 
as  it  spoils  the  taste  and  colour  of  the 
fish. 

SALMON,  Curried. 

Ingredients. — Any  remains  of  boiled 
salmon,  \ pint  of  strong  or  medium 
stock,  1 onion,  1 tablespoonful  of  curry* 
owder,  1 teaspoonful  of  Harvey’s  sauce, 
teaapoonful  of  anchovy  sauce,  1 oz.  of 
butter,  the  juice  of  h lemon,  cayenne 
an<#  salt  to  taste.  Mode. — Cut  vp  the 
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onions  into  small  pieces,  and  fry  them  of 
a pale  brown  in  the  butter  ; add  all  the 
ingredients  but  the  salmon,  and  simmer 
gently  till  the  onion  is  tender,  occasion- 
ally stirring  the  contents ; cut  the  salmon 
into  small  square  pieces,  carefully  take 
away  all  skin  and  bone,  lay  it  in  the 
stewpan,  and  let  it  gradually  heat  through ; 
but  do  not  allow  it  to  boil  longj.  Time. — 
} hour.  Average  cost,  exclusive  of  the 
cold  fish,  9cL 

SALMON'  CUTLETS. 

Cut  the  slices  1 inch  thick,  and  season 
them  with  pepper  and  salt;  butter  a 
sheet  of  white  paper,  lay  each  slice  on  a 
separate  piece,  with  their  ends  twisted ; 
broil  gently  over  a clear  fire,  and  serve 
with  anchovy  or  caper  sauce.  When 
higher  seasoning  is  required,  add  a few 
chopped  herbs  and  a little  spice.  Time. 
— 5 to  10  minutes. 

SALMON,  Pickled. 

Ingredients. — Salmon,  I oz.  of  whole 
pepper,  k oz.  of  whole  allspice,  1 tea- 
spoonful of  salt,  2 bay-leaves,  equal 
quantities  of  vinegar  and  the  liquor  in 
which  the  fish  was  boiled.  Mode. — After 
the  fish  comes  from  table,  lay  it  in  a 
nice  dish  with  a cover  to  it,  as  it  should 
be  excluded  from  the  air,  and  take  away 
the  bone ; boil  the  liquor  and  vinegar 
with  the  ctner  ingredients  for  10  minutes, 
and  let  it  stand  to  get  cold  ; pour  it  over 
the  salmon,  and  in  12  hours  this  will  be 
fit  for  cue  table.  Time. — 10  minutes. 

SALMON,  Potted. 

I ingredients. — Salmon,  pounded  mace, 
doves,  and  pepper  to  taste  ; 3 bay-leaves, 
i lb.  butter.  Mode. — Skin  the  salmon, 
and  clean  it  thoroughly  by  wiping  with  a 
cloth  (water  would  spoil  it) ; cut  it  into 
square  pieces,  which  rub  with  salt;  let 
them  remain  till  thoroughly  drained, 
then  lay  them  in  a dish  with  the  other 
ingredients,  and  bake.  When  quite 
done,  drain  them  from  the  gravy,  press 
into  pots  for  use,  and,  when  cold,  pour 
over  it  clarified  butter.  Time. — i hour. 

SALMON,  to  Cura. 

This  process  consists  in  splitting  the 
fish,  rubbing  it  with  salt,  and  then  put- 
ting it  into  pickle  in  tubs  provided  for 
th*  purpose.  Here  it  is  kept  for  about 


Salsify,  to  Dress 


six  Weeks,  when  it  is  taken  out,  pressed 
and  packed  in  casks,  with  layers  of  salt. 

SALMON,  to  Help. 

First  run  the  knife  quite  down  to  the 
bone,  along  the  side  of  the  fish,  from 
a to  b,  and  also  from  c to  d.  Th-*n  help 
the  thick  part  lengthwise,  that  is,  in  the 
direction  of  the  lines  from  a to  l ; and 
the  thin  part  breadthwise,  that  is,  to  the 
direction  of  the  lines  from  e to  /,  as 
shown  in  the  engraving.  A slice  or  the 
thick  part  should  always  bo  accompa  Med 
by  a smallor  piece  of  the  thin  from  toe 
belly,  where  lies  the  fat  of  the  fish. 


Note.  — Many  persons,  in  carving 
salmon,  make  the  mistake  of  slicing 
the  thick  part  of  this  fish  in  the  opposite 
direction  to  that  we  have  stated  ; and 
thus,  by  the  breaking  of  the  flakes,  the 
beauty  of  its  appearance  is  destroyed. 

SALSIFY,  to  Dress. 

Ingredients. — Salsify ; to  each  § gallon 
of  water  allow  1 heaped  tablespoontul  of 
salt,  1 oz.  of  butter.  2 tablespoonfuls  of 
lemon-juice.  Mode. — Scrape  the  roots 
gently,  so  as  to  strip  them  only  of  their 
outside  peel ; cut  them  into  pieces  about 
4 inches  long,  and,  as  they  are  peeled, 
throw  them  into  water  with  which  has 
been  mixed  a little  lemon-juice,  to  pre- 
vent their  discolouring.  Put  them  into 
boiling  water,  with  salt,  butter,  and 
lemon-juice  in  the  above  proportion,  and 
let  them  boil  rapidly  until  tender;  try 
them  with  a fork ; and,  when  it  pene- 
trates easily,  thoy  are  done.  Drain  the 
salsify,  and  serve  with  a good  whito  sauce 
or  French  melted  butter.  Time. — 30  to 
60  minutes.  Seasonable  in  winter. 

Note. — This  vegetable  may  be  also 
boiled,  sliced,  and  fried  in  batter  of  a 
nice  brown.  When  orisp  and  a good 
colour,  thoy  should  be  served  with  fried 
arsloy  in  the  centre  of  the  dish,  and  a 
ttio  kuo  salt  sprinkled  over  the  oaiidy. 
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SANDWICHES,  Victoria. 

Ingredients. — 4 eggs  ; their  weight  in 
pounded  sugar,  butter,  and  flour ; ^ salt- 
spoonful  of  salt,  a layer  of  any  kind  of 
jam  or  marmalade.  Mode. — Beat  the 

butter  to  a cream ; dredge  in  the  flour 
and  pounded  sugar;  stir  these  ingre- 
dients well  togther,  and  add  the  eggs, 
which  should  be  previously  thoroughly 
whisked.  When  the  mixture  has  been 
well  beaten  for  about  10  minutes,  butter 
a Yorkshire-pudding  tin,  pour  in  the 
batter,  and  bake  it  in  a moderate  oven 
for  20  minutes.  Let  it  cool,  spread  one 
half  of  the  cake  with  a layer  of  nice  pre- 
serve, place  over  it  the  other  half  of  the 
cake,  press  the  pieces  slightly  together, 
and  then  cut  it  into  long  finger-pieces ; 
pile  them  in  crossbars,  on  a glass  dish, 
and  serve.  Time. — 20  minutes.  Average 
eost,  Is.  3 d.  Sufficient  for  5 or  6 persons. 
Seasonable  at  any  time. 

SAUCES,  General  Remarks  upon. 

The  preparation  and  appearance  of 
sauces  and  gravies  are  of  the  highest 
consequence,  and  in  nothing  does  the 
talent  and  taste  of  the  cook  more  display 
itself.  Their  special  adaptability  to  the 
various  viands  they  are  to  accompany 
cannot  be  too  much  studied,  in  order 
that  they  may  harmonize  and  blend  with 
them  as  perfectly,  so  to  speak,  as  does  a 
pianoforte  accompaniment  with  the  voice 
of  the  singer. 

The  general  basis  of  most  gravies  and 
some  sauces  is  the  same  stock  as  that 
\sed  for  soups  ; and,  by  the  employment 
cf  these,  with,  perhaps,  an  additional 
Slice  of  ham,  a little  spice,  a few  herbs, 
and  a slight  flavouring  from  some  cold 
sauce  or  ketchup,  very  nice  gravies  may 
be  made  for  a very  small  expenditure. 
A milt  (either  of  a bullock  or  sheep),  the 
shank-end  of  mutton  that  has  already 
been  dressed,  and  the  Decks  and  feet  of 
poultry  may  all  be  advantageously  used 
for  gravy,  where  much  is  not  required. 
It  may,  then,  be  established  as  a rule, 
that  there  exists  no  necessity  for  good 
gravies  to  be  expensive,  and  that  there 
is  no  occasion,  as  many  would  have  the 
world  believe,  to  buy  ever  so  many  pounds 
of  fresh  meat,  in  order  to  furnish  an  ever 
eo  little  quantity  of  gravy. 

Brown  sauces,  generally  speaking, 
should  scarcely  be  so  thick  as  white 
sauces ; and  it  is  well  to  bear  in  mind, 
thfit  all  those  which  are  intended  td  mask 


Sauce  k la  Matelote,  for  Fish 

the  various  dishes  of  poultry  or  meat, 
should  be  of  a sufficient  consistency  to 
slightly  adhere  to  the  fowls  or  joints 
over  which  they  are  poured.  For  brown- 
ing and  thickening  sauces,  &c.,  browned 
flour  may  be  properly  employed. 

Sauces  should  possess  a decided  cha- 
racter ; and  whether  sharp  or  sweet, 
savoury  or  plain,  they  should  carry  out 
their  names  in  a distinct  manner,  al- 
though, of  course,  not  so  much  flavoured 
as  to  make  them  too  piquant  on  the  one 
hand,  or  too  mawkish  on* the  other. 

Gravies  and  sauces  should  be  sent  to 
table  very  hot ; and  there  is  all  the  more 
necessity  for  the  cook  to  see  to  this 
point,  as,  from  their  being  usually  served 
in  small  quantities,  they  are  more  liable 
to  cool  quickly  than  if  they  were  in  a 
larger  body.  Those  sauces,  of  which 
cream  or  eggs  form  a component  part, 
should  be  well  stirred,  as  soon  as  these 
ingredients  are  added  to  them,  and  must 
never  be  allowed  to  boil ; as,  in  that  case, 
they  would  instantly  curdle. 

SAUCE  ii  Ij’AURORE,  for  Trout, 
Soles,  &c. 

Ingredients. — The  spawn  of  1 lobster, 
1 oz.  of  butter,  .j  pint  of  Bechamel,  the 
juice  of  h lemon,  a high  seasoning  of  salt 
and  cayenne.  Mode. — Take  the  spawn 
and  pound  it  in  a mortar  with  the 
butter,  until  quite  smooth,  and  work  it 
through  a hair  sieve.  Put  the  Bechamel 
into  a stewpan,  add  the  pounded  spawn, 
the  lemon-juice,  which  must  be  strained, 
and  a plentiful  seasoning  of  cayenne  and 
salt ; let  it  just  simmer,  but  do  not  allow 
it  to  boil,  or  the  beautiful  red  colour  of 
the  sauce  will  be  spoiled.  A small  spoon- 
ful of  anchovy  essence  may  be  added  at 
pleasure.  Time. — 1 minute  to  simmer. 
A verage  cost,  for  this  quantity,  Is.  Suffi- 
dent  for  a pair  of  large  soles.  Seasonable 
at  any  time. 

SAUCE  k la  MATELOTE,  for  Fisn. 

Ingredients. — J pint  of  Espagnolo,  3 
onions,  2 tablespoonfuls  of  mushroom 
ketchup,  ^ glass  of  port  wine,  a bunch 
of  sweet  herbs,  ^ bay-leaf,  salt  and 
pepper  to  taste,  1 clove,  2 berries  of 
allspice,  a little  liquor  in  which  the  fish 
has  been  boiled,  lemon-juice,  and  an- 
chovy sauce.  Mode. — Slice  and  fry  the 
onions  of  a nice  brown  colour,  and  put 
them  into  a stewpan  with  the  Espaanole, 
ketchup,  wine,  and  a little  liquer  in 
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which  the  fish  has  been  boiled.  A.dd  the 
seasoning,  herbs,  and  spices,  and  simmer 
gently  for  10  minutes,  stirring  well  the 
whole  time  ; strain  it  through  a fine  hair 
sieve,  put  in  the  lemon-juice  and  anchovy 
sauce,  and  pour  it  over  the  fish.  This 
sauce  may  be  very  much  enriched  by 
putting  in  a few  small  quenelles,  or  force- 
meat balls  made  of  fish,  and  also  glazed 
onions  or  mushrooms.  These,  however, 
should  not  be  added  to  the  matelote  till 
it  is  dished.  T ime.  — 10  minutes.  A verage 
cost,  lj  6d.  Seasonable  at  any  time. 

Note. — This  sauce  originally  took  its 
name  as  being  similar  to  that  which  the 
French  sailor  ( matelot ) employed  as  a 
relish  to  the  fish  he  caught  and  ate.  In 
some  cases  cider  and  perry  were  substi- 
tuted for  the  wine.  The  Norman  mate- 
lotes were  very  celebrated. 

BAUCE  ALLEMANDE,  or  German 
Sauce. 

Ingredients. — J pint  of  sauce  tournee, 
the  yolks  of  2 eggs.  Mode. — Put  the 
sauce  into  a stewpan,  heat  it,  and  stir 
to  it  the  beaten  yolks  of  2 eggs,  which 
have  been  previously  strained.  Let  it 
just  simmer,  but  not  boil,  or  the  eggs 
will  curdle  ; and  after  they  are  added  to 
the  sauce,  it  must  be  stirred  without 
ceasing.  This  sauce  is  a general  favou- 
rite, and  is  used  for  many  made  dishes. 
Time. — 1 minute  to  simmer.  Average 
cost,  6d. 

BAUCE  ABISTGCRATIQUE  (a 
Store  Sauce). 

Ingredients. — Green  walnuts.  To  every 
pint  of  juice,  1 lb.  of  anchovies,  1 drachm 
of  cloves,  1 drachm  of  mace,  1 drachm 
of  Jamaica  ginger  bruised,  8 shalots.  To 
every  pint  of  the  boiled  liquor,  A pint  of 
vinegar,  $ pint  of  port  wine,  2 table- 
spoonfuls  of  soy.  Mode. — Pound  the 

walnuts  in  a mortar,  squeeze  out  the 
juice  through  a strainer,  and  let  it  stand 
to  settle.  Pour  off  the  clear  juice,  and  to 
every  pint  of  it,  add  anchovies,  spices, 
and  cloves  in  the  above  proportion.  Boil 
all  these  together  till  the  anchovies  are 
dissolved,  then  strain  the  juice  again,  put 
in  the  shalots  (8  to  every  pint),  and  boil 
again.  To  every  pint  of  the  boiled  liquor 
add  vinegar,  wine,  and  soy,  in  the  above 
quantities,  and  bottle  off  for  use.  Cork 
well  and  seal  the  corks.  Seasonable. — 
Make  thi*  sauce  from  the  beginning  to 
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the  middle  of  July,  when  walnuts  are  is 
perfection  for  sauces  and  pickling. 
Average  cost,  3s.  6d.  for  a quart. 

SAUCE,  Benton  (to  serve  with 

Hot  or  Cold  Boast  Beef). 

Ingredients.  — 1 tablospoonful  of 
scraped  horseradish,  1 teaspoonful  of 
made  mustard,  1 teaspoonful  of  pounded 
sugar,  4 tablespoonfuls  of  vinegar. 
Mode.  —Grate  or  scrape  the  horseradish 
very  fine,  and  mix  it  with  the  other  in- 
gredients, which  must  be  all  well  blended 
together  ; serve  in  a tureen.  With  cold 
meat,  this  sauce  is  a very  good  substitute 
for  pickles.  Average  cost  for  this  quan- 
tity, 2 d. 

SAUCE,  Mango  Chetney,  Bengal 
Becipe  for  Making. 

Ingredients.  — 1.)  lb.  of  moist  sugar, 
f lb.  of  salt,  -j  lb.  of  garlic,  j lb.  of 
onions,  f lb.  of  powdered  ginger,  | lb.  of 
dried  chilies,  ^ lb.  of  mustard-seed.  J lb. 
of  stoned  raisins,  2 bottles  of  best 
vinegar,  30  large  unripe  sour  apples. 
Mode. — The  sugar  must  be  made  into 
syrup  ; the  garlic,  onions,  and  ginger  be 
finely  pounded  in  a mortar  ; the  mustard- 
seed  be  washed  in  cold  vinegar,  and 
dried  in  the  sun  ; the  apples  be  peeled, 
cored,  and  sliced,  and  boiled  in  a bottle 
and  a half  of  the  vinegar.  When  all  this 
is  done,  and  the  apples  are  quite  cold, 
put  them  into  a large  pan,  and  gradually 
mix  the  whole  of  the  rest  of  the  ingre- 
dients, including  the  remaining  half- 
bottle of  vinegar.  It  must  be  well  stirred 
until  the  whole  is  thoroughly  blended, 
and  then  put  into  bottles  for  use.  Tie  a 
piece  of  wet  bladder  over  the  mouths  of 
the  bottles,  after  they  are  well  corked. 
This  chetney  is  very  superior  to  any 
which  can  be  bought,  and  one  trial  will 
prove  it  to  be  delicious. 

Note. — This  recipe  was  given  by  a 
native  to  an  English  lady,  who  had  long 
been  a resident  in  India,  and  who,  since 
her  return  to  her  native  country,  has 
become  quite  celebrated  amongst  her 
friends  for  the  excellence  of  this  Eastern 
relish. 

S &.UCE,  Bread  (to  serve  with  Boast 
Turkey,  Fowl,  Game,  &c). 

Ingredients. — 1 pint  of  milk,  $ lb.  of 
the  crumb  of  a stale  loaf,  1 onion : 
pounded  mace,  cayenne,  and  salt  to 
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fcaste ; 1 oz,  of  butter.  Mode. — Peel  and 
quarter  the  onion,  and  simmer  it  in  tho 
milk  till  perfectly  tender.  Break  the 
bread,  which  should  be  stale,  into  small 
pieces,  carefully  picking  out  any  hard  or 
side  pieces ; put  it  in  a very  clean  sauce- 
pan, strain  the  milk  over  it,  cover  it  up, 
and  let  it  remain  for  an  hour  to  soak. 
Now  beat  it  up  with  a fork  very  smoothly, 
add  a seasoning  of  pounded  mace, 
cayenne,  and  salt,  with  1 oz.  of  butter ; 
give  the  whole  one  boil,  and  serve.  To 
enrich  this  sauce,  a small  quantity  of 
cream  may  be  added  just  before  sending 
it  to  table.  Time. — Altogether,  If  hour. 
A verage  cost  for  this  quantity,  4c?.  Suf- 
ficient to  serve  with  a turkey,  pair  of 
fowls,  or  brace  of  partridges. 

SAUCE,  Bread  (to  serve  with  Boast 
Turkey,  Fowl,  Game,  &c). 

Ingredients ■ — Giblets  of  poultry,  f lb. 
of  the  crumb  of  a stale  loaf,  1 ouion, 
12  whole  peppers,  1 blade  of  maoe,  salt 
to  taste,  2 tablespoonfuls  of  cream  or 
melted  butter,  1 pint  of  water.  Mode. — 
Put  the  giblets,  with  the  head,  neck, 
legs,  &c.,  into  a stewpan  ; add  the  onion, 

epper,  mace,  salt,  and  rather  more  than 

pint  of  water.  Let  this  simmer  for  an 
hour,  when  strain  the  liquor  over  the 
bread,  which  should  be  previously  grated 
or  broken  into  small  pieces.  Cover  up 
the  saucepan,  and  leave  it  for  an  hour  by 
the  side  of  the  fire  ; then  beat  the  sauce 
up  with  a fork  until  no  lumps  remain, 
and  the  whole  is  nice  and  smooth.  Let  it 
boil  for  3 or  4 minutes  ; keep  stirring  it 
until  it  is  rather  thick ; when  add  3 table- 
spoonfuls of  good  melted  butter  or  cream, 
and  serve  very  hot.  Time. — 2f  hours. 
Average  cost,  6d. 

SAUCE,  Christopher  North’s,  for 
Meat  or  Game. 

Ingredients. — 1 glass  of  port  wine,  2 
«ablespoonfuls  of  LLarvoy’s  sauce,  1 des- 
sertspoonful of  mushroom  ketchup,  ditto 
of  pounded  whit,  sugar,  1 tablespoonful 
of  lemon  juice,  A ^easpoonful  of  cayenne 
pepper,  ditto  of  salt.  Mode. — Mix  all  the 
ingredients  thoroughly  together,  and 
beat  the  sauce  gradually,  by  placing  the 
vessel  in  which  it  is  made  in  a saucepan 
of  boiling  water.  Do  not  allow  it  to  boil, 
and  serve  directly  it  is  ready.  This 
sauce,  if  bottled  immediately,  will  keep 
good  for  a fortnight,  and  will  be  found 
excellent. 
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SAUCE,  Dutch,  for  Pish. 

Ingredients.  — J teaspoonful  of  flour, 
2 oz.  of  butter,  2 tablespoonfuls  of  vine- 
gar, 4 tablespoonfuls  of  water,  tho  yolks 
of  2 eggs,  the  juice  of  A lemon  ; salt  to 
taste.  Mode. — Put  all  the  ingredients, 
except  the  lemon-juice,  into  a stewpan  ; 
sot  it  over  the  fire,  and  keep  continually 
stirring.  When  it  is  sufficiently  thick, 
take  it  off,  as  it  should  not  boil.  If, 
however,  it  happens  to  curdle,  strain  the 
sauce  through  a tammy,  add  the  lemon- 
juice,  and  serve.  Tarragon  vinegar  may 
be  used  instead  of  plain,  and,  by  many, 
is  considered  far  preferable.  Average 
cost,  6 d. 

Note.— This  sauce  may  be  poured  hot 
over  salad,  and  left  to  get  quite  cold, 
when  it  should  be  thick,  smooth,  and 
somewhat  stiff.  Excellent  salads  may  be 
made  of  hard  eggs,  or  tho  remains  of 
salt  fish  flaked  nicely  from  the  bone,  by 
pouring  over  a little  of  the  above  mixture 
when  hot,  and  allowing  it  to  cool. 

SAUCE,  Green  Dutch,  or  Hollan- 
daise  Verte. 

Ingredients.  — 6 tablespoonfuls  of 
B&bamel,  seasoning  to  taste  of  salt  and 
cayenne,  a little  parsley-green  to  colour, 
the  juico  of  A a lemon.  Mode. — Put  the 
Bechamel  into  a saucepan  with  the 
seasoning,  and  bring  it  to  a boil.  Make 
a green  colouring  by  pounding  some 
parsley  in  a mortar,  and  squeezing  all  the 
juice  from  it.  Let  this  just  simmer, 
when  add  it  to  the  sauce.  A moment 
before  serving,  put  in  the  lemon-juice, 
but  not  before  ; for  otherwise  the  sauce 
would  turn  yellow,  and  its  appearanco 
be  thus  spoiled.  Average  cost,  4 d. 

SAUCE,  Epicurean,  for  Steaks, 
Chops,  Gravies,  or  Pish. 

Ingredients. — } pint  of  walnut  lr  3tchup. 
| pint  of  mushroom  ditto,  2 tablespoon- 
fuls of  Indian  soy,  2 tablespoonfuls  of 
port  wine  ; + oz.  of  white  popper,  2 oz. 
of  shalots,  ?,  oz.  of  cayenne,  j oz.  of 
cloves,  J pint  of  vinegar.  Mode. — Put 
the  whole  of  the  ingredients  into  a bottle, 
and  let  it  remain  for  a fortnight  in  a 
warm  place,  occasionally  shaking  up  th« 
contents.  Strain,  and  bottle  off  for  use. 
This  sauce  will  be  found  an  agreeable 
addition  to  gravies,  hashes,  stews,  &c. 
Average  cost,  for  this  quantity,  1*.  i>d. 
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SAUCE,  Genovese,  for  Salmon, 
Trout,  &c. 

Ingredients. — 1 small  carrot,  a small 
faggot  of  sweet  herbs,  including  parsley, 

1 onion,  5 or  6 mushrooms  (when  obtain- 
able), 1 bay-leaf,  6 cloves,  1 blade  of 
mace,  2 oz.  of  butter,  1 glass  of  sherry, 
li  pint  of  white  stock,  thickening  of 
butter  and  flour,  the  juice  of  half  a 
lemon.  Mode. — Cut  up  the  onion  and 
carrot  into  small  rings,  and  put  them 
Into  a stewpan  with  the  hert>3,  mush- 
rooms, bay-leaf,  cloves,  and  mace ; add 
the  butter,  and  simmer  the  whole  very 
gently  over  a slow  fire  until  the  onion  is 
quite  tender.  Pour  in  the  stock  and 
sherry,  and  stew  slowly  for  1 hour,  when 
Btrain  it  off  into  a clean  saucepan.  Now 
make  a thickening  of  butter  and  flour, 
put  it  to  the  sauce,  stir  it  over  the  fire 
antil  perfectly  smooth  and  mellow,  add 
eke  lemon-juice,  give  one  boil,  when  it 
will  be  ready  for  table.  Time. — Alto- 
gether 2 hours.  Average  cost,  Is.  3d.  per 
pint.  Sufficient,  half  this  quantity  for 
two  slices  of  salmon. 

SAUCE,  Green,  for  Green  Geese  or 
Ducklings. 

Ingredients.  — | pint  of  sorrel-juice, 

1 glass  of  sherry,  k pint  of  green  goose- 
berries, 1 teaspoohful  of  pounded  sugar, 
u.  oz.  of  fresh  butter.  Mode. — Boil  the 
gooseberries  in  water  until  they  are  quite 
tender ; mash  them  and  press  them 
through  a sieve ; put  the  pulp  into  a 
saucepan  with  the  above  ingredients ; 
simmer  for  3 or  4 minutes,  ana  serve 
very  hot.  Time. — 3 or  4 minutes. 

Note. — We  have  given  this  recipe  a3 
a sauce  for  green  geese,  thinking  that 
some  of  our  readers  might  sometimes 
require  it ; but,  at  the  generality  of 
fashionable  tables,  it  is  now  seldom  or 
never  served. 

BAUCE,  Indian  Chetncy. 

Ingredients.  — 8 oz.  of  sharp,  sour 
apples,  pared  and  cored ; 8 oz.  of  tom*  • 
toes,  8 oz.  of  salt,  8 oz.  of  brown  sugu, 

8 oz.  of  stoned  raisins,  4 oz.  of  cayenne 
4 oz.  of  powdered  ginger,  2 oz.  of  garlic]  ' 

2 oz.  of  sbalots,  3 quarts  of  vinegar, 
i quart  of  lemon  juice.  Mode. — Chop 
the  apples  in  small  square  pieces,  and. 
add  to  them  the  other  ingredients.  Mix 
the  whole  well  together,  and  put  in  a 
well-covered  jar.  Keep  this  in  a warm 
place,  and  stir  every  day  for  a month* 


Sauce,  Leamington 

taking  care  to  put  on  the  lid  after  this 
operation  ; strain,  but  do  not  squeeze  it 
dry ; store  it  away  >n  clean  Jars  or 
bottles  for  use,  and  the  liquor  will  servo 
as  an  excellent  sauce  for  meat  or  fish. 
Seasonable. — Make  this  sauce  when  toma- 
toes are  in  full  season,  that  is,  from  Jdio 
beginning  of  Sept/jrabse  %o  the  sod  of 
October. 

SAUCE,  Italian  (Brown). 

Ingredients. — A few  chopped  mush- 
rooms and  shalots,  A pint  of  stock,  4 glass 
of  Madeira,  the  juice  of  h lemon,  h tea- 
spoonful of  pounded  sugar,  1 teaspoonful 
of  chopped  parsley.  Mode. — Put  the 
stock  into  a stewpan  with  the  mush- 
rooms, shalots,  and  Madeira,  and  stew 
gently  for  ^ hour,  then  add  the  remain- 
ing ingredients,  and  let  them  just  boil. 
"When  the  sauce  is  done  enough,  put  it 
in  another  stewpan,  and  warm  it  in  a 
bain  marie.  The  mushrooms  should  not 
be  chopped  long  before  they  are  wanted 
as  they  will  then  become  black.  Time 

1 hour.  Average  cost,  for  this  quantity, 
'id.  Sufficient  for  a small  dish. 

SAUCE,  Italian  (White). 

Ingredients. — h pint  of  white  stock, 

2 tablespoonfuls  of  chopped  mushrooms, 
1 dessertspoonful  of  chopped  shalots, 
1 slice  of  ham,  minced  very  fine ; J pint 
of  BSchamel ; salt  to  taste,  a few 
drops  of  garlic  vinegar,  4 teaspoonful  of 
pounded  sugar,  a squeeze  of  lemon- 
juice.  Mode. — Put  the  shalots  and  mush- 
rooms into  a stewpan  with  the  stock  and 
ham,  and  simmer  very  gently  for  4 hour, 
when  add  the  Bdchamel.  Let  it  just  boil 
up,  and  then  strain  it  through  a tammy ; 
season  with  the  above  ingredients,  and 
serve  very  hot.  If  this  sauce  should  not 
have  retained  a nice  white  colour,  a little 
cream  may  be  added.  Time. — 4 hour. 
Average  cost,  for  this  quantity,  10<A 
Sufficient  for  a moderate-sized  dish. 

Note. — To  preserve  the  colour  of  the 
mushrooms  after  pickling,  throw  them 
into  water  to  which  a little  lemon-juice 
has  been  added. 

BAUCE,  Leamington  (an  Excellent 
Sauce  for  Flavouring  Gravies 
Hashes,  Soups,  &o.  — Author’s 
Kecipe). 

Ingredients.  Walnut*,  To  each  quart 
of  walnut-juioo  allow  ° quart*  of  vinegar, 


THE  DICTIONARY  OF  COOKERY. 


806 


Sauce,  Maitre  d’Hotel 

1 pint  of  Indian  soy,  1 oz.  of  cayenne, 

2 oz.  of  shalots,  % oz.  of  garlic,  l pint  of 
port  wine.  Mode. — Be  very  particular  in 
choosing  the  walnuts  as  soon  as  they  ap- 
pear in  the  market ; for  they  are  more 
easily  bruised  before  they  become  hard 
and  shelled.  Pound  them  in  a mortar  to 
a pulp,  strew  some  salt  over  them,  and 
let  them  remain  thus  for  two  or  three 
days,  occasionally  stirring  and  moving 
them  about.  Press  out  the  juice,  and 
to  each  quart  of  walnut-liquor  allow  the 
above  proportion  of  vinegar,  soy,  cayenne, 
shalots,  garlic,  and  port  wine.  Pound 
each  ingredient  separately  in  a mortar, 
then  mix  them  well  together,  and  store 
away  for  use  in  small  bottles.  The  corks 
should  be  well  sealed.  Seasonable. — This 
sauce  should  be  made  as  soon  as  walnuts 
are  obtainable,  from  the  beginning  to  the 
middle  of  July. 

SAUCE,  MaJtre  d’Hotel  (Hot),  to 
serve  with  Calf’s  Head,  Boiled 
Eels,  and  different  Pish. 

Ingredients. — 1 slice  of  minced  ham,  a 
few  poultry-trimmings,  2 shalots,  1 clove 
of  garlic,  1 bay-leaf,  | pint  of  water,  2 oz. 
*£  butter,  1 dessertspoonful  of  flour, 
1 bsaped  tablespoonful  of  chopped  pars- 
ley ; salt,  pepper,  and  cayenne,  to  taste  ; 
the  juice  of  A large  lemon,  £ teaspoonful 
of  pounded  sugar.  Mode. — Put  at  the 
bottom  of  a stewpan  the  minced  ham, 
and  over  it  the  poultry-trimmings  (if 
these  are  not  at  hand,  veal  should  be 
substituted),  with  the  shalots,  garlic,  and 
bay-leaf.  Pour  in  the  water,  and  let  the 
whole  simmer  gently  for  1 hour,  or  until 
the  liquor  is  reduced  to  a full  A pint. 
Then  strain  this  gravy,  put  it  in  another 
saucepan,  make  a thickening  of  butter 
and  flower  in  the  above  proportions,  and 
Stir  it  to  the  gravy  over  a nice  clear  fire, 
fintil  it  is  perfectly  smooth  and  rather 
thick,  care  being  taken  that  the  buttor 
does  not  float  on  the  surface.  Skim  well, 
add  the  remaining  ingredients,  let  the 
Sauce  gradually  heat,  but  do  not  allow 
it  to  boil.  If  this  sauce  is  intended 
for  an  entree,  it  is  necessary  to  make 
it  of  a sufficient  thickness,  so  that 
it  may  adhere  to  what  it  is  meant  to 
cover.  Time. — 1£  hour.  Average  cost, 
Is.  2d.  per  pint.  Sufficient  for  re- 
warming  the  remains  of  £ calf’s  head, 
or  a small  dish  of  cold  flaked  turbot, 
»od,  &o.. 
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SAUCE,  Maigre  Mattre  d’Hotel 
(Hot.— Made  without  Meat). 

Ingredients. — £ pint  of  melted  butter, 

1 heaped  tablespoonful  of  chopped  pars- 

ley, salt  and  pepper  to  taste,  the  juice  of 
A large  lemon;  when  liked,  2 minced 
shalots.  Mode. — Make  A pint  of  melted 
butter,  stir  in  the  above  ingredients,  and 
let  them  just  boil ; when  it  is  ready  to 
serve.  Time. — 1 minute  to  simmer. 

Average  cost,  9d.  per  pint. 

SAUCE  PIQUANTE,  for  Cutlets, 
Boast  Meat,  &e. 

Ingredients. — 2 oz.  of  butter,  1 smaK 
carrot,  6 shalots,  1 small  bunch  of  savoury 
herbs,  including  parsley,  .A  a bay-leaf, 

2 slices  of  lean  ham,  2 cloves,  6 pepper- 
corns, 1 blade  of  mace,  3 whole  allspice, 
4 tablespoonfuls  of  vinegar,  A pint  of 
stock,  1 small  lump  of  sugar,  .j  saltspoon- 
ful  of  cayenne,  salt  to  taste.  Mode. — 
Put  into  a stewpan  the  butter,  with  the 
carrots  and  shalots,  both  of  which  must 
be  cut  into  small  slices ; add  the  herbs, 
bay-leaf,  spices,  and  ham  (which  must  be 
minced  rather  finely),  and  let  these  in- 
gredients simmer  over  a slow  fire,  until 
the  bottom  of  the  stewpan  is  covered 
with  a brown  glaze.  Keep  stirring  with 
a wooden  spoon,  and  put  in  the  remain- 
ing ingredients.  Simmer  very  gently  for 
| hour,  skim  off  every  particle  of  fat, 
strain  the  sauce  through  a sieve,  and  serve 
very  hot.  Care  must  be  taken  that  this 
sauce  be  not  made  too  acid,  although  it 
should  possess  a sharpness  indicated  by 
its  name.  Of  course  the  above  quantity 
of  vinegar  may  be  increased  or  diminished 
at  pleasure,  according  to  taste.  Time. — 
Altogether  A hour.  Average  cost,  lOcZ. 
Sufficient  for  a medium-sized  dish  of  cut- 
lets. Seasonable  at  any  time. 

SAUCE,  a Good,  for  Various 
Boiled  Puddings. 

Ingredients. — J lb,  of  butter,  I lb.  of 
pounded  sugar,  a wineglassful  of  brandy 
or  rum.  Mode. — Beat  the  butter  to  a 
cream,  until  no  lumps  remain ; add  tb& 
pounded  sugar,  and  brandy  or  rum  ; stir 
once  ortwice  until  the  whole  isthoro'tghly 
mixed,  and  serve.  This  sauce  mav  either 
be  poured  round  the  pudding  or  served 
in  a tureen,  according  to  the  taste  or 
fancy  of  the  cook  or  mistress.  Average 
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Sauce,  Plum-Pudding 

cost,  Sd.  for  tliiii  quantity.  Sifficient  for 
a pudding. 

SATTCE,  Plum-Pudding. 

Ingredients. — 1 wineglassful  of  brandy, 
2 oz.  of  very  fresh  butter,  1 glass  of  Ma- 
deira, pounded  sugar  to  taste.  Mode. — • 
Put  the  pounded  sugar  in  a basin,  with 
part  of  the  brandy  and  the  butter ; let  it 
stand  by  the  side  of  the  tire  until  it  is 
warm  and  the  sugar  and  butter  are  dis- 
solved ; then  add  the  rest  of  the  brandy, 
with  the  Madeira.  Either  pour  it  over 
the  pudding,  or  serve  in  a tureen.  This 
is  a very  rich  and  excellent  sauce. 
Average  cost,  1j.  3d.  for  this  quantity. 
Sufficient  for  a pudding  made  for  6 
persons. 

SAUCE,  Quin’s,  an  Excellent  Fish 
Sauce. 

Ingredients. — A pint  of  walnut  pickle, 
A pint  of  port  wine,  1 pint  of  mushroom 
ketchup,  1 dozen  anchovies,  1 dozen 
shalots,  J pint  of  soy,  teaspoonful  of 
cayenne.  Mode. — Put  all  the  ingre- 

dients into  a saucepan,  having  previously 
chopped  the  shalots  and  anchovies  very 
small  ; simmer  for  15  minutes,  strain, 
and,  when  cold,  bottle  off  for  use;  the 
corks  should  be  well  sealed  to  exclude 
the  air.  Time. — i hour.  Seasonable  at 
wy  time. 

vAUCE,  Beading 

Ingredients. — 2.j  pints  A walnut  pickle, 
11  oz.  of  shalots,  1 quart  of  spring  water, 
| pint  of  Indian  soy,  1 oz.  of  bruised 
gi niter,  1 oz.  of  long  pepper,  1 oz.  of 
mustard-seed,  1 anchovy,  1 oz.  of  cay- 
enne, ^ oz.  of  dried  sweet  bay-leaves. 
Mode. — Bruise  the  shalots  in  a mortar, 
and  put  them  in  a stone  jar  with  the 
walnut-liquor ; place  it  before  the  fire, 
and  let  it  boil  until  reduced  to  2 pints. 
Then,  into  another  jar,  put  all  the  in- 
gredients except  the  bay-leaves,  taking 
care  that  they  are  well  bruised,  so  that 
the  flavour  may  be  thoroughly  extracted  ; 
put  this  also  before  the  fire,  and  let  it 
boil  for  1 hour,  or  rather  more.  When 
the  contents  of  both  jars  are  sufficiently 
cooked,  mix  them  together,  stirring  them 
well  as  you  mix  them,  and  submit  them 
to  a slow  boiling  for  A hour  ; cover  closoly, 
and  let  them  stand  24  hours  in  a cool 
place ; then  open  the  jar  and  add  the 
bay-leaves ; let  it  stand  a week  longer 
okicd  clown  when  strain  through"  a 


Sauce,  a Good,  for  Steaks 


flannel  bog,  and  it  will  bo  ready  for  use 
The  above  quantities  will  make  A gallon. 
Time. — Altogether,  3 hours.  Seasonable. 
— Thip  sauce  may  be  made  at  any  time. 

SAUCE,  Robert,  for  Steaks,  &c. 

Ingredients. — 2 oz.  of  butter,  3 onions, 
1 teaspoonful  of  flour,  4 tablespoonfuls  of 
gravy  or  stock,  salt  and  pepper  to  taste, 
1 teaspoonful  of  made  mustard,  1 tea- 
spoonful  of  vinegar,  the  juice  of  A lemon. 
Mode. — Put  the  butter  into  a stewpan, 
set  it  on  the  fire,  and,  when  browning, 
throw  in  the  onions,  which  must  be  cut 
into  small  slices.  Fry  them  brown,  but 
do  not  burn  them  ; add  the  flour,  snake 
the  onions  in  it,  and  give  the  whole 
another  fry.  Put  in  the  gravy  and 
seasoning,  and  boil  it  gently  for  10 
minutes  ; skim  off  the  fat,  add  the  mus- 
tard, vinegar,  and  lemon-juice  ; give  it 
one  boil,  and  pour  round  the  steaks,  or 
whatever  dish  the  sauce  has  been  pre- 
pared for.  Time. — Altogether,  hour, 

Average  cost,  for  this  quantity,  Qd.  Suffi- 
cient for  about  2 lbs.  of  steak.  Season- 
able at  any  time. 

Note. — This  sauce  will  be  found  an  ex 
cellent  accompaniment  to  roast  goose, 
pork,  mutton  cutlets,  and  various  other 
dishes. 

| SAUCE,  doyer’s,  for  Plum-Pud- 
ding. 

I  Ingredients.  — The  yolks  of  3 eggs, 

1 tablespoonful  of  powdered  sugar,  1 gill 
of  milk,  a very  little  grated  lemon-rind, 

2 small  wineglassfuls  of  brandy.  Mode. 
— Separate  the  yolks  from  the  whites  of 

3 eggs,  and  put  the  former  into  a stew- 

pan  ; add  the  sugar,  milk,  and  grated 
lemon-rind,  and  stir  over  the  fire  until 
the  mixture  thickens ; but  do  not  allow 
it  to  boil.  Put  in  the  brandy ; let  the 
sauce  stand  by  the  side  of  the  fire,  to 
get  quite  hot ; keep  stirring  it,  and  serve 
in  a boat  or  tureen  separately,  or  pour  it 
over  the  pudding.  Time. — Altogether. 

10  minutes.  Average  cost,  Is.  Sufficient 
for  6 or  7 persons. 

8AUCE,  a Good,  for  SteakB. 

Ingredients. — 1 oz.  of  whole  black 
epper,  A oz.  of  allspice,  1 oz.  of  salt, 
oz.  grated  horseradish,  A oz.  of  pickiod 
shalots,  1 pint  of  mushroom  ketchup  or 
walnut  pickle.  Mode. — Pound  all  the 
ingredients  finely  in  a mortar,  and  pu' 
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Sauce,  Sweet,  for  Puddings 


them  into  the  ketchup  or  walnut-liquor. 
Let  them  stand  for  a fortnight,  when 
strain  off  the  liquor  and  bottle  for  use. 
Either  pour  a little  of  the  sauce  over  the 
steaks,  or  mix  it  in  the  gravy.  Season- 
able.— This  can  be  made  at  any  time. 

Note. — In  using  a jar  of  pickled  wal- 
nuts, there  is  frequently  left  a large 
quantity  of  liquor.  This  should  bo  con- 
verted into  a sauce  like  the  above,  and 
will  be  found  a very  useful  relish. 

SAUCE,  Sweet,  for  Puddings. 

Ingredients. — h pint  of  melted  butter 
made  with  milk,  3 teaspoonfuls  of  pounded 
sugar,  flavouring  of  grated  lemon-rind  or 
cinnamon.  Mode. — Make  h pint  of  melted 
butter,  omitting  any  salt ; stir  in  the 
sugar,  add  a little  grated  lemon-rind, 
nutmeg,  or  powdered  cinnamon,  and 
serve.  Previously  to  making  the  melted 
butter,  the  milk  can  be  flavoured  with 
bitter  almonds,  by  infusing  about  half  a 
dozen  of  them  in  it  for  about  ^ hour ; 
the  milk  should  then  be  strained  before 
it  is  added  to  the  other  ingredients. 
This  simple  sauce  may  be  served  for 
children  with  rice,  batter,  or  bread  pud- 
ding. Time. — Altogether,  15  minutes. 
Average  cost,  4 d.  Sufficient  for  6 or  7 
persons. 

SAUCE,  Sweet,  for  Venison. 

Ingredients. — A small  jar  of  red-cur- 
rant jelly,  1 glass  of  pore  wine.  Mode. — 
Put  the  above  ingredients  into  a stew- 
pan,  set  them  over  the  fire,  and,  when 
melted,  pour  in  a tureen  and  serve.  It 
should  not  be  allowed  to  boil.  Time. — 

5 minutes  to  melt  the  jelly.  Average 
cost,  for  this  quantity.  Is. 

SAUCE,  Tournee. 

Ingredients. — 1 pint  of  white  stock, 
thickening  of  flour  and  butter,  or  white 
roux,  a faggot  of  savoury  herbs,  including 
parsley,  6 chopped  mushrooms,  6 green 
onions.  Mode. — Put  the  stock  into  a 
stewpan  with  the  herbs,  onions,  and 
mushrooms,  and  let  it  simmer  very 
gently  for  about  h hour ; stir  in  sufficient 
thickening  to  make  it  of  a proper  con- 
sistency ; let  it  boil  for  a few  minutes, 
then  skim  off  all  the  fat,  strain  and  serve. 
This  sauce,  with  the  addition  of  a little 
cream,  is  now  frequently  called'  voloutA 
Time. — i hour.  Average  cost,  for  this  j 
quantity  6d,  ' 


Oausage-meat  Stuffing 


Note. — If  poultry  trimmings  are  at 
hand,  the  stock  should  be  made  of  these. 
The  above  sauce  should  not  be  made 
too  thick,  as  it  does  not  then  admit  cl 
the  fat  being  nicely  removed. 

SAUCE  FOR  WILDFOWL. 

Ingredients. — 1 glass  of  port  wine, 
1 tablespoonful  of  Leamington  sauce, 
1 tablespoonful  of  mushroom  ketchup, 
1 tablespoonful  of  lemon-juice,  1 slice  of 
lemon-peel,  1 large  shalot  cut  in  slices, 
1 blade  of  mace,  cayenne  to  taste.  Mode. 
— Put  all  the  ingredients  into  a stewpan, 
set  it  over  the  fire,  and  let  it  simmer  for 
about  5 minutes ; then  strain  and  serve 
the  sauce  in  a tureen.  Time. — 5 minuter 
Average  cost,  for  this  quantity,  8d. 

SAUSAGE-MEAT,  Fried. 

Ingredients. — To  every  1 lb.  of  lean 
ork,  add  § lb.  of  fat  bacon,  h oz.  of  salt, 
saltspoonful  of  pepper,  j teaspoonful  of 
grated  nutmeg,  1 teaspoonful  of  minced 
parsley.  Mode. — Remove  from  the  pork 
all  skin,  gristle,  and  bone,  and  chop  it 
finely  with  the  bacon  ; add  tjie  remaining 
ingredients,  and  carefully  mix  altogether* 
Pound  it  well  in  a mortar,  make  it  into 
convenient-sized  cakes,  flour  these,  and 
fry  them  a nice  brown  for  about  10 
minutes.  This  is  a very  simple  method 
of  making  sausage-meat,  and  on  trial 
will  prove  very  good,  its  great  recom- 
mendation being,  that  it  is  so  easily 
made.  Time. — 10  minutes.  Seasonable 
from  September  to  March. 

SAUSAGE  - MEAT  STUFFING 
FOR  TURKEYS. 

Ingredients. — 6 oz.  of  lean  pork,  6 oz. 
of  fat  pork,  both  weighed  after  being 
chopped  (beef-suet  may  be  substituted 
for  the  latter),  2 oz.  of  bread-crumbs, 
1 small  tablespoonful  of  minced  sage,  1 
blade  of  pounded  mace,  salt  and  pepper 
to  taste,  1 egg.  Mode. — Chop  the  meat 
and  fat  very  finely,  mix  with  them  the 
other  ingredients,  taking  care  that  the 
whole  is  thoroughly  incorporated.  Moi». 
ten  with  the  egg,  and  the  stuffing  will  be 
ready  for  use.  Equal  quantities  of  thi« 
stuffing  and  forcemeat  will  be  found  to 
answer  very  well,  as  the  herbs,  lemrj®- 
peel,  &c.,  in  the  latter,  impart  a viry 
delicious  flavour  to  the  sausage-meat. 
As  preparations,  hnvever,  like  stuffing* 
and  forcemeats,  aio  matters  to  be  da. 
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Sausage  or  ’'{[eat  Bolls 


cided  by  individual  palates,  they  must  be 
left,  to  a great  extent,  to  the  discrimi- 
nation of  the  cook,  who  should  study  her 
employer’s  taste  in  this  as  in  every  other 
respect.  Average  cost,  9d.  Sufficient 
for  a small  turkey. 

SAUSAGE  OB  MEAT  BOLLS. 

Ingredients. — 1 lb.  of  puff-paste,  sau- 
sage-meat, the  yolk  of  1 egg.  Mode. — 
Make  1 lb.  of  puff-paste ; roll  it  out 
to  the  thickness  of  about  A inch,  or 
rather  less,  and  divide  it  into  8,  10, 
or  12  squares,  according  to  the  size 
the  rolls  are  intended  to  be.  Place 
some  sausage-meat  on  one-half  of  each 
square,  wet  the  edges  of  the  paste, 
and  fold  it  over  the  meat ; slightly 
press  the  edges  together,  and  trim 
them  neatly  with  a knife.  Brush  the 
rolls  over  with  the  yolk  of  an  egg,  and 
bake  them  in  a well-heated  oven  for 
about  A hour,  or  longer  should  they  be 
very  large.  The  remains  of  cold  chicken 
and  ham,  minced  and  seasoned,  as  also 
cold  veal  or  beef,  make  very  good 
rolls.  Time. — 4 hour,  or  longer  if  the 
rolls  are  large.  Average  cost,  Is.  6d. 
Sufficient. — 1 lb.  of  paste  for  10  or  12 
rolls.  Seasonable,  with  sausage-meat, 
from  September  to  March  or  April. 

SAUSAGES,  Beef. 

Ingredients. — To  every  lb.  of  suet 
allow  2 lbs.  of  lean  beef,  seasoning  to 
taste  of  salt,  pepper,  and  mixed  spices. 
Mode. — Clear  the  suet  from  skin,  and 
chop  that  and  the  beef  as  finely  as 
possible  ; season  with  pepper,  salt,  and 
spices,  and  mix  the  whole  well  to- 
gether. Make  it  into  flat  cakes,  and 
fry  of  a nice  brown.  Many  persons 
pound  the  meat  in  a mortar  after  it  is 
chopped ; but  this  i3  not  necessary 
when  the  meat  is  minced  finely.  Time. — 
10  minutes.  A verage  cost,  for  this  quan- 
tity, Is.  6d.  Seasonable  at  any  time. 

SAUSAGES,  Fried. 

Ingredients.. — Sausages:  a small  piece 
of  butter.  Mode. — Prick  the  sausages 
with  a fork  (this  prevents  them  from 
bursting),  and  put  them  into  a frying- 


TEIED  SAUSAGES. 

pan  with  a small  piece  of  butter.  Keep 
Eoving  the  pan  about,  and  turn  .the 


Sausages,  Veal 


sausages  3 or  4 times.  In  from  10 
to  12  minutes  they  will  be  suffi- 
ciently cooked,  unless  they  are  very 
large,  when  a little  more  time  should 
be  allowed  for  them.  Dish  them  with 
or  without  a piece  of  toast  under  them, 
and  serve  very  hot.  In  some  counties, 
sausages  are  boiled  and  served  on  toast. 
They  should  be  plunged  into  boiling 
water,  and  simmered  for  about  10  or 
12  minutes.  Time. — 10  to  12  minutes. 
Average  cost,  Kkf.  per  lb.  Seasonable. — 
Good  from  September  to  March. 

Note. — Sometimes,  in  close  warm 
weather,  sausages  very  soon  turn  sour ; 
to  prevent  this,  put  them  in  the  oven 
for  a few  minutes  with  a small  piece 
of  butter  to  keep  them  moist.  When 
wanted  for  table,  they  will  not  require 
so  long  frying  as  uncooked  sausages. 

SAUSAGES,  Pork  (Author’s  Ox- 
ford Becipe). 

Ingredients. — 1 lb.  of  pork,  fat  and 
lean,  without  skin  or  gristle  ; 1 lb.  of  lean 
veal,  1 lb.  of  beef  suet,  4 lb.  of  bread- 
crumbs, the  rind  of  4 lemon,  1 small 
nutmeg,  6 sage-leaves,  1 teaspoonful 
of  pepper,  2 teaspoonful3  of  salt,  4 tea- 
spoonful of  savory,  4 teaspoonfui  of 
marjoram.  Mode. — Chop  the  pork, 
veal,  and  suet  finely  together,  add  the 
bread-crumbs,  lemon-peel  (which  should 
be  well  minced),  and  a small  nutmeg 
gratod.  Wash  and  chop  the  sage- 
leaves  very  finely ; add  these  with  the 
remaining  ingredients  to  the  sausage- 
meat,  and  when  thoroughly  mixed, 
either  put  the  meat  into  skins,  or,  when 
wanted  for  table,  form  it  into  little 
cakes,  which  should  be  floured  and 
fried.  Average  cost,  for  this  quantity, 
2 s.  6d.  Sufficient  for  about  30  moderate- 
sized sausages.  Seasonable  from  October 
to  March. 

SAUSAGES,  VeaL 

Ingredients. — Equal  quantities  of  fat 
bacon  and  lean  veal;  to  every  lb.  of 
meat,  allow  1 teaspoonful  of  minced- 
eago,  salt  and  popper  to  taste.  Mode.— 
Chop  the  meat  and  bacon  finely,  and 
to  overy  lb.  allow  the  above  proportion 
of  very  finely-minced  sage ; add  a sea- 
soning of  pepper  and  salt,  mix  the 
whole  well  together,  make  it  into  flat 
cakes,  and  fry  a nice  brown.  Seasonable, 
from  March  to  October. 
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Seed-Cake,  a Very  Good 


SAVOY  CAKE. 

Ingredients. — The  weight  of  4 eggs  in 
pounded  loaf  sugar,  the  weight  of  7 in 
flour,  a little  grated  lemon-rind,  or  es- 
sence of  almonds,  or  orange-flower 
water.  Mode. — Break  the  7 eggs,  put- 
ting the  yolks  into  one  basin  and  the 
whites  into  another.  Whisk  the  former, 
and  mix  with  them  the  sugar,  the  grated 
lemon-rind,  or  any  other  flavouring  to 
taste  ; beat  them  well  together,  and  add 
the  whites  of  the  eggs,  whisked  to  a 
froth.  Put  in  the  flour  by  degrees, 
continuing  to  beat  the  mixture  for  J 
hour,  butter  a mould,  pour  in  the  cake, 
and  bake  it  from  1^  to  1A  hour.  This  is 
a very  nice  cake  for  desert,  and  may  be 
iced  for  a supportable,  or  cut  into  slices 
and  spread  with  jam,  which  converts 
it  into  sandwiches.  Time. — 14  to  1 .4  hour. 
Average  cost,  la.  Sufficient  for  1 cake. 
Seasonable  at  any  time. 

SEA-BREAM,  Baked. 

Ingredients. — 1 bream.  Seasoning  to 
taste  of  salt,  pepper,  and  cayenne  ; J lb. 
of  butter.  Mode. — Well  wash  the 
bream,  but  do  not  remove  the  scales, 
and  wipe  away  all  moisture  with  a nice 
dry  cloth.  Season  it  inside  and  out 
with  salt,  pepper,  and  cayenne,  and  lay 
it  in  a baking-dish.  Place  the  butter, 
in  small  pieces,  upon  the  fish,  and  bake 
for  rather  more  than  § an  hour.  To 
stuff  this  fish  before  baking,  will  be 
found  a great  improvement.  Time. — 
Rather  more  than  an  hour.  Seasonable 
in  summer. 

Note. — This  fish  may  be  broiled  over 
a nice  clear  fire,  and  served  with  a 
good  brown  gravy  or  white  sauce,  or  it 
may  be  stewed  in  wine. 


8EA-KALE,  Boiled. 


Ingredients. — To  each  h gallon  of  water 
allow  one  heaped  tablespoonful  of  salt. 
Mode. — Well  wash  the  kale,  cut  away 
any  worm-eaten  pieces,  and  tie  it  into 
small  bunches ; put  it  into  boiling 
water,  salted  in  the  above  proportion, 
and  let  it  boil 


BOILBD  SB A-K  ALB- 

whito  sauce,  a little 


quickly  until  ten- 
der. Take  it  out, 
drain,  untie  the 
bunches,  and 
serve  with  plain 
melted  butter  or 
of  which  may  be 


Eoured  over  the  kale.  Sea-kale  may  also 
e parboiled  and  stewed  in  good  brown 
gravy ; it  will  then  take  about  .j  hour 
altogether.  Time.— 15  minutes;  when 
liked  very  thoroughly  done,  allow  an 
extra  5 minutes.  Average  cost,  in  full 
season,  9d.  per  basket.  Sufficient. — Allow 
12  heads  for  4 or  5 persons.  Seasonable 
from  February  to  Juno. 

SEED  BISCUITS. 

Ingredients. — 1 lb.  of  flour,  ^ lb.  of 
sifted  sugar,  ^ lb.  of  butter,  oz.  of 
caraway  seeds,  3 eggs.  Mode. — Beat 

the  butter  to  a cream  ; stir  in  the  flour, 
sugar,  and  caraway  seeds ; and  when 
these  ingredients  are  well  mixed,  add 
the  eggs,  which  should  be  well  whisked. 
Roll  out  the  paste,  with  a round  cutter 
shape  out  the  biscuits,  and  bake  them  in 
a moderate  oven  from  10  to  15  minutes. 
The  tops  of  the  biscuits  may  be  brushed 
over  with  a little  milk  or  the  white  of  an 
egg,  and  then  a little  sugar  strewn  over. 
Time. — 10  or  15  minutes.  Average  cost, 
1 s.  Sufficient  to  make  3 dozen  biscuits. 
Seasonable  at  any  time. 

SEED-CAKE,  Common. 

Ingredients.  — ^ quartern  of  dough, 
J lb.  of  good  dripping,  6 oz.  of  moist 
sugar,  oz.  of  caraway  seeds,  1 egg. 
Mode. — If  the  dough  is  sent  in  from  tho 
bakers,  put  it  in  a basin  covered  with  a 
cloth,  and  set  it  in  a warm  place  to  rise. 
Then  with  a wooden  spoon  beat  the 
dripping  to  a liquid ; add  it,  with  the 
other  ingredients,  to  the  dough,  and 
beat  it  until  everything  is  very  tho- 
roughly  mixed.  Put  it  into  a buttered 
tin,  and  bake  the  cake  for  rather  more 
than  2 hours.  Time.— Rather  more  than 
2 hours.  Average  cost,  8d.  Seasonable 
at  any  time. 

SEED-CAKE,  a Very  Good. 

Ingredients. — 1 lb.  of  butter,  6 eggs, 
f lb.  of  sifted  sugar,  pounded  mace  and 
grated  nutmeg  to  taste,  1 lb.  of  flour, 
£ oz.  of  caraway  seeds,  1 wineglassful  of 
brandy.  Mode. — Beat  the  butter  to  a 
cream  ; dredge  in  the  flour;  add  the 
sugar,  mace,  nutmeg,  and  caraway  seeds, 
and  mix  these  ingredients  well  together. 
Whisk  the  eggs,  stir  to  them  the  brandy, 
and  boat  the  cake  again  for  10  minutes. 
Put  it  into  a tin  lined  with  buttered 
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Semolina  Pudding,  Baked. 


paper,  and  bake  it  from  1^  to  2 hours. 
This  cake  would  be  equally  nice  made 
with  currants,  and  omitting  the  caraway 
seeds.  Time. — 14  to  2 hours.  Average 
cost,  2s.  6 d.  Seasonable  at  any  time. 


SEMOLINA  PUDDING,  Baked. 

Ingredients. — 3 oz.  of  semolina,  1.4  pint 
of  milk,  4 lb.  of  sugar,  12  bitter  almonds, 
3 oz.  of  butter,  4 eggs.  Mode. — Flavour 
the  milk  with  the  bitter  almonds,  by  in- 
fusing them  in  it  by  the  side  of  the  fire 
for  about  4 hour ; then  strain  it,  and  mix 
with  it  the  semolina,  sugar,  and  butter. 
Stir  these  ingredients  over  the  fire  for  a 
few  minutes ; then  take  them  off,  and 
gradually  mix  in  the  eggs,  which  should 
be  well  beaten.  Butter  a pie-dish,  line 
the  edges  with  puff-paste,  put  in  the 
pudding,  and  bake  in  rather  a slow  oven 
from  40  to  50  minutes.  Serve  with  cus- 
tard sauce  or  stewed  fruit,  a little  of 
which  may  be  poured  over  the  pudding. 
Time. — 40  to  50  minutes.  Average  cost, 
lx.  2d.  Sufficient  for  5 or  6 persons. 
Seasonable  at  any  time. 

SEMOLINA  SOUP. 

Ingredients. — 5 oz.  of  semolina,  2 quarts 
of  boiling  stock.  M ode.  — Drop  the  semo- 
lina into  the  boiling  stock,  and  keep 
stirring,  to  prevent  its  burning.  Simmer 
gently  for  half  an  hour,  and  serve.  Time. 
A an  hour.  Average  cost,  lOd.  per  quart, 
or  id.  Sufficient  for  8 persons.  Seasonable 
all  the  year. 

SEPTEMBER— BILLS  OP 
PARE. 

Dinner  for  18  Persona. 
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Dinner  for  12  persona. 

First  Course. — Mock-turtle  soup  ; soup 
k la  Jardinibro ; salmon  and  lobster 
sauce ; fried  whitings ; stewed  eels. 
Entrees — Veal  cutlets;  scalloped  oysters  : 
curried  fowl ; gri lied  mushrooms.  Second 
Course. — Haunch  of  mutton;  boiled 
calf’s  head  h la  Bbchamel ; braised  ham 
roast  fowls  aux  Cressons.  Third  Course; 
— Leveret;  grouse;  cabinet  pudding, 
iced  pudding ; compete  of  plums  : Ha.™ 
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September,  Plain  Family  Dinners 


son  tart ; cream  ; fruit  jelly ; prawns ; 
lobster  salad.  Dessert  and  ices. 

Dinner  for  8 persons. 

First  Course. — Flemish  soup;  turbot, 
garnished  with  fried  smelts  ; red  mullet 
and  Italian  sauce.  Entrees. — Tendrons 
de  veau  and  truffles ; lamb  cutlets  and 
sauce  piquante.  Second  Course.— Loin 
of  veal  h la  Bechamel ; roast  haunch  of 
venison ; braised  ham  ; grouse  pie  ; vege- 
tables. Third  Course.  — Roast  hare  ; 
plum  tart;  whipped  cream  ; punch  jelly  ; 
compete  of  damsons ; marrow  pudding ; 
dessert. 

Dinner  for  6 persons. 

First  Course. — Game  soup ; crimm 
skate ; slices  of  salmon  & la  gen6v£s$. 
Entrees.  — Fricasseed  sweetbreads  ; sa- 
voury rissoles.  Second,  Course. — Sirloin 
of  beef  and  horseradish  sauce  ; boiled  leg 
of  mutton  and  caper  saw -/a;  vegetables. 
Third  Course. — Roast  yy.tridges  ; char- 
lotte Russe ; apricea?  yjd  rice ; fruit 
jelly;  cabinet  pud taa>$;  dessert. 

Fir?.  Course.  — Thick  gravy  soup ; 
fillets  ~i.  turbot  h la  cr&me ; stewed  eels. 
Entrdes, — Vol-au-vent  of  lobster;  salmi 
of  grouse.  Second  Course. — Haunch  of 
venison  ; rump  of  beef  h la  Jardinihro  ; 
hare,  boned  and  larded,  with  mushrooms. 

Third  Course. — -Roast  grouse ; apricot 
blancmange  ; compote  of  peaches  ; plum- 
tart ; custards ; plum-pudding  ; dessert. 

SEPTEMBER,  Plain  Family  Din- 
ners for. 

Sunday. — 1.  Julienne  soup.  2.  Roast 
ribs  of  beef,  Yorkshire  pudding,  horse- 
radish sauce,  French  beaus,  and  potatoes. 
3.  Greengage  pudding,  vanilla  cream. 

Monday. — 1.  Crimped  st,  J.e  and  crab 
sauce.  2.  Cold  beef  and  salad,  small 
veal-and-ham  pie.  3.  Vegetable  marrow 
and  white  sauce. 

Tuesday.  — 1.  Fried  soles,  melted 
butter,  2.  Bowled  fowls,  parsley-and- 
butter ; bacon-cheek?  garnished  with 
French  beans  ; beef  l .ssoles,  made  from 
/omains  of  cold  beef.  3.  Plum  tart  and 
"jrearn. 

Wednesday. — 1.  Boiled  round  of  beef, 
carrots,  turnips,  and  suet  dumplings; 
marrow  on  toast.  2.  Baked  damsons 
and  rice. 

Thursday. — 1.  Vegetable  soup,  made 
from  liquor  that  beef  was  boiled  in.  2. 


September,  Things  in  Season 


Lamb  cutlets  and  cucumbers,  cold  beef 
and  salad.  3.  Apple  pudding. 

Friday. — 1.  Baked  soles.  2.  Bubble, 
and-squeak,  made  from  cold  beef  ; veal 
cutlets  and  rolled  bacon.  3.  Damson  tart. 

Saturday. — 1.  Irish  stew,  rump-steaka 
and  oyster-sauce.  2.  Somersetshire 
dumplings.  

Sunday.  — 1.  Fried  filleted  soles  and 
anchovy  sauce.  2.  Roast  leg  of  mutton, 
brown  onion  sauce,  French  beans,  and 

Eotatoes ; half  calf’s  head,  tongue,  and 
rains.  3.  Plum-tart ; custards,  in  glasses. 
Monday. — 1.  Vegetable-marrow  soup. 
2.  Calf’s  head  h la  maltre  d’h6tel,  from 
remains  of  cold  head  ; boiled  brisket  of 
beef  and  vegetables.  3.  Stewed  fruit 
and  baked  rice  pudding. 

Tuesday. — 1.  Roast  fowls  and  water, 
cresses ; boiled  bacon,  garnished  with 
tufts  of  cauliflower  ; hashed  mutton,  from 
remains  of  mutton  of  Sunday.  2.  Baked 
plum-pudding. 

Wednesday. — 1.  Boiled  knuckle  of  veal 
and  rice,  turnips,  potatoes;  small  ham, 
garnished  with  French  beans.  2.  Baked 
apple  pudding. 

Thursday. — 1.  Brill  and  shrimp  sauce. 
2.  Roast  hare,  gravy,  and  red-currant 
jelly;  mutton  cutlets  and  mashed  po- 
tatoes. 8.  Scalloped  oysters,  instead 
of  pudding. 

Friday.  — 1.  Small  roast  loin  of 
mutton  ; the  remains  of  hare,  jugged ; 
vegetable  marrow  and  potatoes.  2. 
Damson  pudding. 

Saturday. — 1.  Rump-steaks,  broiled, 
and  oyster-sauce,  mashed  potatoes ; 
veal-and-ham  pie, — the  ham  may  be  cut 
from  that  boiled  on  Wednesday,  if  not 
all  eaten  cold  for  breakfast.  2.  Lemon 
pudding. 

SEPTEMBER,  Things  in  Season. 

Fish. — Brill,  carp,  cod,  eels,  floundors, 
lobsters,  mullet,  oysters,  plaice,  prawns, 
skate,  soles,  turbot,  whiting,  whitebait. 
Meat. — Beef,  lamb,  mutton,  pork,  veal. 
Poultry.  — Chickens,  ducks,  fowls, 
geese,  larks,  pigeons,  pullets,  rabbits, 
teal,  turkeys. 

Game.  — Blackcock,  buck  venison, 
grouse,  hares,  partridges,  pheasants. 

Vegetables.  — Artichokes,  asparagus, 
beans,  cabbage  sprouts,  carrots,  celery, 
lettuces,  mushrooms,  onions,  pease, 
potatoes,  salads,  sea-kale,  sprouts,  toma- 
toes, turnips,  vegetable  marrows,— 
various  herbs. 
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Shad,  to  Dress 


Fruit. — Bnllaces,  damsons,  figs,  fil- 
berts, grapes,  melons,  morclla  cherries, 
mulberries,  nectarines,  peaches,  pears, 
■plums,  quinces,  walnuts. 

SHAD,  to  Dress. 

Ingredients. — 1 shad,  oil,  pepper,  and 
salt.  Mode. — Scale,  empty  and  wash 

the  fish  carefully,  and  make  two  or  three 
incisions  across  the  back.  Season  it  with 
pepper  and  salt,  and  let  it  remain  in  oil 
for  h hour.  Broil  it  on  both  sides  over  a 
clear  fire,  and  serve  with  caper  sauce. 
This  fish  is  much  esteemed  by  the  French, 
and  by  them  is  considered  excellent. 
Time. — Nearly  ] hour.  Average  cost. 
— Seldom  bought.  Seasonable  from  April 
to  June. 

SHEEP’S  BRAIN'S,  en  Matelote 
(an  Entrde). 

Ingredients. — P sneep’s  brains,  vinegar, 
salt,  a few  slices  of  bacon,  1 small  onion, 
2 cloves,  a small  bunch  of  parsley,  suffi- 
cient stock  or  weak  broth  to  cover  the 
brains,  1 tablespoonful  of  lemon-juice, 
matelote  sauce.  Mode. — Detach  the 
brains  from  the  head  without  breaking 
them,  and  put  them  into  a pan  of  warm 
water;  remove  the  skin,  and  let  them 
remain  for  two  hours.  Have  ready  a 
saucepan  of  boiling  water,  ada  p little 
vinegar  and  salt,  and  put  in  the  brains. 
When  they  are  quite  firm,  take  them 
out  and  put  them  into  very  cold  water. 
Place  2 or  3 slices  of  bacon  in  a stewpan, 
put  in  the  brains,  the  onion  stuck  with 
2 cloves,  the  parsley,  and  a good  sea- 
soning of  pepper  and  salt ; cover  with 
stock,  or  weak  broth,  and  boil  them 
gently  for  about  25  minutes.  Have 
ready  some  crofitons ; arrange  these  in 
the  dish  alternately  with  the  brains, 
and  cover  with  a matelote  sauce,  to 
which  has  been  added  the  above  propor- 
tion of  lemon-juice.  Time. — 25  minutes. 
Average  cost,  Is.  C>d.  Sufficient  for  6 
persons.  Seasonable  at  any  time. 

8HEEP’8  FEET  or  TROTTERS 
(Soyer’s  Recipe). 

Ingredients. — 12  feet,  J lb.  of  beef  or 
mutton  suet,  2 onions,  1 carrot,  2 bay- 
leaves,  2 sprigs  of  thyme,  1 oz.  of  salt, 
1 oz.  of  pepper,  2 tablespoonfuls  of 
flour,  2^  quarts  of  water,  ^ lb.  of  fresh 
butter,  1 teaspoonful  of  salt,  1 teaspoon- 
ful  of  flour,  t teaspoonful  of  pepper,  a 


Shortbread,  Scotch 


little  grated  nutmeg,  the  juice  of  1 
lemon,  1.  gill  of  milk,  the  yolks  of  2 
eggs.  Mode. — Have  the  feet  cleaned, 
and  the  long  bone  extracted  from  them. 
Put  the  suet  into  a stewpan,  with  the 
onions  and  carrot  sliced,  the  bay-leaves, 
thyme,  salt,  and  pepper,  and  let  these 
simmer  for  5 minutes.  Add  2 table- 
spoonfuls of  flour  and  the  water,  and 
keep  stirring  till  it  boils ; then  put  in 
the  feet.  Let  these  simmer  for  3 hours, 
or  until  perfectly  tender,  and  take  them 
and  lay  them  on  a sieve.  Mix  together, 
on  a plate,  with  the  back  of  a spoon, 
butter,  salt,  flour  (1  teaspoonful),  pep- 
per, nutmeg,  and  lemon-juice  as  above, 
and  put  the  feet,  with  a gill  of  milk, 
into  a stewpan.  When  very  hot,  add 
the  butter,  &c.,  and  stir  continually  till 
melted.  Now  mix  the  yolks  of  2 eggs 
with  5 tablespoonfuls  of  milk  ; stir  this 
to  the  other  ingredients,  keep  moving 
the  pan  over  the  fire  continually  for  a 
minute  or  two,  but  do  not  allow  it  to 
boil  after  the  eggs  are  added.  Serve  in 
a very  hot  dish,  and  garnish  with  crofi- 
tons, or  sippets  of  toasted  bread.  Time. 
—3  hours.  Average  cost,  Is.  6d.  Suffi- 
cient for  4 persons.  Seasonable  at  any 
time. 

SHEEP’S  HEAD. 

Ingredients. — 1 sheep’s  head,  suffi- 
cient water  to  cover  it,  3 carrots,  3 
turnips,  2 or  3 parsnips,  3 onions,  a 
small  bunch  of  parsley,  1 teaspoonful  of 
pepper,  3 teaspoonfuls  of  salt,  | lb.  of 
Scotch  oatmeal.  Mode. — Clean  the  head 
well,  and  let  it  soak  in  warm  water  for 
2 hours,  to  get  rid  of  the  blood  ; put  it 
into  a saucepan,  with  sufficient  cold 
water  to  cover  it,  and  when  it  boils, 
add  the  vegetables,  peeled  and  sliced, 
and  the  remaining  ingredients ; before 
adding  the  oatmeal,  mix  it  to  a smooth 
batter  with  a little  of  the  liquor.  Keep 
stirring  till  it  boils  up;  then  shut  the 
saucepan  closely,  and  let  it  stew  gently 
for  li  or  2 hours.  It  may  be  thickened 
with  rice  or  barley,  but  oatmeal  is  pre- 
ferable. Time. — 1 b to  2 hours.  Average 
cost,  8 d.  each.  Sufficient  for  3 persons. 
Seasonable  at  any  time. 

SHORTBREAD,  Scotch. 

Ingredients. — 2 lbs.  of  flour,  1 lb.  of 
butter,  i lb.  of  pounded  loaf  sugar,  j oz. 
of  caraway  seeds,  1 oz.  of  sweet  almonds, 
a few  strips  of  candied  orango-poeL 
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Shrimp  Sauce 


Mode. — Beat  the  butter  to  a cream, 
gradually  dredge  in  the  flour,  and  add 
the  sugar,  caraway  seeds,  and  sweet 
almonds,  which  should  be  blanched  and 
cut  into  small  pieces.  Work  the  paste 
until  it  is  quite  smooth,  and  divide  it 
into  six  pieces.  Put  each  cake  on  a 
separate  piece  of  paper,  roll  the  paste 
out  square  to  the  thickness  of  about  an 


BHOBTBEBAB. 


inch,  and  pinch  it  upon  all  sides.  Prick 
it  well,  and  ornament  with  one  or  two 
strips  of  candied  orange-peel.  Put  the 
cakes  into  a good  oven,  and  bake  them 
from  25  to  30  minutes.  Time. — 25  to  30 
minutes.  Average  cost,  for  this  quan- 
tity, 2s.  Sufficient  to  make  6 cakes. 
Seasonable  at  any  time. 

Note. — Where  the  flavour  of  the  cara- 
way seeds  is  disliked,  omit  them,  and 
add  rather  a larger  proportion  of  can- 
died peel. 

SHRIMP  SAUCE,  for  Various 
Kinds  of  Pish. 

Ingredients. — £ pint  of  melted  butter, 
i pint  of  picked  shrimps,  cayenne  to 
taste.  Mode. — Make  the  melted  butter 
very  smoothly,  shell  the  shrimps  (suffi- 
cient to  make  ^ pint  when  picked),  and 
put  them  into  the  butter ; season  with 
cayenne,  and  let  the  sauce  just  simmer, 
but  do  not  allow  it  to  boil.  When  liked, 
a teaspoonful  of  anchovy  sauce  may  be 
added.  Time. — 1 minute  to  simmer. 

Average  cost,  6d.  Sufficient  for  3 or  4 
persons. 

SHRIMPS  OR  PRAWNS,  to  Boil. 

Ingredients. — lb.  salt  to  each  gallon 
of  water.  Mode. — Prawns  should  be 
very  red,  and  have  no  spawn  under  the 
tail ; much  depends  on  their  freshness 
ana  the  way  in  which  they  are  cooked. 
Throw  them  into  boiling  water,  salted  as 
above,  and  keep  them  boiling  for  about 
7 or  8 minutes.  Shrimps  should  be  done 
in  the  samo  way  ; but  less  time  must  be 
allowod.  It  may  easily  be  known  when 
they  are  done  by  theii  changing  colour. 
Care  should  be  taken  that  they  are  not 
over-boiled,  as  they  then  become  taste- 
less end  indigestible.  Time. — Prawns, 


Skate,  Boiled 


about  8 minutes ; shrimps,  about  b 
minutes.  Average  cost,  prawns,  2s.  per 
lb.  ; shrimps,  6d.  per  pint.  Seasonable 
all  the  year. 

SHRIMPS  OR  PRAWNS,  But- 
tered. 

Ingredients. — 1 pint  of  picked  prawns 
or  shrimps,  4 pint  of  stock,  thickening 
of  butter  and  flour ; salt,  cayenne,  and 
nutmeg  to  taste.  Mode.  — Pick  the 
prawns  or  shrimps,  and  put  them  in  a 
stewpan  with  the  stock  ; add  a thicken- 
ing of  butter  and  flour ; season,  and 
simmer  gently  for  3 minutes.  Serve  on 
a dish  garnished  with  fried  bread  or 
toasted  sippets.  Cream  sauce  may  be 
substituted  for  the  gravy.  Time.  — 
3 minutes.  Average  cost  for  this  quan- 
tity, Is.  id. 

SHRIMPS,  Potted. 

Ingredients. — 1 pint  of  shewed  shrimps, 
\ lb.  of  fresh  butter,  1 blaotf  of  pounded 
mace,  cayenne  to  taste  ; when  liked,  > 
little  nutmeg.  Mode. — Have  ready  a 

pint  of  picked  shrimps,  and  put  them, 
with  the  other  ingredients,  into  a stew- 
an  ; let  them  heat  gradually  in  the 
utter,  but  do  not  let  it  boil.  Pour  into 
small  pots,  and  when  cold,  cover  with 
melted  butter,  and  carefully  exclude  the 
air.  Time. — .}  hour  to  soak  in  the  butter. 
Average  cost  for  this  quantity,  1*.  3 d. 

SKATE,  to  choose. 

This  fish  should  be  chosen  for  its  firm- 
ness, breadth,  and  thickness,  and  should 
have  a creamy  appearance.  When 
crimped,  it  should  not  be  kept  longer 
than  a day  or  two,  as  all  kinds  of  crimped 
fish  soon  become  sour.  Thomback  is 
often  substituted  for  skate,  but  is  very 
inferior  in  quality  to  the  true  skate. 

SKATE,  Boiled. 

Ingredients. — | lb.  of  salt  to  each  gal« 
Ion  of  water.  Mode. — Cleanse  and  skio 
the  skate,  lay  it  in  a fish-kettle,  with 
sufficient  water  to  cover  it,  salted  in  the 
above  proportion.  Let  it  simmer  very 
gently  till  done;  then  dish  it  on  a hot 
napkin,  and  serve  with  shrimp,  lobster, 
or  caper  sauce.  Time. — According  to 
size,  from  A to  1 hour.  Average  cost,  id. 
per  lb.  Seasonable  from  Atujust  to 
April. 
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Skate,  Crimped 


SKATE,  Crimped. 

Ingredients — h lb.  of  salt  to  each  gallon 
of  water.  Mode. — Clean,  skin,  and  cut 
the  fish  into  slices,  which  roll  and  tie 
round  with  string.  Have  ready  some 
water  highly  salted,  put  in  the  fish,  and 
boil  till  it  is  done.  Drain  well,  remove  the 
string,  dish  on  a hot  napkin,  and  serve 
with  the  same  sauces  as  above.  Skate 
should  never  be  eaten  out  of  season,  as 
it  is  liable  to  produce  diarrhoea  and  other 
diseases.  It  may  be  dished  without  a 
napkin,  and  the  sauce  poured  oyer. 
lime. — About  20  minutes.  Average  cost, 
id.  per  lb.  Seasonable  from  August  to 
April. 

SKATE,  "With  Caper  Sauce  (k  la 
Frangaiss). 

Ingredients. — 2 or  3 slices  of  skate,  h 
pint  of  vinegar,  2 oz.  of  salt,  h teaspoon- 
ful of  pepper,  1 sliced  onion,  a small 
bunch  of  parsley,  2 bay-leaves,  2 or  3 
sprigs  of  thyme,  sufficient  water  to  cover 
the  fish.  Mode. — Put  in  a fish-kettle  all 
the  above  ingredients,  and  simmer  the 
skate  in  them  till  tender.  When  it  is 
done,  skin  it  neatly,  and  pour  over  it 
some  of  the  liquor  in  which  it  has  been 
boiling.  Drain  it,  put  it  on  a hot  dish, 
pour  over  it  caper  sauce,  and  send 
some  of  the  latter  to  table  in  a tureen. 
Tin le. — i hour.  Average  cost,  id.  per  lb. 
Seasonable  from  August  to  April. 

Note. — Skate  may  also  be  served  with 
onion  sauce,  or  parsley  and  butter. 

SKATE,  Small,  Fried. 

Ingredients. — Skate,  sufficient  vinegar 
to  cover  them,  salt  and  pepper  to  taste, 
1 sliced  onion,  a small  bunch  of  parsley, 
the  juice  of  £ lemon,  hot  dripping. 
Mode. — Cleanse  the  skate,  lay  them  in  a 
dish,  with  sufficient  vinegar  to  cover 
them ; add  the  salt,  pepper,  onion,  pars- 
ley, and  lemon-juice,  and  let  the  fish 
remain  in  this  pickle  for  £ hour.  Then 
drain  them  well,  flour  them,  and  fry  of 
a nice  brown,  in  hot  dripping.  They 
nay  be  served  either  with  or  without 
sauce.  Skate  is  not  good  if  dressed  too 
fresh,  unless  it  is  crimped  ; it  should, 
therefore,  be  kept  for  a day,  but  not 
tong  enough  to  produce  a disagreeable 
irnoll.  Time. — 10  minutes.  Average 

tost,  id.  per  lb.  Seasonable  from  Au- 
gust to  April. 


Snipes,  to  Dress 


SMELTS. 

When  good,  thia  fish  is  of  a fine 
silvery  appearance,  and  when  alive, 
their  backs  are  of  a dark  brown  shade, 
which,  after  death,  fades  to  a light  fawn. 
They  ought  to  have  a refreshing  fra* 
grance,  resembling  that  of  a cucumber. 

SMELTS,  to  Bake. 

Ingredients. — 12  smelts,  bread-crumbs, 
j lb.  of  fresh  butter,  2 blades  of  pounded 
mace  ; salt  and  cayenne  to  taste.  Mode. 
— Wash,  and  dry  the  fish  thoroughly  in 
a cloth,  and  arrange  them  nicely  in  a 
fiat  baking-dish.  Cover  them  with  fine 
bread-crumbs,  and  place  little  pieces  of 
butter  all  over  them.  Season  and  bake 
for  15  minutes.  Just  before  serving, 
add  a squeeze  of  lemon-juice,  and  gar- 
nish with  fried  parsley  and  cut  lemon. 
Time. — j hour.  Average  cost,  2s.  per 
dozen.  Seasonable  from  October  to  May. 
Sufficient  for  6 persons. 

SMELTS,  to  Fry. 

Ingredients. — Egg  and  broad-crumbs, 
a little  flour  ; boiling  lard.  Mode. — 
Smelts  should  be  very  fresh,  and  not 
washed  more  than  is  necessary  to  clean 
them.  Dry  them  in  a cloth,  lightly 
flour,  dip  them  in  egg,  and  sprinkle 
over  with  very  fine  bread-crumbs,  and 
put  them  into  boiling  lard.  Fry  of  a 
nice  pale  brown,  and  be  careful  not  to 
take  off  the  light  roughness  of  the 
crumbs,  or  their  beauty  will  be  spoiled. 
Dry  them  before  the  fire  on  a drainer, 
and  serve  with  plain  melted  butter. 
This  fish  is  often  used  as  a garnishing. 
Time. — 5 minutes.  Average  cost,  2s.  per 
dozen.  Seasonable  from  October  to  May. 

SNIPES,  to  Dress. 

Ingredients.  — Snipes,  butter,  flour, 
toast.  Mode. — These,  like  woodcocks, 
should  bo  dressed  without  being  drawn. 
Pluck,  and  wipe  them  outside,  and  trass 
them  with  the  head  under  the  wing, 
having  previously  skinned  that  and  the 
neck.  Twist  the  legs  at  the  first  joint, 
press  the  feet 
upon  the  thighs, 
and  pass  a skewer 
through  these 
and  the  body. 
Place  four  on  a 
skewer,  tie  them  on  to  the  jack  or  spit, 
| and  roast  before  a clear  fire  for  about 
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Snipes,  to  Carve 


^ hour.  Put  some  pieces  of  buttered 
toast  into  the  dripping-pan  to  catch  the 
trails ; flour  and  froth  the  birds  nicely, 
dish  the  pieces  of  toast  with  the  snipes 
on  them,  and  pour  round,  but  not  over 
them,  a little  good  brown  gravy.  They 
should  be  sent  to  table  very  hot  and 
expeditiously,  or  they  will  not  be  worth 
eating.  Time. — About  £ hour.  Average 
cost,  Is.  6d.  to  2s.  the  brace.  Sufficient. — 
4 for  a dish.  Seasonable  from  November 
to  February. 

N ote.  — Ortolans  are  trussed  and  dressed 
in  the  same  manner. 

SNIPES,  to  Carvo. 

One  of  these  small  but  delicious  birds 
may  be  given,  whole,  to  a gentleman; 

but,  in  helping  a lady, 
it  will  be  better  to  cut 
them  quite  through  the 
centre,  from  1 to  2, 
completely  dividing 
them  into  equal  and  like  portions,  and 
put  only  one  half  on  the  plate. 

SNOW-CAKE. 

Ingredients. — I lb.  of  tous-les-nvois,  J lb. 
of  white  pounded  sugar,  .}  lb.  of  fresh 
or  washed  salt  butter,  1 egg,  the  juice  of 
1 lemon.  Mode. — Beat  the  butter  to  a 
cream  ; then  add  the  egg,  previously  well 
beaten,  and  then  the  other  ingredients  ; 
if  the  mixture  is  not  light,  add  another 
egg,  and  beat  for  £ hour,  until  it  turns 
white  and  light.  Line  a flat  tin,  with 
raised  edges,  with  a sheet  of  buttered 
paper ; pour  in  the  cake,  and  put  it  into 
the  oven.  It  must  be  rather  slow,  and 
the  cake  not  allowed  to  brown  at  all.  If 
the  oven  is  properly  heated,  1 to  1£  hour 
will  be  found  long  enough  to  bake  it.  Let 
it  cool  a few  minutes,  then  with  a clean 
sharp  knife  cut  it  into  small  square  pieces, 
which  should  be  gently  removed  to  a large 
flat  dish  to  cool  before  putting  away. 
This  will  keep  for  several  weeks.  Time. 
— 1 to  hour.  Average  cost,  1*.  3d. 
Seasonable  at  any  time. 

SNOW-CAKE  (a  genuine  Scotch 
Eecipe). 

Ingredients. — 1 lb.  of  arrowroot,  I lb. 
of  pounded  white  sugar,  I lb.  of  butter, 
the  whites  of  6 eggs  ; flavouring  to  taste, 
of  essence  of  almonds,  or  vanilla,  or 
lemon.  Mode. — Beat  the  butter  to  a 
cream  ; stir  in  the  sugar  and  arrowroot 
jjradually,  at  the  same  time  beating  the 


Soda-Cake 


mixture.  Whisk  the  whites  of  the  eggs 
to  a stiff  froth,  add  them  to  the  other  in- 
gredients, and  beat  well  for  20  minutes. 
Put  in  whichever  of  the  above  flavour- 
ings may  be  preferred  ; pour  the  cake 
into  a buttered  mould  or  tm,  and  bake  it 
in  a moderate  oven  from  1 to  II  hour. 
Time. — 1 to  II  hour.  Average  cost,  with 
tho  best  Bermuda  arrowroot,  4s.  6 d. ; 
with  St.  Vincent  ditto,  2s.  9 d.  Sufficient 
to  make  a moderate-sized  cake.  Season- 
able at  any  time. 

SODA-BISCUITS. 

Ingredients. — 1 lb.  of  flour,  I lb.  of 
pounded  loaf  sugar,  lb.  of  fresh  butter, 
2 eggs,  1 small  teaspoonful  of  carbonate 
of  soda.  Mode.  — Put  the  flour  (which 
should  be  perfectly  dry)  into  a basin , 
rub  in  the  butter,  add  tho  sugar,  and 
mix  these  ingredients  well  together. 
Whisk  the  eggs,  stir  them  into  the 
mixture,  and  beat  it  well,  until  every- 
thing is  well  incorporated.  Quickly  stir 
in  the  soda,  roll  the  paste  out  until  it  is 
about  I inch  thick,  cut  it  into  small 
round  cakes  with  a tin  cutter,  and  bake 
them  from  12  to  18  minutes  in  rather  a 
brisk  oven.  After  the  soda  is  added, 
great  expedition  is  necessary  in  rolling 
and  cutting  out  the  paste,  and  in  putting 
the  biscuits  immediately  into  the  oven, 
or  they  will  be  heavy.  Time. — 12  to  18 
minutes.  A verage  cost,  Is.  Sufficient  to 
make  about  3 dozen  cakes.  Seasonable 
at  any  time. 

SODA-BEEAD. 

Ingredients. — To  every  2 lbs.  of  flour 
allow  1 teaspoonful  of  tartaric  acid,  1 tea- 
spoonful of  salt,  1 teaspoonful  of  car- 
bonate of  soda,  2 breakfast-cupfuls  of 
cold  milk.  Mode. — Let  the  tartaric  acid 
and  salt  be  reduced  to  the  finest  possible 
powder ; then  mix  them  well  with  the 
flour.  Dissolve  the  soda  in  the  milk, 
and  pour  it  several  times  from  ono  basin 
to  another,  before  adding  it  to  the  flour. 
Work  the  whole  quickly  into  a light 
dough,  divide  it  into  2 loaves,  and  put 
them  into  a well-heated  oven  imme- 
diately, and  bake  for  an  hour'.  Sour 
milk  or  buttermilk  may  be  used,  but 
thon  a little  less  acid  will  be  needed. 
Time. — 1 hour. 

SODA-CAKE. 

Ingredients. — i lb.  of  butter,  1 lb.  ot 
flour,  (j  lb.  of  currants,  £ lb.  of  moist 
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Soles,  Filleted,  & Fltalienne 


sugar,  1 teacupful  of  milk,  3 egg9,  1 tea- 
spoonful  of  carbonate  of  soda.  Mode. — 
Bub  the  butter  into  the  flour,  add  the 
currants  and  sugar,  and  mix  these  ingre- 
dients well  together.  Whisk  the  eggs 
Well,  stir  them  to  tho  flour,  &c.,  with  the 
milk,  in  which  the  soda  should  be  pre- 
viously dissolved,  and  beat  the  whole  up 
together  with  a wooden  spoon  or  beater. 
Divide  the  dough  into  two  pieces,  put 
them  into  buttered  moulds  or  cake-tins, 
and  bake  in  a moderate  oven  for  nearly 
an  hour.  The  mixture  must  be  extremely 
well  beaten  up,  and  not  allowed  to  stand 
after  the  soda  is  auu.&d  to  it,  but  must  be 
placed  in  the  oven  immediately.  Great 
care  must  also  be  taken  that  the  cakes 
are  quite  done  through,  which  may  be 
ascertained  by  thrusting  a knife  into  the 
middle  of  them : if  the  blade  looks  bright 
when  withdrawn,  they  are  done.  If  the 
tops  acquire  too  much  colour  before  the 
inside  is  sufficiently  baked,  cover  them 
over  with  a piece  of  clean  white  paper, 
to  prevent  them  from  burning.  Time. — 
1 hour.  Average  cost,  Is.  6 d.  Sufficient 
to  make  2 small  cakes.  Seasonable  at  any 
time. 

SOLE  OR  COD  PIE. 

1 ngredients.  — Th9  remains  of  cold  boiled 
sole  or  cod,  seasoning  to  taste  of  pepper, 
salt,  and  pounded  mace,  1 dozen  oysters 
to  each  lb.  of  fish,  3 tablespoonfuls  of 
white  stock,  1 teacupful  of  cream  thick- 
ened with  aour,  puff  paste.  Mode.— 
Clear  the  fish  from  the  bones,  lay  it  in  a 
pie-dish,  and  between  each  layer  put  a 
few  oysters  and  a little  seasoning ; add 
the  stock,  and,  when  liked,  a small  quan- 
tity of  butter ; cover  with  puff  paste,  and 
bake  for  4 hour.  Boil  the  cream  with 
sufficient  flour  to  thicken  it ; pour  in  the 
pie,  and  serve.  T>  me. — h hour.  Average 
cost  for  this  quantity,  1C id.  Sufficient  lor 
4 persona.  Seasonable  at  any  time. 


SOLES,  to  Choose. 

This  fish  should  bo  both  thick  and  firm 
Jf  the  skin  i3  difficult  to  be  taken  off 
and  the  flesh  looks  grey,  it  is  good.  ’ 

SOLES,  Baked. 

Ingredients.— 2 soles,  i lb.  of  butter, 
egg,  and  bread-crumbs,  minced  parsloy 
1 glas-s  of  sherry,  lemon-juice  ; cayonne 
and  gait  to  taste.  Mode  — Clean,  skin, 
and  well  wash  the  fish,  and  dry  thorn 


thoroughly  in  a cloth.  Brush  then 
over  with  egg,  sprinkle  with  bread- 
crumbs mixed  with  a little  minced  pars- 
ley, lay  them  in  a large  flat  baking-dish, 
white  side  uppermost ; or  if  it  will  not 
hold  the  two  soles,  they  may  each  be 
laid  on  a dish  by  itself ; but  they  must 
not  be  put  one  on  the  top  of  the  other. 
Melt  the  butter,  and  pour  it  over  the 
whole,  and  bake  for  20  minutes.  Take  a 
portion  of  the  gravy  that  flows  from  the 
fish,  add  the  wine,  lemon-juice,  and 
seasoning,  give  it  one  boil,  skim,  pour  it 
under  the  fish,  and  serve.  Time. — 20 
minutes.  Average  cost,  la.  to  2s.  per 
pair.  Sufficient  for  4 or  5 persons.  Sea- 
sonable at  any  time. 

SOLES,  Boiled. 

Ingredients.  — .j  lb.  salt  to  each  gallon 
of  water.  Mode. — Cleanse  and  wash 
the  fish  carefully,  cut  off  the  fins,  but  do 
not  skin  it.  Lay  it  in  a fish-kettle,  with 
sufficient  cold  water  to  cover  it,  salted 
in  the  above  proportion.  Lot  it  gra- 
dually come  to  a boil,  and  keep  it  sim- 
mering for  a few  minjjtes,  according  to 
the  size  of  the  fish.  '’Dish  it  on  a hot 
napkin  after  well  draining  it,  and  garnish 
with  parsley  and  cut  lemon.  Shrimp,  or 
lobster  sauce,  and  plain  melted  butter 
are  usually  sent  to  table  with  this  dish. 
lime.  -After  the  water  boils,  7 minutes 
for  a middling-sized  sole.  Average  cost, 
1*.  to  2s.  per  pair.  Sufficient. — 1 mid- 
dling-sized  sole  for  two  persons.  Sea- 
sonable at  any  time. 

SOLES,  Boiled  or  Fried,  to  Help. 

The  usual  way  of  helping  this  fish  is 
to  cut  it  right  through,  bone  and  all, 
distributing  it  in  nice  and  not  too  large 
pieces,  A moderately  -sized  sole  will  be 
sufficient  for  three  slices ; namely,  the 
head,  middle,  and  tail.  The  guests 
should  be  asked  which  of  these  they 
prefer.  A small  one  will  only  give  two 
slices.  If  the  sole  is  very  large,  the 
upper  side  may  bo.  raised  from  the  bone 
and  then  divided  into  pieces ; and  the 
under  sido  afterwards  served  in  the  same 
way. 

. In  helping  Filleted  Soles,  one  fillet  is 
given  to  each  person. 


Ingredients.-  2 soles;  salt,  popper, 
and  grated  nutmeg  to  taste:  egg  ami 
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Soles,  Fricasseed 


bread-crumbs,  butter,  the  juice  of  1 
lemon.  Mode. — Skin,  and  carefully  wash 
the  soles,  separate  the  meat  from  the 
bone,  and  divide  each  fillet  in  two  pieces. 
Brush  them  over  with  white  of  egg, 
sprinkle  with  bread-crumbs  and  season- 
ing, and  put  them  in  a baking-clish. 
Place  small  pieces  of  butter  over  the 
whole,  and  bake  for  A hour.  When  they 
are  nearly  done,  squeeze  the  juice  of  a 
lemon  over  them,  aud  serve  on  a dish, 
with  Italian  sauce  (see  Sauces)  poured 
over.  Time. — A hour.  Average  cost, 

from  Is.  to  2s.  per  pair.  Sufficient  for 
4 or  5 persons.  Seasonable  at  anytime. 

Whiting  may  be  dressed  in  the  same 
manner,  and  will  be  found  very  deli- 
cious. 

BOLES,  Fricasseed. 

ingredients. — 2 middling-sized  soles, 
1 small  one,  A teaspoon  ful  of  chopped 
lemon-peel,  1 teaspoonful  of  chopped 
parsley,  a little  grated  bread  ; salt,  pep- 
er,  and  nutmeg  to  taste  ; 1 egg,  2 oz. 
utter,  A pint  'of  good  gravy,  2 table- 
spoonfuls of  port  wine,  cayenne  aud 
lemon-juice  to  taste.  Mode. — Pry  the 
soles  of  a nice  brown,  and  drain  them 
well  from  fat.  Take  all  the  meat  from 
the  small  sole,  chop  it  fine,  and  mix 
with  it  the  lemon-peel,  parsley,  bread, 
and  seasoning ; work  altogether,  with 
the  yolk  of  an  egg  and  the  butter  ; make 
this  into  small  balls,  and  fry  them. 
Thicken  the  gravy  with  a dessertspo-  ** 
ful  of  flour,  add  the  port  wine,  cayenne, 
and  lemon-juice  ; lay  in  the  2 soles  and 
balls ; let  them  simmer  gently  for  5 
minutes  ; serve  hot,  and  garnish  with 
cut  lemon.  Time. — 10  minutes  to  fry  the 
soles.  Average  cost  for  this  quantity,  3s. 
Sufficient  for  4 or  5 persons.  Seasonable 
at  any  time.j 

BOLES,  Fried  Filleted. 

Soles  for  filleting  should  be  large,  as 
the  flesh  can  be  more  easily  separated 
from  the  bones,  and  there  is  loss  waste. 
Skin  and  wash  the  fish,  and  raise  the 
meat  carefully  from  the  bones,  and  di- 
vide it  into  nice  handsome  pieces.  The 
more  usual  way  is  to  roll  the  fillets,  after 
dividing  eack  one  in  two  pieces,  and 
either  bind  them  round  with  twine,  or 
run  a small  skewer  through  them.  Brush 
over  with  egg,  and  cover  with  bread- 
crumbs ; fry  them  as  directed  in  tho 


Soles,  with.  Mushrooms 


foregoing  recipe,  and  garnish  with  fried 
parsley  and  cut  lemon.  When  a pretty 
dish  is  desired,  this  is  by  far  the  most  ele- 
gant mode  of  dressing  soles,  as  they  look 
much  bettor  than  when  fried  whole.  In- 
stead of  rolling  the  fillets,  they  may  bo 
cut  into  square  pieces,  and  arranged  in 
the  shape  of  a pyramid  on  the  dish. 
Time. — About  10  minutes.  Average  cost, 
from  Is.  to  2s.  per  pair.  Sufficient,  2 
large  soles  for  6 persons.  Seasonable  at 
any  time. 

SOLES,  Fried. 

Ingredients. — 2 middling-sized  soles, 
hot  lard  or  clarified  dripping,  egg,  and 
bread-crumbs.  Mode. — Skin  and  care- 
fully wash  the  soles,  and  cut  off  the  fins, 
wipe  them  very  dry,  and  let  them  remain 
in  the  cloth  until  it  is  time  to  dress  them. 
Have  ready  some  fine  bread-crumbs  and 
beaten  egg  ; dredge  the  soles  with  a little 
flour,  brush  them  over  with  egg,  and 
cover  with  bread-crumbs.  Put  them  in 
a deep  pan,  with  plenty  of  clarified  drip- 
ping or  lard  (when  the  expense  is  not  ob- 
jected to,  oil  is  still  better)  heated,  so 
that  it  may  neither  scorch  the  fish  nor 
make  them  sodden.  When  they  are  suf- 
ficiently cooked  on  one  side,  turn  them 
carefully,  and  brown  them  on  the  other : 
they  may  be  considered  ready  when  a 
thick  smoke  rises.  Lift  them  out  care- 
fully, and  lay  them  before  the  fire  on  a 
reversed  sieve  and  soft  paper,  to  absorb 
the  fat.  Particular  attention  should  be 
paid  to  this,  as  nothing  is  more  disagree- 
able than  greasy  fish  : this  may  be  always 
avoided  by  dressing  them  in  good  time, 
and  allowing  a few  minutes  for  them  to 
get  thoroughly  crisp,  and  lreo  from  greasy 
moisture.  Dish  them  on  a hot  napkin, 
garnish  with  cut  lemon  and  fried  parsley, 
and  send  them  to  table  with  shrimp  sauce 
and  plain  melted  butter.  Time.  — 10 
minutes  for  large  soles ; less  time  for 
small  ones.  Average  cost,  from  1*.  to  2s. 
per  pair.  Sufficient  for  4 or  6 persona. 
Seasonable  at  any  time. 

SOLES,  with  Mushrooms. 

Ingredients. — 1 pint  of  milk,  1 pint  of 
water,  1 oz.  butter,  1 oz.  salt,  a lMt’l 
lemon -juice,  2 middling  - sized  soloa. 
Mode. — Cleanse  the  soles,  but  do  not 
skin  them,  aud  lay  them  in  a fish-kettle, 
with  the  milk,  water,  butter,  salt,  and 
lemon-juice.  Bring  them  gradually  tv 
boil,  and  let  them  simmer  very 
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till  done,  which  will  be  in  about  7 minutes. 
Take  them  up,  drain  them  well  on  a cloth, 
put  them  on  a hot  dish,  and  pour  ovor 
them  a good  mushroom  sauce.  (See 
Sauces.)  Time. — After  the  water  boils, 
7 minutes.  Sufficient  for  4 persons. 
Seasonable  at  any  time. 

BOLES,  with  Cream  Sauce. 

Ingredients.  — 2 soles ; salt,  cayenne, 
aud  pounded  mace  to  taste  ; the  juice  of 
A lemon,  salt  and  water,  A pint  of  cream. 
Mode. — Skin,  wash,  and  fillet  the  soles, 
and  divide  each  fillet  in  2 pieces;  lay 
them  in  cold  salt  and  water,  which  bring 
gradually  to  a boil.  When  the  water 
boils,  take  out  the  fish,  lay  it  in  a deli- 
cately clean  stewpan,  and  cover  with  the 
cream.  Add  the  seasoning,  simmer  very 
gently  for  ten  minutes,  and,  just  before 
serving,  put  in  the  lemon-juice.  The 
fillets  may  be  rolled,  and  secured  by 
means  of  a skewer;  but  this  is  not  so 
economical  a way  of  dressing  them,  as 
double  the  quantity  of  cream  is  required. 
Time. — 10  minutes  in  the  cream.  Ave- 
rage cost,  from  Is.  to  2s.  per  pair.  Suffi- 
cient for  4 or  5 persons.  Seasonable  at 
any  time. 

This  will  be  found  a most  delicate 
and  delicious  dish. 

SOUFFLE,  to  make. 

Ingredients. — 3 heaped  tablespoonfuls 
of  potato-flour,  rice-flour,  arrowroot,  or 
tapioca,  1 pint  of  milk,  5 eggs,  a piece  of 
butter  the  size  of  a walnut,  sifted  sugar 
to  taste,  j saltspoonful  of  salt  flavouring. 
Mode. — Mix  the  potato-flour,  or  which- 
ever one  of  the  above  ingredients  is  used, 
with  a little  of  the  milk ; put  it  into  ■<% 
saucepan,  with  the  remainder  of  the 
milk,  the  butter,  salt,  and  sufficient 
pounded  sugar  to  sweeten  the  whole 
nicely.  Stir  these  ingredients  over  the 
fire  until  the  mixture  thickens  ; then 
take  it  off  the  fire,  and  let  it  cool  a little. 
Separate  the  whites  from  the  yolks  of 
the  eggs,  beat  the 
latter,  and  stir 
them  into  the 
souffle  batter.  Now 
whisk  the  whites  of 
the  eggs  to  the 
firmest  possible 
troth,  for  on  this  depends  the  excellence 
of  the  di3h ; stir  them  to  the  other  in- 
gredients, and  add  a few  drops  of  essence 
if  any  flavouring  that  may  be  preferred  • 
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such  as  vanilla,  lemon,  orange,  ginger, 
&c.  &c.  Pour  the  batter  into  a souffid- 
dish,  put  it  immediately  into  the  oven, 
and  bake  for  about  A hour;  then  take 
it  out,  put  the  dish  into  another  more 
ornamental  one,  such  as  is  made  for  the 
purpose;  hold  a salamander  or  hot 
shovel  over  the  souffld,  strew  it  with 
sifted  sugar,  and  send  it  instantly  to 
table.  The  secret  of  making  a souffle 
well,  is  to  have  the  eggs  well  whisked, 
but  particularly  the  whites,  the  oven  not 
too  hot,  and  to  send  it  to  table  the 
moment  it  comes  from  the  oven.  If  the 
souffld  be  ever  so  well  made,  and  it  is 
allowed  to  stand  before  being  sent  to 
table,  its  appearance  and  goodness  will 
be  entirely  spoiled.  Soufflds  may  be  fla- 
voured in  various  ways,  but  must  be 
named  accordingly.  V anilla  is  one  of  the 
most  delicate  and  recherchS  flavourings 
that  can  be  used  for  this  very  fashionable 
dish.  Time. — About  A hour  in  the  oven ; 
2 or  3 minutes  to  hold  the  salamander 
over.  Average  cost,  Is.  Sufficient  for  3 
or  4 persons.  Seasonable  at  any  time. 

SOUPS,  General  Directions  for 
Making. 

Lean,  juioy  Beef,  Mutton,  and 
Veal  form  the  basis  of  all  good  soups  ; 
therefore  it  is  advisable  to  procure  those 
pieces  which  afford  the  richest  succu- 
lence, and  such  as  are  fresh-killed. 
Stale  meat  renders  soups  bad,  and  fat  is 
not  well  adapted  for  making  them.  The 
principal  art  in  composing  good  rich 
soup  is  so  to  proportion  the  several 
ingredients  that  the  flavour  of  one  shall 
not  predominate  over  another,  and  that 
all  the  articles  of  which  it  is  composed 
shall  form  an  agreeable  whole.  Care 
must  be  taken  that  the  roots  and  herbs 
are  perfectly  well  cleaned,  and  that  the 
water  is  proportioned  to  the  quantity  of 
meat  and  other  ingredients,  allowing  a 
quart  of  water  to  a pound  of  meat  for 
soups,  and  half  that  quantity  for  gravies. 
In  making  soups  or  gravies,  gentle  stew- 
ing or  simmering  is  absolutely  necessary. 
It  may  be  remarked,  moreover,  that  a 
really  good  soup  can  never  be  made  but 
in  a well-closed  vessel,  although,  perhaps, 
greater  whoiesomeness  is  obtained  by  an 
occasional  exposure  to  the  air.  Soups 
will,  in  general,  take  from  four  to  six 
hours  doing,  and  are  much  better  prepared 
the  day  before  they  are  wanted.  When 
the  soup  is  cold,  the  fat  may  be  easily 
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and  completely  removed ; and  in  pouring 
it  off,  care  must  be  taken  not  to  disturb 
the  settlings  at  the  bottom  of  the  vessel, 
which  are  so  fine  that  they  will  escape 
through  a sieve.  A very  fine  hair-sieve 
or  cloth  is  the  best  strainer  ; and  if  the 
soup  is  strained  while  it  is  hot,  let  the 
tamis  or  cloth  be  previously  soaked  in 
cold  water.  Clear  soups  must  be  per- 
fectly transparent,  and  thickened  soups 
about  the  consistency  of  cream.  To 
obtain  a really  clear  and  transparent 
soup,  it  is  requisite  to  continue  skimming 
the  liquor  until  there  is  not  a particle  of 
scum  remaining,  this  being  commenced 
immediately  after  the  water  is  added  to 
the  meat.  To  thicken  and  give  body  to 
soups  and  gravies,  potato -mucilage, 
arrowroot,  bread-raspings,  isinglass,  flour 
and  butter,  barloj,  rice,  or  oatmeal  are 
used.  A piece  oT  boiled  beef  pounded 
to  a pulp,  with  a bit  of  butter  and  flour, 
and  rubbed  through  a sieve,  and  gradually 
Incorporated  with  the  soup,  will  be  found 
an  excellent  addition.  When  soups  and 
gravies  are  kept  from  day  to  day  in  hot 
weather,  they  should  be  warmed  up 
every  day,  put  into  fresh-scalded  pans 
or  tureens,  and  placed  in  a cool  larder. 
In  temperate  weather,  every  other  day 
may  be  sufficient.  Stock  made  from 
meat  only  keeps  good  longer  than  that 
boiled  with  vegetables,  the  latter  being 
liable  to  turn  the  mixture  sour,  par- 
ticularly in  very  warm  weather. 

Various  Herbs  and  Vegetables  are 
required  for  the  purpose  of  making  soups 
and  gravies.  Of  these  the  principal  arc, — 
Scotch  barley,  pearl  barley,  wheat  flour, 
oatmeal,  bread -raspings,  pease,  beans, 
rice,  vermicelli,  macaroni,  isinglass,  po- 
tato-mucilage, mushroom  or  mushroom- 
ketchup,  champignons,  parsnips,  carrots, 
beetroot,  turnips,  garlic,  shalots,  and 
onions.  Sliced  onions,  fried  with  butter 
and  flour  till  they  are  browned,  and  then 
rubbed  through  a sieve,  are  excellent  to 
heighten  the  colour  and  flavour  of  brown 
soups  and  sauces,  and  form  the  basis  of 
many  of  the  fine  relishes  furnished  by 
the  cook.  The  older  and  drier  the  onion, 
tho  stronger  will  be  its  flavour.  Leeks, 
cucumber,  or  buraet  vinegar ; celery  or 
celery  seed  pounded.  The  latter,  though 
equally  strong,  does  not  impart  the  deli- 
cate sweetness  of  the  fresh  vegetable; 
and  when  used  as  a substitute,  its  flavour 
should  be  corrected  by  the  addition 
of  a bit  of  sugar.  Cress-seed,  parsloy, 
sotnmon  thvme,  lemon  thyme,  o’"nge 
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thyme,  knotted  marjoram,  sage 
mint,  winter  savoury,  and  basil.  As 
fresh  green  basil  is  seldom  to  be  pro- 
cured, and  its  fine  flavour  is  soon  lost, 
the  best  way  of  preserving  the  extract  is 
by  pouring  wine  on  the  ri-esh  leaves. 

For  the  Seasoning  of  Soups,  bay- 
leaves,  tomato,  tarragon,  chervil,  burnet, 
allspice,  cinnamon,  ginger,  nutmeg, 
clove,  mace,  black  and  white  pepper,  es- 
sence of  anchovy,  lemon  peel  and  juice, 
and  Seville  orange  juice,  aro  all  taken. 
The  latter  imparts  a finer  flavour  than 
the  lemon,  and  the  acid  is  much 
milder.  These  materials,  with  wine, 
mushroom  ketchup,  Harvey’s  sauce, 
tomato  sauce,  combined  in  various  pro- 
portions, are,  with  other  ingredients, 
manipulated  into  an  almost  endless  va- 
riety of  excellent  soups  and  gravies. 
Soups,  which  are  intended  to  constitute 
the  principal  part  of  a meal,  certainly 
ought  not  to  be  flavoured  like  sauces, 
which  are  only  designed  to  give  a relish 
to  some  particular  dish. 

SOUP-MAKING,  the  Chemistry 
and  Economy  of. 

Stock  being  the  basis  of  all  meat 
soups,  and,  also,  of  all  the  principal 
sauces,  it  is  essential  to  the  success  of 
these  culinary  operations,  to  know  the 
most  comp.ete  and  economical  method 
of  extracting,  from  a certain  quantity 
of  meat,  the  best  possible  stock,  or  broth. 
The  theory  and  philosophy  of  this  process 
we  will,  therefore,  explain,  and  then 
proceed  to  show  the  practical  course  to 
be  adopted. 

As  all  meat  is  principally  composed  of 
fibres,  fat,  gelatine,  osmazome,  and 
albumen,  it  is  requisite  to  know  that  the 
fibres  are  inseparable,  constituting  almost 
all  that  remains  of  the  meat  after  it  has 
undergone  a long  boiling. 

Fat  is  dissolved  by  boiling ; but  as  it 
is  contained  in  cells  covered  by  a very 
fine  membrane,  which  never  dissolves 
a portion  of  it  always  adheres  to  the 
fibres.  The  other  portion  rises  to  the 
surface  of  the  stock,  and  is  that  which 
has  escaped  from  tho  cells  which  wore 
not  whole,  or  which  have  burst  by  boiling. 

Gelatine  is  soluble;  it  is  tho  basis 
and  the  nutritious  portion  of  tho  stock. 
When  there  is  an  abundance  of  it,  it 
causes  the  stock,  when  cold,  to  become 
a jelly. 

Okmazomb  is  soluble  even 
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*nd  is  that  part  of  the  meat  which  gives 
Savour  and  perfume  to  the  stock.  The 
desh  of  old  animals  contains  more  osma- 
tome  than  that  of  young  ones.  Brown 
neats  contain  more  than  white,  and  the 
former  make  the  stock  more  fragrant. 
3y  roasting  meat,  the  osmazome  appears 
-o  acquire  highor  properties ; so,  by 
jutting  the  remains  of  roast  meats  iuto 
vour  "stock-pot,  you  obtain  a better 
Javour. 

Albumen  is  cf  the  nature  of  the  white 
of  eggs ; it  can  be  dissolved  in  cold  or 
tepid  water,  but  coagulates  when  it  is 
put  into  water  not  quite  at  the  boiling- 
point  From  this  property  in  albumen, 
it  is  evident  that  if  the  meat  is  put  into 
the  stock-pot  when  the  water  boils,  or 
after  this  is  made  to  boil  up  quickly, 
the  albumen,  in  both  cases,  hardens.  In 
the  first  it  rises  to  the  surface,  in  the 
second  it  remains  in  the  meat,  but  in 
both  it  prevents  the  gelatine  and  osma- 
zome from  dissolving;  and  hence  a thin 
and  tasteless  stock  will  be  obtained.  It 
ought  to  be  known  toa  that  the  coagu- 
lation o.  the  albumen  m the  meat 
always  takes  place,  more  or  less,  according 
to  the  size  of  the  piece,  as  the  parts 
farthest  from  the  surface  always  acquire 
that  degree  of  heat  which  congeals  it 
before  entirely  dissolving  it. 

Bones  ought  always  to  form  a com- 
ponent part  of  the  stock-pot.  They  are 
composed  of  an  earthy  substance, — to 
which  they  owe  their  solidity, — of  gela- 
tine, and  a fatty  fluid,  something  like 
marrow.  Two  ounces  of  them  contain  as 
much  gelantine  as  one  pound  of  meat ; 
but  in  them,  this  is  so  incased  in  the 
earthy  substance,  that  boning'-water  can 
dissolve  only  the  surface  of  whole  bones. 
By  breaking  them,  however,  you  can 
dissolve  more,  because  you  multiply  their 
aurfaces ; and  by  reducing  them  to  pow- 
der or  paste,  you  can  dissolve  them 
entirely;  but  you  must  not  grind  them 
dry.  We  have  sfcid  that  gelatine  forms 
the  basis  of  stock ; but  this,  though  very 
nourishing,  is  entirely  without  taste ; 
and  to  make  the  stock  savoury,  it  must 
contain  oviMizonne  Of  this,  bones  do  not 
contain  a particle ; and  that  is  the 
reason  why  stock  made  entirely  of  them 
is  not  liked  ; but  when  you  add  meat  to 
the  broken  or  pulverized  bones,  the 
osmazome  contained  in  it  makes  the  stock 
sufficiently  savoury. 

In  concluding  this  part  of  our  subject, 
ho  following  condensed  hints  and  three- 
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tions  should  bo  attended  to  in  the 
economy  oi  soup-making : — 

Beef  makes  the  best  Stock  ; veal 
stock  has  less  colour  and  taste  ; whilst 
mutton  sometimes  gives  it  a tallowy 
smell,  far  from  agreeable,  unless  the 
meat  has  been  previously  roasted  oj 
broiled.  Fowls  add  very  little  to  the 
flavour  of  stock,  unless  they  be  old  and 
fat.  Pigeons,  when  they  are  old,  add 
the  most  flavour  to  it ; and  a rabbit  or 
partridge  is  also  a great  improvement. 
From  the  freshest  moat  the  best  stock  is 
obtained. 

If  the  Meat  be  Boiled  solely  to 
make  stock,  it  must  be  c it  up  into  the 
smallest  possible  pieces  ; but,  generally 
speaking,  if  it  is  desired  to  have  good 
stock  and  a piece  of  savoury  meat  as 
well,  it  is  necessary  to  put  a rather 
large  piece  into  the  stock-pot,  say  suffi- 
cient for  two  or  three  days,  during  which 
time  the  stock  wull  keep  well  in  all 
weathers.  Choose  the  freshest  meat, 
and  have  It  cut  as  thick  as  possible;  for 
if  it  is  • thin  fiat  piece,  it  will  not  look 
well,  and  wiii  ue  very  soon  spoiled  by  the 
boiling. 

Never  wash  Meat,  as  it  deprives  its 
surface  of  all  its  juices  ; separate  it  from 
the  bones,  a*d  tie  it  round  with  tape,  so 
that  its  shape  may  be  preserved,  then 
put  it  iuto  the  stock-pot,  and  for  each 
pound  of  meat,  let  there  be  one  pint  of 
water ; press  it  down  with  the  hand,  to 
allow  the  air,  which  it  contains,  to 
escape,  and  which  often  raises  it  to  the 
top  of  the  water. 

Put  the  Stock-pot  on  a Gentle 
Fire,  so  that  it  may  heat  gradually.  The 
albumen  will  first  dissolve,  afterwards 
coagulate ; and  as  it  is  in  this  state  lighter 
than  the  liquid,  it  will  rise  to  the  sur- 
face, bringing  with  it  all  its  impurities 
It  is  this  which  makes  the  scum.  The 
rising  of  tb9  hardened  albumen  has  t.ha 
same  effect  in  clarifying  stock  as  the 
white  of  eggs ; and,  as  a rule,  it  may  be 
said  that  the  more  scum  there  is,  the 
clearer  will  bo  tho  stork.  Always  take 
care  that  the  fire  is  very  regular. 

Remove  the  Scum  when  it  r see 
thickly,  and  do  not  let  the  stock  Doil, 
because  then  one  portion  of  the  scum 
will  be  dissolved,  and  the  other  go  to  the 
bottom  of  the  pot ; thus  rendering  it 
very  difficult  to  obtain  a clear  brevk. 
If  tho  fire  is  regular,  it  will  not  be  ne- 
cessary to  add  cold  water  in  order  tc 
mako  tho  scum  rise ; but  if  tho  tiro  is  too 
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large  at  first,  it  will  then  be  necessary 
to  do  so. 

When  the  Stock  is  well  Skimmed, 
and  begins  to  boil,  put  in  salt  and  vege- 
tables, which  to  every  3 lbs.  of  meat 
should  consist  of  three  carrots,  two 
turnips,  one  parsnip,  a few  leeks,  and  a 
little  celery.  You  can  add,  according  to 
taste,  a piece  of  cabbage,  two  or  three 
cloves  stuck  in  an  onion,  and  a tomato. 
The  latter  gives  a very  agreeable  flavour 
to  the  stock.  If  burnt  onion  be  added,  it 
ought,  according  to  the  advice  of  a famous 
French  chef,  to  be  tied  in  a little  bag : 
without  this  precaution,  the  colour  of 
the  stock  is  liable  to  be  clouded. 

By  this  time  we  will  now  suppose 
that  you  have  chopped  the  bones  which 
were  separated  from  the  meat,  and  those 
which  were  left  from  the  roast  meat  of 
the  day  before.  Remember,  as  was 
before  pointed  out,  that  the  more  these 
aro  broken,  the  more  gelatine  you  will 
have.  The  best  way  to  break  them  up 
is  to  pound  them  roughly  in  an  iron 
mortar,  adding,  from  time  to  time,  a 
little  water,  to  prevent  them  getting 
heated.  It  is  a great  saving  thus  to 
make  use  of  the  bones  of  meat,  which, 
in  too  many  English  families,  we  fear, 
aro  entirely  wasted  ; for  it  is  certain,  as 
previously  stated,  that  two  ounces  of 
bone  contain  as  much  gelatine  (which  is 
the  nutritive  portion  of  stock)  as  one 
pound  of  meat.  In  their  broken  state 
tie  them  up  in  a bag,  and  put  them  in 
the  stock-pot ; adding  the  gristly  parts 
of  cold  meat,  and  trimmings,  which  can 
be  used  for  no  other  purpose.  If,  to 
make  up  the  weight,  you  have  received 
from  the  butcher  a piece  of  mutton  or 
veal,  broil  it  slightly  over  a clear  fire 
before  putting  it  in  the  stock-pot,  and  be 
very  careful  that  it  does  not  contract  the 
least  taste  of  being  smoked  or  burnt. 

Add  now  the  Vegetables,  which,  to 
a certain  extent,  will  stop  the  boiling  of 
the  stock.  Wait,  therefore,  till  it 
simmers  well  up  again,  then  draw  it  to 
the  side  of  the  fire,  and  keep  it  gently 
simmering  till  it  is  served,  preserving,  as 
before  said,  your  fire  always  the  same. 
Cover  the  stock-pot  well,  to  prevent 
evaporation  ; do  not  fill  it  up,  even  if  you 
take  out  a little  stock,  unless  the  meat  is 
exposed ; in  which  case  a little  boiling- 
water  may  be  added,  but  only  enough  to 
cover  it.  After  six  hours’  slow  and 
gentle  simmering,  the  stock  is  done ; 
und  h should  uot  be  continued  on  the 
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fire  longer  than,  is  necessary,  or  it  will 
tend  to  insipidity. 

Note. — It  is  on  a good  stock,  or  first 
good  broth  and  sauce,  that  excellence  in 
cookery  depends.  If  the  preparation 
of  this  basis  of  the  culinary  art  is  in- 
trusted to  negligent  or  ignorant  persons, 
and  the  stock  is  not  well  skimmed,  but 
indifferent  results  will  be  obtained 
The  stock  will  never  be  clear ; and  when 
it  is  obliged  to  be  clarified,  it  is  deterio- 
rated both  in  quality  and  flavour.  Lt 
the  proper  management  of  the  stock-pot 
an  immense  deal  of  trouble  is  saved, 
inasmuch  as  one  stock,  in  a small  dinner, 
serves  for  all  purposes.  Above  all 
things,  the  greatest  economy,  consistent 
with  excellence,  should  be  practised, 
and  the  price  of  everything  which  enters 
the  kitchen  correctly  ascertained.  The 
theory  of  this  part  of  Household  Manage- 
ment may  appear  trifling,  but  its  prac- 
tice is  extensive,  and  therefore  it  require? 
the  best  attention. 

SOUP,  Baked. 

Ingredients. — lib.  of  any  kind  of  meat, 
any  trimmings  or  odd  pieces ; 2 onions, 

2 carrots,  2 oz.  of  rice,  1 pint  of  split 
peas,  pepper  and  salt  to  taste,  4 quarts 
of  water.  Mode. — Cut  the  meat  and 
vegetables  in  slices,  add  to  them  the  rice 
and  peas,  season  with  pepper  and  salt. 
Put  the  whole  in  a jar,  fill  up  with  the 
water,  cover  very  closely,  and  bake  for 
4 hours.  Time.— 4 hours.  Average  cost, 
2 \d.  per  quart.  Seasonable  at  any  time. 
Sufficient  for  10  or  12  persons. 

Note. — This  will  be  found  a very  cheap 
and  wholesome  soup,  and  will  be  conven- 
ient in  those  cases  where  baking  is  more 
easily  performed  than  boiling. 

SOUP,  Brilla, 

Ingredients. — 4 lbs.  of  shin  of  beef, 

3 carrots,  2tumips,  alargesprigof  thyme, 

2 onions,  1 head  of  celery,  salt  and 
pepper  to  taste,  4 quarts  water. 
Mode. — Take  the  beef,  cut  off  all  the 
meat  from  the  bone,  in  nice  square 
pieces,  and  boil  the  bone  for  4 hours. 
Strain  the  liquor,  let  it  cool,  and  take 
off  the  fat ; then  put  the  pieces  of  meat 
in  the  cold  liquor  ; cut  small  the  carrots, 
turnips,  and  celery ; chop  the  onions, 
add  them  with  the  thyme  and  seas  ning, 
and  simmer  till  the  meat  is  tender.  If 
not  brown  enough,  colour  it  with  brow  - 
ing.  Time. — 6 hours.  Average  ant. 
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Soup,  Chantilly 

5.1.  per  quart.  Seasonable  all  the  year. 
Su  meter',  for  10  persons. 

SOUP,  Chantilly. 

Ingredients. — 1 quart  of  young  green 
peas,  a small  bunch  of  parsley,  2 young 
onions,  2 quarts  of  medium  stock.  Mode. 
— Boil  the  peas  till  quite  tender,  with 
the  parsley  and  onions  ; then  rub  them 
through  a sieve,  and  pour  the  stock  to 
them.  Do  not  let  it  boil  after  the  peas 
are  added,  or  you  will  spoil  the  colour. 
Serve  very  hot.  Time. — h hour.  Average 
eosi,  Is.  Gd.  per  quart.  Seasonable  from 
June  to  the  end  of  August.  Sufficient 
for  8 persons. 

Note. — Cold  peas  pounded  in  a mortar, 
with  a little  stock  added  to  them,  make 
a very  good  soup  in  haste. 

SOUP,  CalTs-head. 

Ingredients. — .1  of  calfs  head,  1 onion 
stuck  with  cloves,  a very  small  bunch  of 
sweet  herbs,  2 blades  of  mace,  salt  and 
white  pepper  tc  taste,  6 oz.  of  rice-flour, 
3 tablespoonfuls  of  ketchup,  3 quarts  of 
white  stock,  or  pot-liquor,  or  water. 
Mode. — Rub  the  head  with  salt,  soak  it 
for  6 hours,  and  clean  it  thoroughly, 
put  it  in  the  stewpan,  and  cover  it  with 
the  stock,  or  pot-liquor,  or  water,  adding 
the  onion  and  sweet  herbs.  When  well 
skimmed  and  boiled  for  14  hour,  take 
<mt  the  head,  and  skim  and  strain  the 
soup.  Mix  the  rice-flour  with  the 
ketchup,  thicken  the  soup  with  it,  and 
simmer  for  5 minutes.  Now  cut  up  the 
head  into  pieces  about  two  inches  long, 
and  simmer  them  in  the  soup  till  the 
meat  and  fat  are  quite  tender.  Season 
with  white  pepper  and  mace  finely 
pounded,  and  serve  very  hot.  When 
the  calf  8 head  is  taken  out  of  the  soup, 
cover  it  up  or  it  will  discolour.  Time. — 
2^  hours.  Average  cost,  Is.  9 d.  per  quart, 
with  stock.  Seasonable  from  May  to 
October.  Sufficient  for  10  persons. 

Note. — Force-meat  balls  can  be  added, 
and  the  soup  may  be  flavoured  with  a 
little  lemon-juice,  or  a glass  of  sherry  or 
Madeira.  The  bones  from  the  head  may 
be  stewed  down  again,  with  a few  fresh 
vegetables,  and  it  will  make  a very  good 
common  stock. 

SOUP,  & la  Cantatrice.  (An  Excel- 
lent Soup,  very  Beneficial  for  the 

Voice.) 

Ingredients. — 3 oz.  of  sago,  J pint  of 
•ream,  the  volks  of  3 """  1 lump  of 


Soup,  & la  Flamande 

sugar,  and  seasoning  to  taste,  1 bay-lea? 
(if  liked),  2 quarts  of  medium  stock.— 
Mode. — Having  washsd  the  sago  in  boil- 
ing water,  let  it  be  gradually  added  to 
the  nearly  boiling  stock.  Simmer  for  ^ 
hour,  when  it  should  be  woll  dissolved. 
Beat  up  the  yolks  of  the  eggs,  add  to 
them  the  boiling  cream ; stir  theso 
quickly  in  the  soup,  and  serve  imme- 
diately. Do  not  let  the  soup  boil,  or  the 
eggs  will  curdle.  Time.— 40  minutes. 

Average  cost,  Is.  Gd.  per  quart.  Season- 
able all  the  year.  Sufficient  for  8 persons. 

Note. — This  is  a soup,  the  principal 
ingredients  of  which,  sago  and  eggs, 
have  always  been  deemed  very  beneficial 
to  the  chest  and  throat.  In  various 
quantities,  and  in  different  preparations, 
these  have  been  partaken  of  by  the  prin- 
cipal singers  of  the  day,  including  the 
celebrated  Swedish  Nightingale,  Jenny 
Lind,  and,  as  they  have  always  avowed, 
with  considerable  advantage  to  the  voice, 
in  singing. 

SOUP,  & la  Crecy, 

Ingredients. — 4 carrots,  2 sliced  onions, 
1 cut  lettuce,  and  chervil ; 2 oz.  butter, 
1 pint  of  lentils,  the  crumbs  of  2 French 
rolls,  half  a teacupful  of  rice,  2 quarts  of 
medium  stock.  Mode. — Put  the  vege- 
tables with  the  butter  in  the  stewpan, 
and  let  them  simmer  5 minutes  ; then 
add  the  lentils  and  1 pint  of  the  stock, 
and  stew  gently  for  half  an  hour.  Now 
fill  it  up  with  the  remainder  of  the  stock, 
let  it  boil  another  hour,  and  put  in  the 
crumb  of  the  rolls.  When  well  soaked, 
rub  all  through  a tammy.  Have  ready 
the  rice  boiled ; pour  the  soup  over  this, 
and  serve.  Time. — lj  hour.  Average 

cost,  Is.  2 d.  per  quart.  Seasonable  all 
the  year.  Sufficient  for  8 persons. 

SOUP,  Jl  la  Flamande  (Flemish). 

Ingredients. — 1 turnip,  1 small  carrot, 
4 head  of  celery,  6 green  onions  shred 
very  fine,  1 lettuce  cut  small,  chervil,  4 
pint  of  asparagus  cut  small,  ^ pint  of 
peas,  2 oz.  butter,  the  yollcs  of  4 eggs,  4 
pint  of  cream,  salt  to  taste,  1 lump  of 
sugar,  2 quarts  of  stock.  Mode. — Put 
the  vegetables  in  the  butter  to  stew 
gently  for  an  hour  with  a toacupful  of 
stock  ; then  add  the  remainder  of  the 
stock,  and  simmer  for  another  hour. 
Now  boat  the  yolks  of  the  eggs  woll,  mix 
with  the  cream  (previously  boiled),  and 
strain  through  a hair  sieve.  Tak<»  tbs 
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Soup,  k la  Flamande 


soup  off  the  fire,  put  the  eggs,  &e.,  to  it 
and  keep  stirring  it  well,  .firing  it  almost 
to  boiling  point,  but  do  not  leave  off 
stirring,  or  the  eggs  will  curdle.  Season 
with  salt,  and  add  the  sugar.  Time. — 
2 A hours.  Average  cost,  1*.  9 d.  per  quart. 
Seasonable  from  May  to  August.  Suffi- 
cient for  8 persons. 

SOUP,  & la  Flamande  (Flemish). 

Ingredients.  — 5 onions,  5 heads  of 
:elery,  10  moderate-sized  potatoes,  8 oz. 
outter,  | pint  of  water,  pint  of  cream, 
2 quarts  of  stock.  Mode. — Slice  the 
onions,  celery,  and  potatoes,  and  put 
them  with  the  butter  and  water  into  a 
stewpan,  and  simmer  for  an  hour.  Then 
fill  up  the  stewpan  with  stock,  and  boil 
gently  till  the  potatoes  are  done,  which 
will  be  in  about  an  hour.  Rub  all 
through  a tammy,  and  add  the  cream 
(previously  boiled).  Do  not  let  it  boil 
after  the  cream  is  put  in.  Time. — 2J 

hours.  Average  cost,  la.  Ad.  per  quart. 
Seasonable  from  September  to  May. 
Sufficient  for  8 persons. 

Note. — This  soup  can  be  made  with 
water  instead  of  stock. 

SOUP,  a Good  Family. 

Ingredients. — Remains  of  a cold  tongue, 
2 lbs.  of  shin  of  beef,  any  cold  pieces  of 
meat  or  beef-bones,  2 turnips,  2 carrots, 
2 onions,  1 parsnip,  1 head  of  celery,  4 
quarts  of  water,  ^ teacupful  of  rice  ; salt 
and  pepper  to  taste.  Mode. — Put  all 

the  ingredients  in  a stewpan,  and  simmer 
gently  for  4 hours,  or  until  all  the  good- 
ness is  drawn  from  the  meat.  Strain 
off  the  soup,  aud  let  it  stand  to  get  cold. 
The  kernels  and  soft  parts  of  the  tongue 
must  be  saved.  When  the  soup  is  wanted 
for  use,  skim  off  all  the  fat,  put  in  the 
kernels  and  soft  parts  of  the  tongue, 
slice  in  a small  quantity  of  fresh  carrot, 
turnip,  and  onion  ; stew  till  the  vege- 
tables are  tender,  and  servo  with  toasted 
bread.  Time.— 5 hours.  Average  cost, 
3 d.  per  quart.  Seasonable  at  any  time. 
Sufficient  for  12  persons. 

SOUP,  Hessian. 

Ingredients.— Half  an  ox’s  head,  1 pint 
of  split  peas,  8 carrots,  C turnips,  6 
otatoes,  6 onions,  1 head  of  celery,  1 
unch  of  savoury  herbs,  pepper  and  salt 
to  taste,  2 blades  of  mace,  a little  all- 
spice, 4 cloves,  the  crumb  of  a French 
rolls  6 quarts  of  water.  Mode. — Cleat' 


Soup,  Prince  of  Wales’s 


the  head,  rub  it  with  salt  and  water,  and 
soak  it  for  5 hours  in  warm  water. 
Simmer  it  in  the  water  till  tender,  put 
it  into  a pan  and  let  it  cool ; skim  off  all 
tho  fat ; take  out  the  head,  and  add  the 
vegetables  cut  up  small,  and  the  peas 
which  have  been  previously  soaked  • 
simmer  them  without  the  meat,  till  they 
are  done  enough  to  pulp  through  a sieve. 
Put  in  the  seasoning,  with  the  pieces  of 
meat  cut  up  ; give  one  boil,  and  serve. 
Time. — 4 hours.  Average  cost,  6 d.  per 
quart.  Seasonable  in  winter.  Sufficient 
for  16  persons. 

Note. — An  excellent  hash  or  ragottt  can 
be  made  by  cutting  up  the  nicest  parts 
of  the  head,  thickening  and  seasoning 
more  highly  a little  of  the  soup,  and 
adding  a glass  of  port  wine  and  2 table- 
spoonfuls of  ketchup. 

SOUP,  Portable. 

Ingredients.  — 2 knuckles  of  veal,  3 
shins  of  beef,  1 large  faggot  of  herbs,  2 
bay-leaves,  2 heads  of  celery,  3 onions, 
3 carrots,  2 blades  of  mace,  6 cloves,  a 
teaspoonful  of  salt,  sufficient  water  t<i 
cover  all  the  ingredients.  Mode. — Take 
the  marrow  from  the  bones  ; put  all  the 
ingredients  in  a stock-pot,  and  simmer 
slowly  for  12  hours,  or  more,  if  the  meat 
be  not  done  to  rags  ; strain  it  off,  and  put 
it  in  a very  cool  place  ; take  off  all  the 
fat,  reduce  the  liquor  in  a shallow  pan, 
by  setting  it  over  a sharp  fire,  but  be 
particular  that  it  does  not  burn  ; boil  it 
fast  and  uncovered  for  8 hours,  and  keep 
it  stirred.  Put  it  into  a deep  dish,  and 
set  it  by  for  a day.  Have  ready  a stew- 
pan  of  boiling  water,  place  the  dish  in 
it,  and  keep  it  boiling ; stir  occasionally, 
and  when  the  soup  is  thick  and  ropy,  it 
is  done.  Form  it  into  little  cakes  by 
pouring  a small  quantity  on  to  the  bottom 
of  cups  or  basins  ; when  cold,  turn  them 
out  on  a flannel  to  dry.  Keep  them  from 
tho  air  in  tin  canisters.  Average  cost 
of  this  quantity,  16s. 

Note. — Soup  can  be  made  in  5 minutes 
with  this,  by  dissolving  a small  piece, 
about  the  size  of  a walnut,  in  a pint  of 
warm  water,  and  simmering  for  'L  mi- 
nutes. Vermicelli,  macaroni,  or  other 
Italian  pastes,  may  be  added. 

SOUP,  Prince  of  Wales's. 

Ingredients. — 12  turnips,  1 lump  of 
sugar,  2 spoonfuls  of  strong  veal  stock, 
'i®Jt  and  white  pepper  to  taste,  2 quart* 
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Soup,  Regency 

of  very  bright  stock.  Mode. — Peel  the 
turnips,  and  with  a cutter  cut  them  in 
balls  as  round  as  possible,  but  very  small. 
Put  them  in  the  stock,  which  must  bo 
very  bright,  and  simmer  till  tender. 
Add  the  veal  stock  and  seasoning. 
Have  little  pieces  of  bread  cut  round, 
about  the  size  of  a shilling ; moisten 
them  with  stock ; put  them  into  a tureen 
and  pour  the  soup  over  without  shaking, 
for  fear  of  crumbling  the  bread,  which 
would  spoil  the  appearance  of  the  soup, 
and  make  it  look  thick.  Time. — 2 hours. 
Seasonable  in  the  winter.  Sufficient  for 
8 persons. 

SOUP,  Regency. 

Ingredients. — The  bones  and  remains 
of  any  cold  game  such  as  of  pheasants, 
partridges,  kc.  ; 2 carrots,  2 small  onions, 
1 head  of  celery,  1 turnip,  ^ lb.  of  pearl 
barley,  the  yolks  of  3 eggs  boiled  hard, 
j pint  of  cream,  salt  to  taste,  2 quarts  of 
medium  or  common  stock.  Mode. — 

Place  the  bones  or  remains  of  game  in 
the  stewpan,  with  the  vegetables  sliced  • 
pour  over  the  stock,  and  simmer  for  2 
hours  ; skim  off  all  the  fat,  and  strain  it. 
Wash  the  barley,  and  boil  it  in  2 or  3 
waters  before  putting  it  to  the  soup  ; 
finish  simmering  in  the  soup,  and  when 
the  barley  is  done,  take  out  half,  and 
pound  the  other  half  with  the  yolks  of 
the  eggs.  When  you  have  finished 
pounding,  rub  it  through  a clean  tammy, 
add  the  cream,  and  salt  if  necessary; 
give  one  boil,  and  serve  very  hot,  putting 
in  the  barley  that  was  taken  out  first. 
Time. — 2A  hours.  Average  cost,  1*.  per 
quart,  if  made  with  medium  stock,  or  6d. 
per  quart,  with  common  stock.  Season- 
able from  September  to  March.  Suffi- 
cient for  8 persons. 

SOUP,  a la  Reine. 

Ingredients. — 1 large  fowl,  1 oz.  of 
sweet  almonds,  the  crumb  of  1 A French 
roll,  A pint  of  cream,  salt  to  taste,  1 
email  lump  of  sugar,  2 quarts  of  good 
white  veal  stock.  Mode.— Boil  the  fowl 
gently  in  the  stock  till  quite  tender, 
which  will  be  in  about  an  hour,  or  rathor 
more;  take  out  the  fowl,  pull  the  meat 
from  the  bones,  and  put  it  into  a mortar 
with  the  almonds,  and  pound  very  fine. 
When  beaten  enough,  put  the  meat  back 
in  the  stock,  with  the  crumb  of  tho  rolls, 
and  let  it  simmer  for  an  hour ; rub  it 
through  a tammy,  add  the  sugar,  A pint 
of  cream  that  has  boiled,  and,  if  you 


Soup  & la  Solferino 

prefer,  cut  the  crust  of  the  roll  into 
small  round  pieces,  and  poui-  the  soup 
over  it,  when  you  serve.  Time. — 2 

hours,  or  rather  more.  Average  cost, 
2s.  7 d.  per  quart.  Seasonable  all  the 
year.  Sufficient  for  8 persons. 

Mote.  — All  white  soups  should  be 
wanned  in  a vessel  placed  in  another  of 
boiling  water. 

SOUP,  la  Reine  (Economical). 

Ingredients.  — Any  remains  of  roast 
chickens,  A teacupful  of  rice,  salt  and 
pepper  to  taste,  1 quart  of  stock.  Mode. 
— Take  all  the  white  meat  and  pound  it 
with  the  rice,  which  has  been  slightly 
cooked,  but  not  too  much.  When  it  is  all 
well  pounded,  dilute  with  the  stock,  and 
pass  through  a sieve.  This  soup  should 
neither  be  too  clear  nor  too  thick.  Time. 
— 1 hour.  Average  cost,  id.  per  quart. 
Seasonable  all  the  year.  Sufficient  for  4 
persons. 

Note. — If  stock  is  not  at  hand,  put 
the  chicken-bones  in  water,  with  an 
onion,  carrot,  a few  sweet  herbs,  a blade 
of  mace,  pepper  and  salt,  and  stew  for  3 
hours. 

SOUP,  & la  Solferino  (Sardinian 

Recipe). 

Ingredients.— 4 eggs,  A pint  of  cream, 
2 oz.  of  fresh  butter,  salt  and  pepper  to 
taste,  a little  flour  to  thicken,  2 quarts 
of  bouillon.  Mode. — Beat  the  eggs,  put 
them  into  a stewpan,  and  add  the  cream, 
butter,  and  seasoning;  stir  in  as  much 
flour  as  will  bring  it  to  the  consistency 
of  dough;  make  it  into  balls,  either 
round  or  egg-shaped,  and  fry  them  in 
butter  ; put  them  in  the  tureen,  and  pour 
the  boiling  bouillon  over  them.  Time. — 
1 hour.  Average  cost,  Is.  3d.  per  quart. 
Seasonable  all  the  year.  Sufficient  for  8 
persons. 

Note. — This  recipe  was  communicated 
to  the  Editress  by  an  English  gentleman, 
who  was  present  at  the  battle  of  Sol- 
ferino, on  June  24,  1859,  and  who  was 
requested  by  some  of  Victor  Emmanuel  s 
troops,  on  the  day  before  the  batttle, 
to  partake  of  a portion  of  their  potage. 
He  willingly  enough  consented,  and 
found  that  these  clever  campaigners  had 
made  a palatable  dish  from  very  easily- 
procured  materials.  In  sending  the 
recipe  for  insertion  in  this  work,  ho  has, 
however,  Anglicised,  and  somowhat,  ha 
thinks,  improved  it. 
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Soup,  Spring 

SOUP,  Spring,  or/Fotage  Printa- 
nier. ' 

Ingredients. — ^ a pint  of  green  peas, 
if  in  season,  a little  chervil,  2 shredded 
lettuces,  2 onions,  a very  small  bunch  of 
parsley,  2 oz.  of  butter,  the  yolks  of  3 
eggs,  I pint  of  water,  seasonal  to  taste, 
2 quarts  of  stock.  Put  in  a ciean  stew- 
pan  the  chervil,  lettuces,  onions,  parsley, 
and  butter,  to  1 pint  of  water,  and  let 
them  simmer  till  tender.  Season  with 
salt  and  pepper ; when  done,  strain  off 
the  vegetables,  and  put  two-thirds  of 
the  liquor  they  were  boiled  in  to  the 
stock.  Beat  up  the  yolks  of  the  eggs 
with  the  other  third,  give  it  a toss  over 
the  fire,  and  at  the  moment  of  serving, 
add  this,  with  the  vegetables  which  you 
strained  off,  to  the  soup.  Time. — \ of 
an  hour.  Average  cost,  li.  per  quart. 
Seasonable  from  May  to  October.  Suffi- 
cient for  8 persons. 

SOUP,  Stew. 

Ingredients. — 2 lbs.  of  beef,  5 onions, 
5 turnips,  ^ lb.  of  rice,  a large  bunch  of 
parsley,  a few  sweet  herbs,  pepper  and 
salt,  2 quarts  of  water.  Mode. — Cut  the 
beef  up  in  small  pieces,  add  the  other 
ngredients,  and  boil  gently  for  2 is  hours. 
Oatmeal  or  potatoes  would  be  a great 
improvement.  Time. — 2^  hours.  Ave- 
rage cost,  6d.  per  quart.  Seasonable  in 
winter.  Sufficient  for  6 persons. 

SOUP,  Stew. 

Ingredients. — \ lb.  of  beef,  mutton,  or 
pork  ; h pint  of  split  peas,  4 turnips,  8 
potatoes,  2 onions,  2 oz.  of  oatmeal  or  3 
oz.  of  rice,  2 quarts  of  water.  Mode. — 
Cut  the  meat  in  small  pieces,  as  also  the 
vegetables,  and  add  them,  with  the 
eas,  to  the  water.  Boil  gently  for  3 
ours ; thicken  with  the  oatmeal,  boil 
for  another  \ hour,  stirring  all  the  time, 
jmd  season  with  pepper  and  salt.  Time. 
— 3.}  hours.  Average  cost,  4 d.  per  quart. 
Seasonable  in  winter.  Sufficient  for  8 
persons. 

Note. — This  soup  may  be  made  of  the 
liquor  in  which  tripe  has  been  boiled,  by 
adding  vegetables,  seasoning,  rice,  Ac. 

SOUP,  Stew,  of  Salt  Meat. 

Ingredients. — Any  pieces  of  salt  beef 
or  pork,  say  2 lbs.;  4 carrots,  4 parsnips, 
4 turnips,  4 potatoes,  1 cabbage,  2 oz.  of 
oatmeal  or  ground  rice,  seasoning  of  salt 
I id  pepper,  2 quarts  of  water.  Mode. — 


Soup,  "White 


Cut  up  the  meat  small,  add  the  water, 
and  let  it  simmer  for  2jf  hours.  Now  add 
the  vegetables,  cut  in  thin  small  slices  ; 
season,  and  boil  for  1 hour.  Thicken 
with  the  oatmeal,  and  serve.  Time. — 
2 hours.  Average  cost.  3d.  per  quart 
without  the  meat.  Seasonable  in  winter. 
Sufficient  for  6 persons. 

Note. — If  rice  is  used  instead  of  oat- 
meal, put  it  in  with  the  vegetables. 

SOUP,  Useful  for  Benevolent  Pur- 
poses. 

Ingredients. — An  ox-cheek,  any  pieces 
of  trimmings  of  beef,  which  may  be 
bought  very  cheaply  (say  4 lbs.),  a few 
bones,  any  pot-liquor  the  larder  may 
furnish,  ^ peck  of  onions,  6 leeks,  a large 
bunch  of  herbs,  i lb.  of  celery  (the  out- 
side pieces,  or  green  tops,  do  very  well) ; 
i lb.  of  carrots,  h lb.  of  turnips,  A lb.  of 
coarse  brown  sugar,  k a pint  of  beer,  4 
lbs.  of  common  rice,  or  pearl  barley  ; ^ 
lb.  of  salt,  1 oz.  of  black  pepper,  a few 
raspings,  10  gallons  of  water.  Mode.~ 
Divide  the  meat  in  small  pieces,  break 
the  bones,  put  them  in  a copper,  with 
the  10  gallons  of  water,  and  stew  for 
half  an  hour.  Cut  up  the  vegetables, 

ut  them  in  with  the  sugar  and  beer,  and 

oil  for  4 hours.  Two  hours  before  the 
soup  is  wanted,  add  the  rice  and  rasp- 
ings, and  keep  stirring  till  they  are  well 
mixed  in  the  soup,  which  simmer  gently. 
If  the  liquor  boils  away  a little,  till  up 
with  water.  Time. — 6^  horn's.  Average 
cost,  l£d.  per  quart. 

SOUP,  White. 

Ingredients. — £ lb.  of  sweet  almonds, 
J lb.  of  cold  veal  or  poultry,  a thick  slice 
of  stale  bread,  a piece  of  fresh  lemon- 
peel,  1 blade  of  mace,  pounded,  f pint 
of  cream,  the  yolks  of  2 hard-boiled 
eggs,  2 quarts  of  white  stock.  Mode. — 
Reduce  the  almonds  in  a mortar  to 
a paste,  with  a spoonful  of  water, 
and  add  to  them  the  meat,  which 
should  be  previously  pounded  with  the 
bread.  Beat  all  together,  and  add  the 
lemon-peel,  very  fiuely  •>  chopped,  and 
the  mace.  Pour  the  boiling  stoca.  on 
the  whole,  and  simmer  for  an  hour. 
Rub  the  eggs  in  the  cream,  put  in  the 
soup,  briug  it  to  a boil,  and  serve  im- 
mediately. Time. — 1J  hour.  Average 

cost,  Is.  6d.  per  quart.  Seasonable  all 
the  year.  Sufficient  for  8 persons. 

Note. — A more  economical  white  soup 
may  be  made  by  using  common  veal 


THE  DICTIONARY  OF  COOKERY. 


327 


Spinach,  to  Boil 


Spinach-  Green 


stock,  and  thickening  with  rice,  flour, 
and  milk.  Vermicelli  should  be  served 
with  it.  Average  cost,  5 d.  per  quart. 

SPINACH,  to  Boil  (English  Mode). 

Ingredients. — 2 pailfuls  of  spinach,  2 
heaped  tablespoonfuls  of  salt,  1 oz.  of 
of  butter,  pepper  to  taste.  Mode. — Pick 
the  spinach  carefully,  and  see  that  no 
stalks  or  weeds  are  left  amongst  it ; 
wash  it  in  several  waters,  and,  to  pre- 
vent it  being  gritty,  act  in  the  following 
manner : — Have  ready  two  large  pans  or 
tubs  fillgd  with  water  ; put  the  spinach 
into  one  of  these,  and  thoroughly  wash  it ; 
then,  with  the  hands,  take  out  the  spi- 
nach, and  put  it  into  the  other  tub  of 
water  (by  this  means  all  the  grit  will  be 
left  at  the  bottom  of  the  tub)  ; wash 
it  again,  and 
should  it  not 
be  perfectly 
free  from  dirt, 
repeat  tho  pro- 
cess. Put  it 
into  a very  large  saucepan,  with  about 
k pint  of  water,  just  sufficient  to  keep 
the  spinach  from  burning,  and  the  above 
proportion  of  salt.  Press  it  down  fre- 
quently with  a wooden  spoon,  that  it 
may  be  done  equally ; and  when  it  has 
boiled  for  rather  more  than  10  minutes, 
or  until  it  is  perfectly  tender,  drain  it  in 
a colander,  squeeze  it  quite  dry,  and  chop 
it  finely.  Put  the  spinach  into  a clean 
stewpan,  with  the  butter  and  a seasoning 
of  pepper ; stir  the  whole  over  the  fire 
until  quite  hot ; then  put  it  on  a hot  dish, 
and  garnish  with  sippets  of  toasted  bread. 
Time. — 10  to  15  minutes  to  boil  the  spi- 
nach, 5 minutes  to  warm  with  the  butter. 
Average  cost  for  the  above  quantity,  8 d. 
Sufficient  for  5 or  6 persons.  Seasonable. 
— Spring  spinach  from  March  to  July ; 
winter  spinach  from  November  to  March. 

Note. — Grated  nutmeg,  pounded  mace, 
or  lemon-juice  may  also  be  added  to 
enrich  the  flavour ; and  poached  eggs  aro 
also  frequently  served  with  spinach  : they 
should  bo  placed  on  the  top  of  it,  and 
it  should  be  garnished  with  sippets  of 
toasted  bread. 

BPINACH  dressed  with  Cream,  & 
" la  Frangaise. 

Ingredients.— 2 pailfuls  of  spinach,  2 
tablespoonfuls  of  salt,  2 oz.  of  butter,  8 
tabiespoonfiils  of  cream,  1 small  tea- 
spoonful  of  poundoJ  sugar,  a very  little 


grated  nutmeg.  Mode. — Boil  and  drain 
the  spinach  ; chop  it  fine,  and  put  it  into 
a stewpan  with  the  butter  ; stir  it  over 
a gentle  fire,  and,  when  the  butter  has 
dried  away,  add  the  remaining  ingre- 
dients,  and  simmer  for  about  5 minutes. 
Previously  to  pouring  in  the  cream,  boil  it 
first,  in  case  it  should  curdle.  Serve  on 
a hot  dish,  and  garnish  either  with 
sippets  of  toasted  bread  or  leaves  of  puff- 
paste.  Time. — 10  to  15  minutes  to  boil 
the  spinach  ; 10  minutes  to  stew  with  the 
cream.  Average  cost  for  the  above  quan- 
tity, 8d.  Sufficient  for  5 or  6 persons. 
Seasonable. — Spring  spinach  from  March 
to  July;  winter  spinach  from  November 
to  March. 

SPINACH,  French  Mode  of  Dress- 
ing. 

Ingredients. — 2 pailfuls  of  spinach, 
2 tablespr  onfuls  of  salt,  2 oz.  of  butter, 
1 teaspojnful  of  flour,  8 tablespoonfuls 
of  good  gravy  ; whon  liked,  a very  little 
grated  nutmeg.  Mode. — Pick,  wash, 
and  boil  the  spinach,  and  when  tender, 
drain  and  squeeze  it  perfectly  dry  from 
the  water  that  hangs  about  it.  Chop  it 
very  fine,  put  the  butter  into  a stewpan, 
and  lay  the  spinach  over  that ; stir  it 
over  a gentle  fire,  and  dredge  in  the 
flour.  Add  the  gravy,  and  let  it  boil 
quickly  for  a few  minutes,  that  it  may 
not  discclour.  When  the  flavour  of  nut- 
meg is  liked,  grate  some  to  the  spinach, 
and  when  thoroughly  hot,  and  the  gravy 
has  dried  away  a little,  serve.  Garnish 
the  dish  with  sippets  of  toasted  bread 
Time. — 10  to  15  minutes  to  boil  the 
spinach ; 10  minutes  to  simmer  in  the 
gravy.  Average  cost  for  the  above  quan- 
tity, 8 d.  Sufficient  for  5 or  6 persons. 
Seasonable. — Spring  spinach  from  March 
to  July ; winter  spinach  from  October  to 
February. 

Note. — For  an  entremets  or  second- 
course  did,  spinach  dressed  by  the  above 
recipe  may  be  pressed  into  a hot  mould  ; 
it  should  then  be  tumod  out  quickly,  and 
served  immediately. 

SPINACH-GREEN,  for  Colouring 
various  Dishes. 

Ingredients. — 2 handfuls  of  spinach. 
Mode.— Pick  and  wash  the  spinach  fres 
from  dirt,  and  pound  tho  leaves  in  a 
mortar  to  extract  the  juice ; thon  pres3 
it  through  a hair  sieve,  and  put  the  juice 
into  a small  Btowpan  or  jar.  Place  this 
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in  a bain  marie,  or  saucepan  of  boiling 
water,  and  let  it  set.  Watch  it  closely, 
as  it  should  not  boil ; and,  as  soon  as  it 
is  done,  lay  it  in  a sieve,  so  that  all  the 
water  may  drain  from  it,  and  the  green 
will  then  bo  ready  for  colouring.  If 
made  according  to  this  recipe,  the 
spinach-green  will  be  found  far  superior 
to  that  boiled  in  the  ordinary  way. 

SPINACH  SOUP  (French  Recipe). 

Ingredients.  — As  much  spinach  as, 
when  boiled,  will  half  fill  a vegetable- 
dish,  2 quarts  of  very  clear  medium  stock. 
Mode. — Make  the  cooked  spinach  into 
balls  the  size  of  an  egg,  and  slip  them 
into  the  soup-tureen.  This  is  a very 
elegant  soup,  the  green  of  the  spinach 
forming  a pretty  contrast  to  the  brown 
gravy.  Time. — 1 hour.  Average  cost, 

la.  per  quart.  Seasonable  from  October 
to  June. 

SPONGE-CAKE. 

Ingredients. — The  weight  of  8 eggs  in 
pounded  loaf  sugar,  the  weight  of  5 in 
flour,  the  rind  of  1 lemon,  1 tablespoon- 
ful of  brandy.  Mode. — Put  the  eggs  into 
one  side  of  the  scale,  and  take  the  weight 
of  8 in  pounded  loaf  sugar,  and  the 
weight  of  5 in  good  dry  flour.  Separate 
the  yolks  from  the  whites  of  the  eggs  ; 
beat  the  former,  put  them  into  a sauce- 
pan with  the  sugar,  and  let  them  remain 
over  the  fire  until  milk-warm,  keeping 
them  well  stirred.  Then  put  them  into 
a basin,  add  the  grated  lemon-rind 
mixed  with  the  brandy,  and  stir  these 
well  together,  dredging  in  the  flour 
very  gradually. 
Whisk  the 
whites  of  the 
eggs  to  a very 
stiff  froth,  stir 
them  to  the 
flour,  &c.,  and 
beat  the  cake 
well  for  4 hour. 
Put  it  into  a buttered  mould  strewn  with 
a little  fine-sifted  sugar,  and  bake  the 
cake  in  a quick  oven  for  li  hour.  Care 
must  be  taken  that  it  is  put  into  the 
oven  immediately,  or  it  will  not  be  light. 
The  flavouring  of  this  cake  may  be  varied 
by  adding  a few  drops  of  essence  of  al- 
monds instead  of  the  grated  lemon-rind. 
Time. — hour.  Average  cost,  Is.  3d. 
Sufficient  "for  1 cake.  Seasonable  at  any 
tim*. 


Sprats 


SPONGE-CAKE. 

Ingredients. — i lb.  of  loaf  suear,  not 
quite  | pint  of  water,  5 eggs,  1 lemon,  ^ 
lb.  of  flour,  I teaspoonful  of  carbonate  of 
soda.  Mode. — Boil  the  sugar  and  w ter 
together  until  they  form  a thick  syi  up ; 
let  it  cool  a little,  then  pour  it  to  the 
eggs,  which  should  be  previously  well 
whisked ; and  after  the  eggs  and  s yrup 
are  mixed  together,  continue  be  ting 
them  for  a fqw  minutes.  Grate  the 
lemon-rind,  mix  the  carbonate  of  soda 
with  the  flour,  and  stir  these  lightl  » to 
the  other  ingredients ; then  add  he 
lemon-juice,  and,  when  the  whole 
thoroughly  mixed,  pour  it  into  a buttered 
mould,  and  bake  in  rather  a quick  oven 
for  rather  more  than  1 hour.  The  re- 
mains of  sponge  or  Savoy  cakes  answer 
very  well  for  trifles,  light  puddings,  &c.  ; 
and  a very  stale  one  (if  not  mouldy) 
makes  an  excellent  tipsy  cake.  Time. — 
Rather  more  than  1 hour.  Average  cost, 
10 d.  Sufficient  to  make  1 cake.  Season- 
able at  any  time. 

SPONGE-CAKES,  Small. 

Ingredients. — The  weight  of  5 eggs  in 
flour,  the  weight  of  8 in  pounded  loaf 
sugar  ; flavouring  to  taste.  Mode. — Let 
the  flour  be  perfectly  dry,  and  the  sugar 
well  pounded  and  sifted.  Separate  the 
whites  from  the  yolks  of  the  eggs,  and 
beat  the  latter  up  with  the  sugar  ; then 
whisk  the  whites  until  they  become 
rather  stiff,  and  mix  them  with  the  yolks, 
but  do  not  stir  Chem  more  than  is  just 
necessary  to  mingle  the  ingredients  well 
together.  Dredge  in  the  flour  by  de- 
grees, add  the  flavouring ; butter  the 
tins  well,  pour  in  the  batter,  sift  a little 
sugar  over  the  cakes,  and  bake  them  in 
rather  a quick  oven,  but  do  not  allow 
them  to  take  too  much  colour,  as  they 
should  be  rather  pale.  Remove  them 
from  the  tins  before  they  get  cold,  and 
turn  them  on  their  faces,  where  let  them 
remain  until  quite  cold,  when  store  them 
away  in  a closed  tin  canister  or  wide- 
mouthed glass  bottle.  Time. — 10  to  15 
minutes  in  a quick  oven.  Average  cost, 
Id.  each.  Seasonable  at  any  time. 

SPRATS. 

Sprats  should  be  cooked  very  fresh, 
which  can  be  ascertained  by  their  bright 
and  sparkling  eyes.  Wipe  them  dry ; 
fasten  them  in  rows  by  a skewer  run 
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through  the  eyes  ; dredge  with  flour,  and 
broil  them  on  a gridiron  over  a nice  clear 
fire.  The  gridiron  should  be  rubbed 
with  suet.  Serve  very  hot.  Time. — 
3 or  4 minutes.  Average  cost,  let.  per  lb. 
Seasonable  from  November  to  March. 

To  Choose  Sprats.  — Choose  these 
from  their  silvery  appearance,  as  the 
brighter  they  are,  so  are  they  the 
fresher. 

SPEATS,  Dried. 

Dried  sprats  should  be  put  into  a 
basin,  and  boiling  water  poured  over 
them  ; they  may  then  be  skinned  and 
served,  and  this  will  be  found  a much 
better  way  than  boiling  them. 

SPEATS,  Pried  in  Batter. 

Ingredients.  — 2 eggs,  flour,  bread- 
crumbs ; seasoning  of  salt  and  pepper  to 
taste.  Mode. — Wipe  the  sprats,  and 
dip  them  in  a batter  made  of  the  above 
ingredients.  Fry  of  a nice  brown,  serve 
very  hot,  and  garnish  with  fried  parsley, 
oprats  may  be  baked  like  herrings. 

8PEOUTS,  to  Boil  Young. 

Ingredients. — To  each  h gallon  of  water 
allow  1 heaped  tablespoonful  of  salt ; a 
very  small  piece  of  soda.  Mode. — Pick 
away  all  the  dead  leaves,  and  wash  the 
greens  well  in  cold  water  ; drain  them  in 
a colander,  and  put  them  into  fast-boiling 
water,  with  salt  and  soda  in  the  above 
proportion.  Keep  them  boiling  quickly, 
with  the  lid  uncovered,  uutil  tender ; and 
•.he  moment  they  are  done,  take  them 
ip,  or  their  colour  will  be  spoiled  ; when 
well  drained,  serve.  The  great  art  in 
cooking  greens  properly,  and  to  have 
them  a good  colour,  is  to  put  them  into 
'plenty  of  fast-boiling  water,  to  let  them 
noil  very  quickly,  and  to  take  them  up 
the  m_Joent  they  become  tender.  Time. 
— Brocoli  sprouts,  10  to  12  minutes ; 
young  greens,  10  to  12  minutes ; sprouts, 
12  minutes,  after  the  water  boils.  Sea- 
sonable.— Sprouts  of  various  kinds  ma® 
be  had  all  the  year. 

8 TEW,  Irish. 

Ingredients. — 3 lbs.  of  the  loin  or  neck 
of  mutton,  5 lbs.  of  potatoes,  5 largo 
enions,  pepper  and  salt  to  taste,  rather 
more  than  1 pint  of  water.  Mode. — 
Trim  off  some  of  the  fat  of  the  above 
quantity  of  loin  or  neck  of  mutton,  and 
cut  it  into  chops  of  a moderate  thickness. 


Pare  and  halve  the  potatoes,  and  cut  the 
onions  into  thick  slices.  Put  a layer  of 
potatoes  at  the  bottom  of  a stewpan, 
then  a layer  of  mutton  and  onions,  and. 
season  with  pepper  and  salt ; proceed  in 
this  manner  until  the  stewpan  is  full, 
taking  care  to  have  plenty  of  vegetables 
at  the  top.  Pour  in  the  water,  and  let  it 
stew  very  gently  for  21,  hours,  keeping 
the  lid  of  the  stewpan  closely  shut  the 
whole  time,  and  occasionally  shaking  the 
preparation  to  prevent  its  burning.  Time. 
— 2 <3  hours.  Average  cost,  for  this  quan- 
tity, 2.?.  8 d.  Sufficient  for  5 or  (j  persons. 
Seasonable. — Suitable  for  a winter  dish. 


STEW,  Irish. 

Ingredients. — 2 or  3 lbs.  of  the  breast 
of  mutton,  1.1  pint  of  water,  salt  and 
pepper  to  taste,  4 lbs.  of  potatoes,  4 large 
onions.  Mode.-— Put  the  mutton  into  a 
stewpan  with  the  water  and  a little  salt, 
and  let  it  stew  gently  for  an  hour ; cut 
the  meat  into  small  pieces,  skim  the  fat 
from  the  gravy,  and  pare  and  slice  the 
potatoes  and  onions.  Put  all  the  ingre- 
dients into  the  stewpan,  n layers,  - first  a 
layer  of  vegetables,  then  one  of  meat, 
and  sprinkle  seasoning  of  pepper  and 
salt  between  each  layer ; cover  closely, 
and  let  the  whole  stew  very  gently  for 
1 hour,  or  rather  more,  shaking  it  fre- 
quently to  prevent  its  burning.  Time. 
— Rather  more  than  2 hours.  Average 
cost,  Is.  6d.  Sufficient  for  5 or  6 persons. 
Seasonable. — Suitable  for  a winter  dish. 

Note. — Irish  stew  may  be  prepared  in 
the  same  manner  as  above,  but  baked  in 
a jar  instead  of  boiled.  About  2 hours 
or  rather  more  in  a moderate  oven  will 
be  sufficient  time  to  bake  it. 


STILTON  CHEESE. 


Stilton  cheese,  or  British  Parmesan,  as 
it  is  sometimes  called,  is  generally  pre- 
ferred to  all  other  cheeses  by  those  whose 
autnority 
few  will  dis- 
pute. Those 
made  i i 
Mayor  June 
are  usually 
served  at 
Christmas ; 
or,  to  bo  in 
prime  order, 
should  be  btiiion  chbbsb. 
kept  from 

10  to  12  months,  or  even  longer.  An 
artificial  ripeness  in  Stilton  oheeso  is 
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sometimes  produced  by  inserting  a small 
piece  of  decayed  Cheshire  into  an  aper- 
ture at  the  top.  From  3 weeks  to  a 
month  is  sufficient  time  to  ripen  the 
cheese.  An  additional  flavour  may  also 
be  obtained  by  scooping  out  a piece  from 
the  top,  and  pouring  therein  port,  sherry, 
Madeira,  or  old  ale,  and  letting  the 
cheese  absorb  these  for  two  or  three 
weeks.  But  that  cheese  is  the  finest 
which  is  ripened  without  any  artificial 
aid,  is  the  opinion  of  those  who  are 
judges  in  these  matters.  In  serving  a 
Stilton  cheese,  the  top  of  it  should  be  cut 
off  to  form  a lid,  and  a napkin  or  piece  of 
white  paper,  with  a frill  at  the  top, 
pinned  round.  When  the  cheese  goes 
from  table,  the  lid  should  be  replaced. 

STOCKS  for  all  kinds  of  Soups 
(Rich.  Strong  Stock). 

Ingredients. — 4 lbs.  of  shin  of  beef, 
4 lbs.  of  knuckle  of  veal,  £ lb.  of  good  lean 
ham  ; any  poultry  trimmings ; 2 oz.  of 
butter  ; 3 onions,  3 carrots,  2 turnips  (the 
latter  should  be  omitted  in  summer,  lest 
they  ferment),  1 head  of  celery,  a few 
chopped  mushrooms,  when  obtainable; 
1 tomato,  a bunch  of  savoury  herbs,  not 
forgetting  parsley  ; 1^  oz.  of  salt,  3 lumps 
of  sugar,  12  white  peppercorns,  6 cloves, 
3 small  blades  of  mace,  4 quarts  of  water. 
Mode.— Line  a delicately  cloan  stewpan 
with  the  ham  cut  in  thin  broad  slices, 
carefully  trimming  off  all  its  rusty  fat ; 
cut  up  the  beef  and  veal  in  pieces  about 

3 inches  square,  and  lay  them  on  the 
ham ; set  it  on  the  stove,  and  draw  it 
down,  and  stir  frequently.  When  the 
meat  is  equally  browned,  put  in  the  beef 
and  veal  bones,  the  poultry  trimmings, 
and  pour  in  the  cold  water.  Skim  well, 
and  occasionally  add  a little  cold  water, 
to  stop  its  boiling,  until  it  becomes  quite 
clear  ; then  put  in  all  the  other  ingredi- 
ents, and  simmer  very  slowly  for  5 hours. 
Do  not  let  it  come  to  a brisk  boil,  that 
the  stock  be  not  wasted,  and  that  its 
colour  maybe  preserved.  Strain  through 
a very  fine  hair  sieve,  or  cloth,  and  the 
Ktoek  will  be  fit  for  use.  Time.  — 5 
[Hours.  Average  cost,  Is.  3d.  per  quart. 

STOCK,  Economical. 

Ingredients. — The  liquor  in  which  a 
joint  of  meat  has  been  boiled,  say 

4 quarts ; trimmings  of  fresh  meat  or 
poultry,  shank-bones,  &e.,  roast-beef 
bones,  anv  Dieces  the  larder  may  fur- 


Stock,  to  Clarify 

nish ; vegetables,  spices,  and  the  same 
seasoning  as  in  the  foregoing  recipe. 
Mode. — Let  all  the  ingredients  simmer 
gently  for  6 hours,  taking  care  to  skim 
carefully  at  first.  Strain  it  off,  and  put 
by  for  use.  Time. — 6 hours.  Average 
cost,  3d.  per  quart. 

STOCK,  Medium. 

Ingredients. — 4 lbs.  of  shin  of  beef,  or 
4 lbs.  of  knuckle  of  veal,  or  2 lbs.  of 
each ; any  bones,  trimmings  of  poultry, 
or  fresh  meat,  | lb.  of  lean  bacon  or 
ham,  2 oz.  of  butter,  2 large  onions,  each 
stuck  syith  3 cloves ; 1 turnip,  3 carrots, 
1 head  of  celery,  3 lumps  of  sugar-,  2 oz. 
of  salt,  h a teaspoonful  of  whole  pepper, 

1 large  Blade  of  mace,  1 bunch  of  savoury 
herbs,  4 quarts  and  b pint  of  cold  water. 
Mode. — Cut  up  the  meat  and  bacon  or 
ham  into  pieces  of  about  3 inches  square ; 
rub  the  butter  on  the  bottom  of  the 
stewpan ; put  in  ^ a pint  of  water,  the 
meat,  and  all  the  other  ingredients. 
Cover  the  stewpan,  and  place  it  on  a 
sharp  fire,  occasionally  stirring  its  con- 
tents. When  the  bottom  of  the  pan  be- 
comes covered  with  a pale,  jelly-like 
substance,  add  the  4 quarts  of  cold  wa- 
ter, and  simmer  very  gently  for  5 hours. 
As  we  have  said  before,  do  not  let  it  boil 
quickly.  Remove  every  particle  of  scum 
whilst  it  is  doing,  and  strain  it  through 
a fine  hair  sieve.  This  stock  is  the  basis 
of  most  of  the  soups  mentioned  in  this 
dictionary,  and  will  be  found  quite  strong 
enough  for  ordinary  purposes.  Time. — 
5.j  hours.  Average  cost,  9 d.  per  quart. 

STOCK,  To  Clarify. 

Ingredients.— The  whites  of  2 eggs, 
b pint  of  water,  2 quarts  of  stock. 
Mode. — Supposing  that  by  some  accident 
the  soup  is  not  quite  clear,  and  that  its 
quantity  is  2 quarts,  take  the  whites  of 

2 eggs,  carefully  separated  from  their 
yolks,  whisk  them  well  together  with 
the  water,  and  add  gradually  the  2 quarts 
of  boiling  stock,  still  whisking.  Place 
the  soup  on  the  fire,  and  when  boiling 
and  well  skimmed,  whisk  the  eggs  with 
it  till  nearly  boiling  again ; then  draw 
it  from  the  fire,  and  let  it  settle,  until 
the  whites  of  the  eggs  become  separated. 
Pass  through  a fine  cloth,  and  the  s^up 
should  bo  clear. 

Note. — Tie  rule  is,  that  all  clear  soups 
should  be  of  a light  straw-colour, _ and 
should  not  savour  too  strongly  of  th# 
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Stock,  White 

meat ; and  that  all  white  or  brown  thick 
soups  should  have  no  more  consistency 
than  will  enable  them  to  adhere  slightly 
to  the  spoon  when  hot.  All  purees 
should  be  somewhat  thicker. 

STOCK,  White  (to  be  used  in  the 
preparation  of  White  Soups). 

Ingredients. — 4 lbs.  of  knuckle  of  veal, 
any  poultry  trimmings,  4 slices  of  lean 
ham,  3 carrots,  2 onions,  1 head  of  ce- 
lery, 12  white  peppercorns,  2 oz.  of  salt, 
1 blade  of  mace,  a bunch  of  herbs,  1 oz. 
butter,  4 quarts  of  water.  Mode. — Cut 
up  the  veal,  and  put  it  with  the  bones 
and  trimmings  of  poultry,  and  the  ham, 
into  the  stewpan,  which  has  been  rubbed 
with  the  butter.  Moisten  with  ^ a pint 
of  water,  and  simmer  till  the  gravy  be- 
gins to  flow.  Then  add  the  4 quarts  of 
water  and  the  remainder  of  the  ingre- 
dients ; simmer  for  5 hours.  After  skim- 
ming and  straining  it  carefully  through 
a very  fine  hair  sieve,  it  will  be  ready 
for  use.  Time. — 5£  hours.  Average  cost, 
9 d.  per  quart. 

Note. — When  stronger  stock  is  de- 
sired, double  the  quantity  of  veal,  or  put 
in  an  old  fowl.  The  liquor  in  which  a 
young  turkev  has  been  boiled,  is  an 
excellent  addition  to  au  wmte  stock  or 
soups. 

STOCK,  Consomm6  or  White,  for 
many  Sauces. 

ConsommS  is  made  precisely  in  the 
same  manner  as  white  stock,  and,  for 
ordinary  purposes,  will  be  found  quite 
good  enough.  When,  however,  a stronger 
stock  is  desired,  either  put  in  half  the 
quantity  of  water,  or  double  that  of  the 
meat.  This  is  a very  good  foundation 
for  all  white  sauces. 

STRAWBERRY  JAM. 

Ingredients. — To  every  lb.  of  fruit 
allow  A pint  of  red-currant  juice,  1,}  lb. 
of  loaf  sugar.  Mode. — Strip  the  cur- 

rants from  the  stalks,  put  them  into  a 
jar  ; place  this  jar  in  a saucepan  of  boil- 
ing water,  and  simmer  until  the  juice 
is  well  drawn  from  the  fruit ; strain  the 
currants,  measure  the  juice,  put  it  into 

U reserving  pan,  and  add  the  sugar. 

set  well -ripened  but  sound  straw- 
berries ; pick  them  from  the  stalks,  and 
■when  the  sugar  is  dissolved  in  the  cur- 


Strawberries  and  Cream 


rant-juice,  put  in  the  fruit.  Simmer  the 
whole  over  a moderate  fire,  from  A to  j 
hour,  carefully  removing  the  scum  as  it 
rises.  Stir  the  jam  only  enough  to  pre- 
vent it  from  burning  at  the  bottom  of 
the  pan,  as  the  fruit  should  be  pre- 
served as  whole  as  possible.  Put  the 
jam  into  jars,  and  when  cold,  cover 
down.  Time. — j to  J hour,  reckoning 
from  the  time  the  jam  simmers  all  over. 
Average  cost,  from  7 d.  to  8d.  per  lb.  pot. 
Sufficient. — 12  pints  of  strawberries  will 
make  12  lbs.  of  jam.  Seasonable  in  June 
and  July. 

STRAWBERRY  JELLY. 

Ingredients. — Strawberries,  pounded 

sugar ; to  every  pint  of  juice  allow  1 j oz. 
of  isinglass.  Mode. — Pick  the  straw- 
berries, put  them  into  a pan,  squeeze 
them  well  with  a wooden  spoon,  add 
sufficient  pounded  sugar  to  sweeten  them 
nicely,  and  let  them  remain  for  1 hour, 
that  the  juice  may  be  extracted  ; then 
add  j pint  of  water  te  every  pint  of 
juice.  Strain  the  strawberry- juice  and 
water  through  a bag ; measure  it,  and 
to  every  pint  allow  1|  oz.  of  isinglass, 
melted  and  clarified  in  j pint  of  water. 
Mix  this  with  the  juice  ; put  the  jelly 
into  a mould,  and  set  the  mould  in  ice. 
A little  lemon-juice  added  to  the  straw- 
berry-juice improves  the  flavour  of  the 
jelly,  if  the  fruit  is  very  ripe  ; but  it 
must  be  well  strained  before  it  is  put 
to  the  other  ingredients,  or  it  will  make 
the  jelly  muddy.  Time. — 1 hour  to 
draw  the  juice.  Average  cost,  with  the 
best  isinglass,  3s.  Sufficient. — Allow 
1 h pint  of  jelly  for  5 or  6 persons. 
Seasonable  in  June,  July,  and  August. 

STRAWBERRIES  and  CREAM. 

Ingredients. — To  every  pint  of  picked 
strawberries  allow  ^ pint  of  cream,  2 07 
of  finely-pounded  sugar.  Mode. — Pic* 
the  stalks  from  the  fruit,  place  it  ox 
a glass  dish,  sprinkle  over  it  pounded 
sugar,  and  slightly  stir  the  strawberries 
that  they  may  all  be  equally  sweetened  f 
pour  the  cream  over  the  top,  and  sorva, 
Devonshire  cream,  when  it  can  be  oh. 
tained,  is  exceedingly  delicious  for  this 
dish ; and,  if  very  thick  indeed,  may 
be  diluted  with  a little  thin  cream  or 
milk.  Average  cost  for  this  quantity, 
with  cream  at  Is.  per  pint,  Is.  Suffi- 
cient for  2 persons.  Seasonable  in  Junr 
and  July. 
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Strawberries,  Preserved  in  "Wine 


STRAWBERRIES,  Preserved  in 
Wine. 

Ingredients.  — To  every  quart  bottle 
allow  .{  lb.  of  finely-pounded  loaf  sugar  ; 
sberry  or  Madeira.  Mode. — Let  the  fruit 
be  gathered  in  fine  weather,  and  used  as 
soon  as  picked.  Have  ready  some  per- 
fectly dry  glass  bottles,  and  some  nice 
soft  corks  or  bungs.  Pick  the  stalks 
from  the  strawberries,  drop  them  into 
the  bottles,  sprinkling  amongst  them 
pounded  s agar  in  the  above  proportion, 
and  when  the  fruit  reaches  to  the  neck  of 
the  bottle,  fill  up  with  sherry  or  Madeira. 
Cork  the  bottles  down  with  new  corks, 
and  dip  them  into  melted  resin.  Season- 
able.— Make  this  in  June  or  July. 

STRAWBERRIES,  to  Preserve 
Whole. 

Ingredients.  — To  every  lb.  of  fruit 
allow  l.j  lb.  of  good  loaf  sugar,  1 pint  of 
red-currant  juice.  Mode. — Choose  the 

strawberries  not  too  ripe,  of  a fine  large 
sort  and  of  a good  colour.  Pick  off  the 
stalks,  lay  the  strawberries  in  a dish, 
and  sprinkle  over  thorn  half  the  quantity 
of  sugar,  which  must  be  fiuely  pounded. 
Shake  the  dish  gently,  that  the  sugar 
may  be  equally  distributed  and  touch 
the  under-side  ol  the  fruit,  and  let  it 
remain  for  1 day.  Then  have  ready  the 
currant-juice,  drawn  as  for  red-currant 
jelly  ; boil  it  with  the  remainder  of  the 
sugar  until  it  forms  a thin  syrup,  and 
in  this  simmer  the  strawberries  and 
sugar,  until  the  whole  is  sufficiently 
jellied.  Great  care  must  be  taken  not  to 
stir  the  fruit  roughly,  as  it  should  be 
preserved  as  whole  as  possible.  Straw- 
berries prepared  in  this  manner  are  very 
good  served  in  glasses  and  mixed  with 
thin  cream.  Time. — J hour  to  20  mi- 

nutes to  simmer  the  strawberries  in  the 
syrup.  Seasonable  in  June  and  July. 

STRAWBERRY,  Open  Tart  of,  or 
any  other  Kind  of  Preserve. 

Ingredients. — Trimmings  of  puff -paste, 
any  kind  of  jam.  Mode. — Butter  a tart- 
pan  of  the  shape  shown  in  the  engraving, 
roll  out  the  paste  to  the  thickness  of  .J 
an  inch,  and  line  the  pan  with  it ; prick 
a few  holes  at  the  bottom  with  a fork, 
and  bake  the  tart  in  a brisk  oven  from 
10  to  15  minutes.  Let  the  paste  cool  a 
little ; then  fill  it  with  preserve,  place  a 


Sturgeon,  Roast 


few  stars  or  leaves  on  it,  which  hav« 
been  previously  cut  out  of  the  paste  and 
baked,  and  the  tart  is  ready  for  table. 


OPBS 


By  making  it  in  this  manner,  both  the 
flavour  and  colour  of  the  jam  are  pre- 
served, which  would  otherwise  be  lost, 


were  it  baked  in  the  oven  on  the  paste ; 
and,  besides,  so  much  jam  is  not  re- 
quired. Time. — 10  to  15  min.  Average 
cost,  8 d.  Sufficient. — 1 tart  for  3 persons. 
Seasonable  at  anytime. 

STURGEON,  Baked. 

Ingredients.  — 1 smaH  sturgeon,  salt 
and  popper  to  taste,  1 small  bunch  of 
herbs,  the  juice  of  J lemon,  i lb.  of 
butter,  1 pint  of  white  wine.  Mode. — 
Cleanse  the  fish  thoroughly,  skm  it,  aud 
split  it  along  the  belly  without  separating 
it ; have  ready  a large  baking-dish,  in 
which  lay  the  fish,  spnokle  over  the 
seasoning  and  herbs  vei  <•  finely  minced, 
and  moisten  it  with  the  lemon-juice  and 
wine.  Place  the  butter  in  small  piece3 
over  the  whole  of  the  fish,  put  it  in  the 
oven,  and  baste  frequently ; brown  it 
nicely,  and  serve  with  its  own  gravy. 
Time. — Nearly  1 hour.  Average  cost . Is. 
to  Is.  Gd.  per  lb.  Seasonable  from  August 
to  March. 

STURGEON,  Roast. 

Ingredients. — Veal  stuffing,  buttered 
paper,  the  tail-end  of  a sturgeon.  Mode. 
— Cleanse  the  fish  bone  and  skin  it  ; 
make  a nice  veal  stuffing  (we  Forcemeats), 
and  fill  it  with  the  part  whore  the  bones 
came  from  ; roll  it  in  buttered  paper, 
bind  it  up  firmly  with  tape,  like  a fillet 
of  veal,  and  roast  it  in  a Dutch  oven 
before  a clear  fire.  Serve  with  good 
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Suet  Pudding 


brown  gravy,  or  plain  melteu  butter. 
Time.  — About  1 hour.  Average  costs, 
\s.  to  Is.  fid.  per  lb.  Seasonable  from 
August  to  March. 

ffiote. — Sturgeon  may  bo  plainly  boiled, 
and  served  with  Dutch  sauce.  The  fish 
is  very  firm,  and  requires  long  boiling. 

SUET  PUDDING-,  to  serve  with 

Boast  Meat. 

Ingredients. — 1 lb.  of  flour,  6 oz.  of 
finely-chopped  suet,  b saltspoonful  of 
salt,  s saltspoonful  of  pepper,  i pint  of 
milk  or  water.  Mode. — Chop  the  suet 
very  finely,  after  freeing  it  from  skin, 
and  mis  it  well  with  the  flour;  add  the 
salt  and  pepper  (this  latter  ingredient 
mav  be  omitted  if  the  flavour  is  not  liked), 
and  make  the  whole  into  a smooth  paste 
with  the  above  proportion  of  milk  or 
water.  Tie  the  pudding  in  a floured 
cloth,  cr  put  it  into  a buttered  basin, 
and  boil  from  2\  to  3 hours.  To  enrich 
it,  substitute  3 beaten  eggs  for  some  of 
the  milk  or  water,  and  increase  the  pro- 
portion of  suet.  Time. — 2 \ to  3 hours. 
Average  cost,  fid.  Sufficient  for  5 or  6 
persons.  Seasonable  at  any  time. 

Note. — When  there  is  a joint  roasting 
or  baking,  this  pudding  may  be  boiled  in 
a long  shape,  and  then  cut  into  slices  a 
few  minutes  before  dinner  is  served  ; 
these  slices  should  be  laid  in  the  dripping- 
an  for  a minute  or  two,  and  then 
rowned  before  the  fire.  Most  children 
like  this  accompaniment  to  roast-meat. 

SUGAB,  to  Boil,  to  Caramol. 

Ingredients.  — To  every  lb.  of  lump 
sugar  allow  1 gill  of  spring  water.  Mode. 
— boil  the  sugar  and  water  together  very 
quickly  over  a clear  fire,  skimming  it 
’ery  carefully  as  soon  as  it  boils.  Keep 
it  boiling  until  the  sugar  snaps  when  a 
little  of  it  is  dropped  in  a pan  of  cold 
water.  If  it  remains  hard,  the  sugar  has 
attained  the  right  degree ; then  squeeze 
in  a little  lemon-juice,  and  let  it  remain 
an  instant  on  the  fire.  Sot  the  pan  into 
another  of  cold  water,  and  the  caramel 
is  then  ready  for  use.  The  insides  of 
well-oiled  moulds  are  often  ornamented 
with  this  sugar,  which  with  a fork  should 
be  spread  over  them  in  fine  threads  or 
network.  A dish  of  light  pastry,  taste- 
fully arranged,  looks  very  pretty  with 
this  sugar  spun  lightly  over  it. 


Suppers 


SUPPERS. 

Much  may  be  done  in  the  arrange- 
ment of  a supper-table,  at  a very  small 
expense,  provided  taste  and  ingenuity  are 
exercised.  The  colours  and  flavours  of 
the  various  dishes  should  contrast  nicely ; 
there  should  be  plenty  of  fruit  and 
flowers  on  the  table,  and  the  room  should 
be  well  lighted.  We  have  endeavoured 
to  show  how  the  various  dishes  may  be 
placed ; but  of  course  these  little  matters 
entirely  depend  on  the  length  and  width 
of  the  table  used,  on  individual  taste, 
whether  the  tables  are  arranged  round 
the  room,  whether  down  the  centre, 
with  a cross  one  at  the  top,  or  whether 
the  supper  is  laid  in  two  separate  rooms, 
&c.,  &o.  The  garnishing  of  the  dishes 
has  also  much  to  do  with  the  appearance 
of  a supper-table.  Hams  and  tongues 
should  be  ornamented  with  cut  vegetable 
flowers,  raised  pies  with  aspic  jelly  cut 
in  dice,  and  all  the  dishes  garnished 
sufficiently  to  be  in  good  taste  without 
looking  absurd.  The  eye,  in  fact,  should 
be  as  much  gratified  as  the  palate.  Hot 
soup  is  now  often  served  at  suppers,  but 
is  not  placed  on  the  table.  The  servants 
fill  the  plates  from  a tureen  on  the  buffet, 
and  then  hand  them  to  the  guests  : when 
these  plates  are  removed,  the  business  of 
si;pper  commences. 

Where  small  rooms  and  large  parties 
necessitate  having  a standing  supper, 
many  things  enumerated  in  the  folio  wiug 
bill  of  fare  may  be  placed  on  the  buffet. 
Dishes  for  these  suppers  should  be  se- 
lected which  may  be  eaten  standing 
without  any  trouble.  The  following  list 
may,  perhaps,  assist  our  readers  in  the 
arrangement  of  a buffet  for  a standing 
supper. 

Beef,  ham,  and  tongue-sandwiches, 
lobster  and  oyster-patties,  sausage-rolls, 
meat-rolls,  lobster-salad,  dishes  of  fowls, 
the  latter  all  cut  up;  dishes  of  sliced 
ham,  sliced  tongue,  sliced  beef,  and  ga- 
lantine of  veal ; various  jellies,  blanc- 
manges, and  creams ; custards  in  glasses, 
competes  of  fruit,  tartlets  of  jam,  and 
several  dishes  of  small  fancy  pastry; 
dishes  of  fresh  fruit,  bonbons,  sweet- 
meats, two  or  three  sponge-cakes,  a lew 
plates  of  biscuits,  and  the  buffet  orna- 
mented with  vases  of  frosh  or  artificial 
flowers.  The  above  dishes  are  quite  suf- 
ficient for  a standing  Bupper ; where 
more  are  desired,  a supper  must  then  be 
laid  and  arranged  ip  the  usual  manner. 
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Boas’s  Hbad, 
garnished  with  Aspic  Jelly. 


Fruited  Jelly. 

Mayonnaise  of  Fowl. 

Charlotte  Bnsse 

Small  Ham,  garnished. 

Small  Pastry. 

Iced  Savoy  Cake. 

Biscuits. 

Vanilla  Cream. 

Epergne,  with  Fruit. 

Fruited  Jelly. 

Prawns.  Two  Boiled  Fowls,  with  Bechamel  Prawn*. 

Sauce. 

Biscuits.  Bmall  Pastry. 

Tongue,  ornamented. 

Cnstards, 
in  glasses. 

Trifle,  ornamented. 

Custaras, 
in  glasses. 

Baised  Chicken  Pie, 

Fruited  Jelly. 

Tipsy  Cake. 
EoaBt  Pheasant. 

Swiss  Cream. 

Meringues. 

Epergne,  with  Fruit. 

Meringues. 

Baspherry  Cream. 
Small  Pastry. 

Galantine  of  Veal. 

Tipsy  Cake. 
Baised  Game  Pie. 

Fruited  Jelly 
Biscuits. 

Custards, 
in  glasses. 

Trifle,  ornamented. 

Cnstards, 
in  glasses. 

Prawns 

Tongue,  ornamented. 

Prawns. 

Two  Boiled  Fowls,  with  Btkiiamel 
Sauce. 

Biscuits.  Small  Pastry. 


apBBSNB.  with  rsuit. 
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Fmited  Jelly, 


Charlotte  Basse. 


Iced  Savoy  Cake. 
Small  Ham,  garnished. 
Mayonnaise  of  Fowl. 
Larded  Capon. 


Blancmange. 


Fruited  Jelly. 
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]$Qtgt When  soup  is  served  from  the  buffet,  Mock  Turtle  and  Julienne  may  be 

selected.  Besides  the  articlos  enumerated  above,  Ices,  Wafers,  Biscuits,  Tea,  Coffee, 
Wines,  and  Liqueurs  will  be  roquired.  Punch  h la  Romaine  may  also  be  added  to  th»> 

\iyt.  of  havArao-Ag. 
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SUPPER,  BIEL  OP  PARE  FOR  A BALI., 

Cr  a Cold  Collation  for  a Summer  Entertainment,  or  Wedding  or  Chris- 
tening Breakfast  for  70  or  80  Persons  (July), 
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Dish  of 
Lobster, 
out  op. 


Charlotte 
Basse  a la 
V anille. 


Pigeon  Pie. 
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Dish  of 
Lobster, 
out  up. 
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Pigeon  Pie. 


Tongue. 

Bibs  of  Lamb. 
Two  BoaBt  Fowls. 
Mayonnaise  of  Salmon. 


Veal-nnd-Ham 

Pie. 
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Epergne,  with  Flowers. 
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Mayonnaise  of  Trout. 
Tongue,  garnished. 

Boiled  Fowls  and  Bdchamel  Sauce. 
Collared  Eel. 

Ham. 

Eaised  Pie. 

Two  Boast  Fowls. 
Shoulder  of  Lamb,  stuffed. 
Mayonnaise  of  Salmon. 
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Epergne, with  Flowers. 
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Mayonnaise  of  Trout. 
Tongue. 

Boiled  Fowls  and  Bdchamel  Sauce. 
Baised  Pie. 

Ham,  decorated. 
8houlder  of  Lamb,  stuffed. 
Two  Boast  Fowls. 
Mayonnaise  of  Salmon. 


Dish  of  0 
Lobster, 
cut  up. 


Epergne,  with  Flowers. 
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Mayonnaise  of  Trout. 
Tongue,  garnished. 

Boiled  Fowls  and  Bdchamel  Sauce. 
Collared  Eel. 


Char, 
lotte 
Busse 
a la 

V anille. 


Yeal 

and 

Ham 

Pie. 


Dish  of 
Lobster, 
out  up. 
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Savoy  Cake. 


Dish  of 
Lobster, 
out  up. 
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Pigeon  Pie. 
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— The  length  of  the  page  will  not  admit  of  onr  giving  the  dishes  as  they  Bhonld  be  placed 
on  the  table  ; they  thou  Id  be  arranged  with  the  large  and  high  dishes  down  the  centre  and 
the  spaces  filled  up  with  the  smaller  dishes,  fruit,  and  flowers,  taking  care  that  the  flavours  and 
colours  contrast  nicely,  and  that  no  two  dishes  of  a sort  come  together.  This  bill  of  faro  may 
be  made  to  answer  three  or  four  purposes,  placing  a wedding  cake  or  christening  cake  in  the 
centre  on  a high  stand,  if  required  for  either  of  these  occasions.  A few  dishes  ol  lowlu,  lobster 
alada,  Ac.  Ac  should  be  kept  in  reserve  to  replenish  those  that  are  most  likely  to  bo  eaten 
first.  A joint  of  cold  roast  aDd  boiled  beef  should  be  placed  on  the  buffet,  as  being  something 
substantial  for  the  gentlemen  of  the  party  to  partake  of.  Besides  the  articles  enumerated  in 
the  bill  of  fare,  biscuits  and  wafers  will  be  required,  cream-and-wator  ices,  tea,  coffee  vrine\ 
liqueurs,  foda-watcr,  ginger-beer,  and  lemonacie.  * 
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Sweetbreads,  Baked 


SWEETBBEADS,  Baked  (an  En- 
trde). 

Ingredients. — 3 sweetbreads,  egg  and 
bread-crumbs,  oiled  butter,  3 slices  of 
toast,  brown  gravy.  M ode.  — Choose 

large  white  sweetbreads ; put  them  into 
warm  water  to  draw  out  the  blood,  and 
to  improve  their  colour  ; let  them  remain 
for  rather  more  than  1 hour;  then  put 
them  into  boiling  water,  and  allow  them 
to  simmer  for  about  10  minutes,  which 


8WBBTBRBADS. 


renders  them  firm.  Take  them  up,  drain 
them,  brush  over  with  egg,  sprinkle  with 
bread-crumbs ; dip  them  in  egg  again, 
and  then  into  more  bread-crumbs.  Drop 
on  them  a little  oiled  butter,  and  put  the 
sweetbreads  into  a moderately-heated 
oven,  and  let  them  bake  'br  nearly 
hour.  Make  3 pieces  of  toast ; place  the 
sweetbreads  on  the  toast,  and  pour  round, 
but  not  over  them,  a good  brown  gravy. 
Time. — To  soak  1 hour,  to  be  boiled  10 
minutes,  baked  40  minutes.  Average 
cost,  Is.  to  6s.  Sufficient  for  an  entree. 
Seasonable. — In  fpU  seasoM  from  May  to 
August. 

SWEETBREADS,  Pried  (it  la 
Maitre  d’PIotel),  an  Entrde. 

Ingredients. — 3 sweetbreads,  egg  and 
bread-crumbs,  ^ lb.  of  butter,  salt,  and 
pepper  to  taste,  rather  more  than  ^ pint 
of  maltre-d’hOtol  sauce.  Mode. — Soak 
the  sweetbreads  in  warm  water  for  an 
hour ; then  boil  them  for  10  minutes ; 
cut  them  in  slices,  egg  and  bread-crumb 
them,  season  with  pepper'  and  salt,  and 
put  them  into  a frying-pan,  with  the 
above  proportion  of  butter.  Keep  turn- 
ing them  until  done,  which  will  be  in 
about  10  minutes  ; dish  them,  and  pour 
over  them  a maitrc-d’hOtel  sauce.  The 
dish  may  be  garnished  with  slices  of  cut 
emon.  Time. — To  soak  1 hour,  to  be 
broiled  10  minutes,  to  be  fried  about  10 
minutes.  Average  cost,  1&  to  5s.,  ac- 
cording to  the  season.  Sufficient  for  an 
ontrde.  Seasonable. — In  full  season  from 
May  to  August. 

Note. — The  egg  and  bread-crumb  may 
oe  omitted,  and  the  slices  of  sweetbread  i 

dredged,  with  a little  flour  instead,  and  a I 


Sweetbreads,  Lambs’ 


good  gravy  may  bo  substituted  for  the 
maltre-d’hfltel  sauce.  This  is  a very 
simple  method  of  dressing  them. 

SWEETBREADS,  Stewed  (an  En- 
trde). 

Ingredients. — 3 sweetbreads,  1 pint  oi 
white  stock,  thickening  of  butter  and 
flour,  6 tablespoonfuls  of  cream,  1 table- 
spoonful of  lemon  - juice,  1 blade  of 
pounded  mace,  white  pepper  and  salt  to 
taste.  Mode. — Soak  the  sweetbreads  in 
warm  water  for  1 hour,  and  boil  them  for 
10  minutes ; take  them  out,  put  them 
into  cold  water  for  a few  minutes ; lay 
them  in  a stewpan  with  the  stock,  and 
simmer  them  gently  for  rather  more  than 
^ hour.  Dish  them ; thicken  the  gravy 
with  a little  butter  and  flour  ; let  it  boil 
up,  add  the  remaining  ingredients,  allow 
the  sauce  to  get  quite  hot,  but  not  boil, 
and  pour  it  over  the  sweetbreads.  Time. 
— To  soak  1 hour,  to  be  boiled  10  mi- 
nutes, stewed  rather  more  than  A hour. 
Average  cost,  from  Is.  to  6s.,  according 
to  the  season.  Sufficient  for  an  entrde. 
Seasonable. — In  full  seasou  from  May  to 
August. 

Note. — A few  mushrooms  added  to  this 
dish,  and  Btewed  with  the  sweetbreads, 
will  be  found  an  improvement. 

SWEETBREADS,  Lambs’.larded, 
and  Asparagus  (an  Entree). 

Ingredients.  — 2 or  3 sweetbreads,  ^ 
pint  of  veal  stock,  white  pepper  and  salt 
to  taste,  a small  bunch  of  green  onions, 

1 blade  of  pounded  mace,  thickening  of 
butter  and  flour,  2 eggs,  nearly  A pint  of 
cream,  1 teaspoonful  of  minced  parsley, 
a very  little  grated  nutmeg.  Mods. — 
Soak  the  sweetbreads  in  lukewarm  water, 
and  put  them  into  a saucepan  with  suf- 
ficient boiling  water  to  cover  them,  and 
let  them  simmer  for  10  minutes ; then 
take  them  out  and  put  them  into  cold 
water.  Now  lard  them,  lay  them  in  a 
stewpan,  add  thestock,  seasoning,  onions, 
mace,  and  a thickening  of  butter  and 
flour,  and  stew  gently  for  j hour  or  2C 
minutes.  Beat  up  the  egg  with  the 
cream,  to  which  add  the  minced  parsiey 
and  a very  little  grated  nutmog.  Put 
this  to  the  other  ingredients ; stir  it  well 
till  quite  hot,  but  do  not  let  it  boil  after 
the  cream  is  added,  or  it  will  curdle. 
Have  roady  some  asparagus-tops,  boiled  • 
add  these  to  the  sweetbreads,  and  servo 
Time. — Altogether  i hour.  Average  oo 
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Sweetbreads,  another  way  to  Dress 

2s.  6d.  to  3.i.  6cA  each.  Sufficient.—  3 
sweetbreads  for  1 entree.  Seasonable 
Irom  Easter  to  Michaelmas. 

SWEETBREADS,  another  Way 
to  Dress  (an  Entree). 

Ingredients.  — Sweetbreads,  egg  and 
bread-crumbs,  \ pint  of  gravy,  h glass  of 
sherry.  Mode. — -Soak  the  sweetbreads  in 
water  for  an  hour,  and  throw  them  into 
boiling  water  to  render  them  firm.  Let 
them  stew  gently  for  about  J hour,  take 
them  out  and  put  them  into  a cloth  to 
drain  all  the  water  from  them.  Brush 
them  over  with  egg,  sprinkle  them  with 
bread-crumbs,  and  either  brown  them  in 
the  oven  or  before  the  fire.  Have  ready 
the  above  quantity  of  gravy,  to  which 
add  tt  glass  of  sherry ; dish  the  sweet- 
bread~s,"pour  the  gravy  under  them,  and 
garnish  with  water-cresses.  Time.  — 
Rather  more  than  | hour.  Average  cost, 
2 s.  6 d.  to  3s.  6 d.~  each.  Sufficient — 3 
sweetbreads  for  1 entree.  Seasonable, 
from  Easter  to  Michaelmas. 

SYLLABUB. 

Ingredients. — 1 pint  of  sherry  or  white 
wine,  £ grated  nutmeg,  sugar  to  taste, 
1J  pint  of  milk.  Mode. — Put  the  wine 
into  a bowl,  with  the  grated  nutmeg  and 
plenty  of  pounded  sugar,  and  milk  into 
it  the  above  proportion  of  milk  from  the 
cow.  Clouted  cream  may  be  laid  on  the 
top,  with  pounded  cinnamon  or  nutmeg 
and  sugar ; and  a little  brandy  may  be 
added  to  the  wine  before  the  milk  is  put 
in.  In  some  counties,  cider  is  substi- 
tuted for  the  wine : when  this  is  used, 
brandy  must  always  be  added.  Warm 
milk  may  be  poured  on  from  a spouted 
jug  or  teapot ; but  it  must  be  held  very 
high.  Average  cost,  2s.  Sufficient  for 
5 or  6 persons.  Seasonable  at  any  time. 

1YLLABU28,  Whipped. 

Ingredients.  — A pint  of  cream,  J 
pint  of  sherry,  half  that  quantity 
of  brandy,  the  juice  of  £ lemon,  a 
little  grated  nutmeg,  3 oz.  of  pounded 
sugar,  whipped  cream  the  same  as  for 
trifle.  Mode. — Mix  all  the  ingredients 
ogether,  put  the  syllabub  into  glasses, 
and  over  the  top  of  them  heap  a little 
whipped  cream,  made  in  the  same  manner 
as  for  trifle.  Solid  syllabub  is  made  by 
whisking  or  milling  tho  mixture  to  a stiff 
troth,  and  putting  it  ir.  the  glasses,  with- 


Tartlets 


out  the  whipped  cream  at  the  top. 
A verage  cost,  Is.  8 d.  Sufficient  to  fill 
8 or  9 glasses.  Seasonable  at  any  time. 

SYRUP  for  Jellies,  to  Clarify. 

Ingredients. — To  every  quart  of  water 
allow  2 lbs.  of  loaf  sugar ; the  white  of 
1 egg.  Mode. — Put  the  sugar  and  water 
into  a stewpan  ; set  it  on  the  fire,  and, 
when  the  sugar  is  dissolved,  add  the 
white  of  the  egg,  whipped  up  with  a little 
water.  Whisk  the  whole  well  together, 
and  simmer  very  gently  until  it  has 
thrown  up  all  the  scum.  Take  this  off 
8 it  rises,  strain  the  syrup  through  a fine 
sieve  or  cloth  into  a basin,  and  keep  it 
for  use. 

TAPIOCA  PUDDING. 

Ingredients. — 3 oz.  of  tapioca,  1 quart 
of  milk,  2 oz.  of  butter,  $ lb.  of  sugar, 
4 eggs,  flavouring  of  vanilla,  grated 
lemon-rind,  or  bitter  almonds.  Mode. 
— Wash  the  tapioca,  and  let  it  stew 
gently  in  the  milk  by  the  side  of  the 
fire  for  J hour,  occasionally  stirring  it; 
then  let  it  cool  a little  ; mix  with  it  the 
butter,  sugar,  and  eggs,  which’should  be 
well  beaten,  aud  flavour  with  either  of 
the  above  ingredients,  putting  in  about 
12  drops  of  the  essence  of  almonds  or 
vanilla,  whichever  is  preferred.  Butter 
a pie-dish,  and  line  the  edges  with  puff- 
paste  ; put  in  the  pudding,  and  bake  in  a 
moderate  oven  for  an  hour.  If  the  pud- 
ding is  boiled,  add  a little  more  tapioca, 
and  boil  it  in  a buttered  basin  1A  hour. 
Time. — 1 hour  to  bake,  1^  hour  to  boil. 
Average  cost,  Is.  2c£.  Sufficient  for  5 or 
6 persons.  Seasonable  at  any  time. 

TAPIOCA  SOUP. 

Ingredients. — 5 oz.  of  tapioca,  2 quart* 
of  stock.  Mode. — Put  the  tapioca  into 
cold  stock,  and  bring  it  gradually  to  a 
boil.  Simmer  gently  till  tender,  and 
serve.  T y\e. — Rather  more  than  1 hour. 
Average  cost,  Is.  6d.  per  quart.  Season* 
able  all  the  year.  Sufficient  for  i 
persons. 

TARTLETS. 

Ingredient*. — Trimmings  of  puff-pasta^ 
any  jam  or  marmalade  that  may  bo  pre- 
ferred. Mode. — Roll  out  the  pasto  to 

the  thickness  of  about  A inch ; butter 
some  small  round  patty-pans,  lino  them 
with  it,  and  out  off  the  superfluous  paste 


8S» 


THE  DICTIONARY  OF  COOKERY. 


Tartlets,  Polish 

close  to  the  edge  of  the  pan.  Put  a 
small  piece  of  bread  into  each  tartlet 
(this  is  to  keep 
them  in  shape), 
and  bake  in  a 
brisk  oven  for 
about  10  mi- 
nutes, or  rather 
longer.  When 

dish  op  tartlets.  they  are  done, 
and  are  of  a nice 
colour,  take  the  pieces  of  bread  out 
carefully,  and  replace  them  by  a spoon- 
ful of  jam  or  marmalade.  Dish  them 
high  on  a white  d’oyley,  piled  high  in 
the  centre,  and  serve.  Time. — 10  to  15 
minutes.  Average  cost,  Id.  each.  Suffi- 
cient.— 1 lb.  of  paste  will  make  2 dishes 
of  tartlets.  Seasonable  at  any  time. 

TARTLETS,  Polish. 

Ingredients. — Puff-paste,  the  white  of 
an  egg,  pounded  sugar.  Mode. — Roll 
some  good  puff-paste  out  thin,  and  cut  it 
into  2 A -inch  squares ; brush  each  square 
over  with  the  white  of  an  egg,  then  fold 
down  the  corners,  so  that  they  all  meet 
in  the  middle  of  each  piece  of  paste ; 
slightly  press  the  two  pieces  together, 
brush  them  over  with  the  egg,  sift  over 
sugar,  and  bake  in  a nice  quick  oven  for 
about  | hour.  When  they -are  done, 
make  a little  hole  in  the  middle  of  the 
paste,  and  fill  it  up  with  apricot  jam, 
marmalades  or  red-currant  jelly.  Pile 
them  high  in  the  centre  of  a dish,  on  a 
napkin,  and  garnish  with  the  same  pre- 
serve the  tartlets  are  filled  with.  Time. 
— -j  hour  or  20  minutes.  Average  cost, 
with  A lb.  of  puff-paste,  Is.  Sufficient  for 
2 dishes  of  pastry.  Seasonable  at  any  time. 

Note. — It  should  be  borne  in  mind, 
that,  for  all  dishes  of  small  pastry,  such 
as  the  preceding,  trimmings  of  puff- 
paste,  left  from  larger  tarts,  answer  as 
well  as  makmg  the  paste  expressly. 

TEA,  to  make. 

There  is  very  little  art  in  making 
good  tea  ; if  the  water  is  boiling,  and 
there  is  no  sparing  of  the  fragrant  leaf, 
the  beverage  will  almost  invariably  be 
good.  The  old-fashioned  plan  of  allow- 
ing a teaspoonful  to  each  person,  and 
one  over,  is  still  practised.  Warm  the 
teapot  with  boiling  water  ; let  it  remain 
for  two  or  three  minutes  for  the  vessel 
to  become  thoroughly  hot,  then  pour  it 
away.  Put  In  the  tea.  pour  in  from  $ 


Tea-Cakes 


to  f pint  of  boiling  water,  close  the  lid, 
and  let  it  stand  for  the  tea  to  draw 
from  5 to  10  minutes;  then  fill  up  the 
pot  with  water.  The  tea  will  be  quite 
spoiled  unless  made  with  water  that  is 
actually  boiling,  as  the  leaves  will  not 
open,  and  the  flavour  not  be  extracted 
from  them ; the  beverage  will  conse- 
quently be  colourless  and  tasteless, — 
in  fact,  nothing  but  tepid  water.  Where 
there  is  a very  large  party  to  make  tea 
for,  it  is  a good  plan  to  have  two  tea- 
pots, instead  of  putting  a large  quantity 
of  tea  into  one  pot ; the  tea,  besides, 
will  go  farther.  When  the  infusion  has 
been  once  completed,  the  addition  of 
fresh  tea  adds  very  little  to  the  strength ; 
so,  when  more  is  required,  have  the 
pot  emptied  of  the  old  leaves,  scalded, 
and  fresh  tea  made  in  the  usual  manner. 
Economists  say  that  a few  grains  of  car- 
bonate of  soda,  added  before  the  boiling 
water  is  poured  on  the  tea,  assist  to 
draw  out  the  goodness ; if  the  water  is 
very  hard,  perhaps  it  is  a good  plan, 
as  the  soda  softens  it ; but  care  must 
be  taken  to  use  this  ingredient  spa- 
ringly, as  it  is  liable  to  give  the  tea  a 
soapy  taste  if  added  in  too  large  a 
quantity.  For  mixed  tea,  the  usual 
proportion  is  four  spoonfuls  of  black  to 
one  of  green ; more  of  the  latter  when 
the  flavour  is  very  much  liked  ; but  strong 
green  tea  is  highly  pernicious,  and  should 
never  be  partaken  of  too  freely.  Time. — 
2 minutes  to  warm  the  teapot,  5 to  10 
minutes  to  draw  the  strength  from  the 
tea.  Sufficient.— Allow  1 teaspoonful  to 
each  person. 

TEA-CAKES. 

Ingredients. — 2 lbs.  of  flour,  b tea- 
spoonful of  salt,  i lb.  of  butter  or  lard, 
1 egg,  a piece  of  German  yeast  the  size 
of  a walnut,  warm  milk.  Mode. — Put  the 
flour  (which  should  be  perfectly  dry)  into 
a basin ; mix  with  it  the  salt,  and  rub  in 
the  butter  or  lard ; then  beat  the  egg 
well,  stir  to  it  the  yeast,  and  add  these 
to  the  flour  with  as  much  warm  milk  as 
will  make  the  whole  into  a smooth  paste, 
and  knead  it  well.  Let  it  rise  near  the 
fire,  and,  when  well  risen,  form  it  into 
cakes ; place  them  on  tins,  let  them  rise 
again  for  a few  minutes  before  putting 
them  into  the  oven,  and  bake  from  | to 
b hour  in  a moderate  oven.  These  are 
very  nice  with  a few  currants  and  a little 
sugar  added  to  the  other  ingredients. 
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they  should  he  put  in  after  the  butter  is 
rubbed  in.  These  cakes  should  be  but- 
tered, ana  eaten  hot  as  soon  as  baked ; 
but,  when  stale,  they  are  very  nice  split 
and  toasted ; or,  if  dipped  in  milk,  or 
even  water,  and  covered  with  a basin  in 
the  oven  till  hot,  they  will  be  almost 
equal  to  new.  Time. — | to  h hour. 

Average  cost , 10 d.  Sufficient  to  make 
8 tea-cakes.  Seasonable  at  any  time. 

TEA-CAKES,  to  toast. 

Cut  each  tea-cake  into  three  or  four 
slices,  according  to  its  thickness  ; toast 
them  on  both  sides  before  a nice  clear 
fire,  and  as  each  slice  is  done,  spread  it 
with  butter  on 
both  sides. 

When  a cake  is 
toasted,  pile  the 
slices  one  on  the  tba-cakes. 

top  of  the  other,  cut  them  into  quarters, 
put  them  on  a very  hot  plate,  and  send 
the  cakes  immediately  to  table.  As 
they  are  wanted,  send  them  in  hot,  one 
or  two  at  a time,  as,  if  allowed  to 
stand,  they  spoil,  unless  kept  in  a muffin- 
plate  over  a basin  of  boiling  water. 

TEAL,  Roast. 

Ingredients.— Teal,  butter,  a little 
flour.  Mode. — Choose  fat,  plump  birds, 
after  the  frost  has  set  in,  as  they  are 
generally  better  flavoured  ; truss  them 
in  the  same  manner  as  wild  duck  ; roast 
them  before  a brisk  fire,  and  keep  them 
well  basted.  Serve  with  brown  or  orange 
gravy,  water-cresses,  and  a cut  lemon. 
The  remains  of  teal  make  excellent  hash. 
Time. — From  9 to  15  minutes.  Average 
cost,  Is.  each  ; but  seldom  bought.  Suffi- 
cient. 2 for  a dish.  Seasonable  from 
October  to  February. 

TEAL. 

if. al,  being  of  the  same  character  a3 
widgeon  and  wild  duck,  may  bo  treated, 
in  carving,  in  the  same  style. 

TENCH,  Matelot  of. 

Ingredients pint  of  stock,  l pint  of 
port  wine,  1 dozen  button  onions,  a few 
mushrooms,  a faggot  of  herbs,  2 blados  of 
macs,  1 oz.  of  butter,  1 teaspoonful  of 
minced  parsley,  thyme,  1 shalot,  2 ancho- 
vies, 1 teacupful  of  stock,  flour,  1 dozen 
oysters,  the  juice  of  j lemon ; the  number 
of  tench,  according  to  size.  Mode, 


Tendrons  do  Veaii,  Stewed 


Scale  and  clean  the  tench,  cut  them  into 
pieces,  and  lay  them  in  a stewpan  ; add 
the  stock,  wine,  onions,  mushrooms, 
herbs,  and  mace,  and  simmer  gently  for 
i hour.  Put  into  another  stewpan  all 
the  remaining  ingredients  but  the  oysters 
and  lemon-juice,  and  boil  slowly  for 
10  minutes,  when  add  the  strained  liquor 
from  the  tench,  and  keep  stirring  it  over 
the  fire  until  somewhat  reduced.  Rub  it 
through  a sieve,  pour  it  over  the  tench 
with  the  oysters,  which  must  be  pre- 
viously scalded  in  their  own  liquor, 
squeeze  in  the  lemon-juice,  and  serve. 
Garnish  with  croft  tons.  Time. — j|  hour. 
Seasonable  from  October  to  June. 

TENCH,  Stewed  with.  Wine. 

Ingredients. — A pint  of  stock,  ^ pint  of 
Madeira  or  sherry,  salt  and  pepper  to 
taste,  1 bay-leaf,  thickening  of  butter 
and  flour.  Mode. — Clean  and  crimp  the 
tench,  carefully  lay  it  in  a stewpan  with 
the  stock,  wine,  salt  and  pepper,  and 
bay-leaf,  let  it  stew  gently  for  i hour ; 
then  take  it  out,  put  it  on  a dish,  and 
keep  hot.  Strain  the  liquor,  and  thicken 
it  with  butter  and  flour  kneaded  to- 
gether, and  stew  for  5 minutes.  If  not 
perfectly  smooth,  squeeze  it  through  a 
tammy,  add  a very  little  cayenne,  and 
pour  over  the  fish.  Garnish  with  balls  of 
veal  forcemeat.  Time. — Rather  more  than 
^ hour.  Seasonable  from  October  to  June. 

TENDRONS  DE  VEAU,  Stewed 
(an  Entrde). 

Ingredients.  — The  gristles  from  2 
breasts  of  veal,  white  stock,  1 faggot  of 
savoury  herbs,  2 blades  of  pounded  mace, 

4 cloves,  2 carrots,  2 onions,  a strip  of 
lemon-peel.  Mode. — The  tendrons  or 

gristles,  which  are  found  round  the  front 
of  a breast  of  veal,  are  now  very  fre- 
quently served  as  an  entree,  and  when 
well  dressed,  make  a nice  and  favourite 
dish.  Detach  the  gristles  from  the  bone, 
and  cut  them  neatly  out,  so  as  not  to 
spoil  the  joint  for  roasting  or  stewing, 
Put  them  into  a stewpan,  with  sufficient 
stock  to  cover  them ; add  the  herbs, 
mace,  cloves,  carrots,  onions,  and  lemon, 
and  simmer  these  for  nearly,  or  quite,  4 
hours.  They  should  bo  stewed  until  tt 
fork  will  enter  the  meat  easily.  Take 
thorn  up,  drain  thorn,  strain  the  gravy, 
boil  itjdown  to  a glaze,  with  which  glaaa 
the  meat.  Dish  the  tendrons  in  a circlsi 
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■With  crofi'v'ms  fried  of  a nice  colour 
placed  between  each ; and  put  mushroom 
sauce,  or  a pur6e  of  green  peas  or  toma- 
toes, in  the  middle.  Time. — 4 hours. 
Sufficient  for  1 entree.  Seasonable. — With 
peas,  from  June  to  August. 

TEND  RONS  DE  VEAU  (an 
Entrde). 

Ingredients.  — The  gristles  from  2 
breasts  of  veal,  white  stock,  1 faggot  of 
savoury  herbs,  1 blade  of  pounded  mace, 
4 cloves,  2 carrots,  2 onions,  a strip  of 
lemon-peel,  egg  and  bread-crumbs,  2 
tablespoonfuls  of  chopped  mushrooms, 
salt  and  pepper  to  taste,  2 tablespoonfuls 
of  sherry,  the  yolk  of  1 egg,  3 table- 
spoonfuls of  cream.  Mode. — After  re- 
moving the  gristles  from  a breast  of  veal, 
stew  them  for  4 hours,  as  in  the  pre- 
cecfing  recipe,  with  stock,  herbs,  mace, 
cloves,  carrots,  onions,  and  lemon-peel. 
When  perfectly  tender,  lift  them  out  and 
remove  any  bones  or  hard  parts  remain- 
ing. Put  them  between  two  dishes,  with 
a weight  on  the  top,  and  when  cold,  cut 
them  into  slices.  Brush  these  over  with 
egg,  sprinkle  with  bread-crumbs,  and  fry 
a pale  brown.  Take  i pint  of  the  gravy 
they  were  boiled  in,  add  2 tablespoonfuls 
of  chopped  mushrooms,  a seasoning  of 
salt  and  pepper,  the  sherry,  and  the  yolk 
of  an  egg  beaten  with  3 tablespoonfuls 
of  cream.  Stir  the  sauce  over  the  fire 
until  it  thickens ; when  it  is  on  the 
point  of  boiling,  dish  the  tendrons  in  a 
i/ircle,  and  pom1  the  sauce  in  the  middle. 
Tendrons  are  dressed  in  a variety  of 
ways, — with  sauce  h l’Espagnole,  vege- 
tables of  all  kinds : when  they  are  served 
with  a purge,  they  should  always  be 
glazed.  Time.— 4.J  hours.  Average  cost. 
—Usually  bought  with  breast  of  veal. 
Sufficient  for  an  entrde.  Seasonable  from 
March  to  October. 

TETE  DE  VEAU  EN  TORTUE 
(an  Entrde). 

Ingredients. — Half  a calf’s  head,  or 
the  remains  of  a cold  boiled  one ; rather 
more  than  1 pint  of  good  white  stock,  1 
glass  of  sherry  or  Madeira,  cayenne  and 
salt  to  taste,  about  12  mushroom-buttons 
(when  obtainable),  6 hard-boiled  eggs,  4 
gherkins,  8 quenelles,  or  forcemeat  balls, 
12  crayfish,  12  crohtons.  Mode. — Half 
a calf’s  head  is  sufficient  to  make  a good 
eutr6e,  and  ir'  there  are  any  remains  of  a 
aold  one  left  from  the  preceding  day.  »t 


Tipsy  Cake 


will  answer  very  well  for  this  dish.  After 
boiling  the  head  until  tender,  remove 
the  bones,  and  cut  the  meat  into  neat 
pieces  ; put  the  stock  into  a stewpan, 
add  the  wine,  and  a seasoning  of  salt  and 
cayenne;  fry  the  mushrooms  in  butter 
for  2 or  3 minutes,  and  add  these  to  the 
gravy.  Boil  this  quickly  until  somewhat 
reduced  ; then  put  in  the  yolks  of  the 
hard-boiled  eggs  whole,  and  the  whites 
cut  in  small  pieces,  and  the  gherkins 
chopped.  Have  ready  a few  veal  que- 
nelles, add  these,  with  the  slices  of 
head,  to  the  other  ingredients,  and  let  the 
whole  get  thoroughly  hot,  without  boiling. 
Arrange  the  pieces  of  head  as  high  in 
the  centre  of  the  dish  as  possible ; pour 
over  them  the  ragoht,  and  garnish  with 
the  crayfish  and  crohtons  placed  alter- 
nately. A little  of  the  gravy  should 
also  be  served  in  a tureen.  Time. — About 
i hour  to  reduce  the  stock.  Sufficient 
for  6 or  7 persons.  Average  cost,  ex- 
clusive of  the  calf’s  head,  2s.  9 d.  Sea- 
sonable from  March  to  October. 

TIPSY  CAKE. 

Ingredients. — 1 moulded  sponge  or 
Savoy  cake,  sufficient  sweet  wine  or 
sherry  to  soak  it,  6 ^spoonfuls  of 
brandy,  2 oz.  of  sweet  almonds,  1 pint 
of  rich  custard.  Mode. — Procure  a cake 
that  is  throe  or  four  days  old,  — either 
sponge,  Savoy,  or  rice  answering  for  the 
purpose  of  a tipsy  cake.  Cut  the  bottom 
of  the  cake  level,  to  make  it  stand  firm 
in  the  dish ; make  a small  hole  in  the 
centre,  and  pour 
in  and  over  the 
cake  sufficient 
sweet  wine  or 
sherry,  mixed  with 
the  above  propor- 
tion of  brandy,  to 
soak  it  nicely. 

When  the  cake 
is  well  soaked, 
blanch  and  cut 
the  almonds  into 
strips,  stick  then, 
all  over  the  cake,  tipsy  oaks. 
and  pour  round  it 

a good  custard,  made  by  cur  recipe, 
allowing  8 eggs  instead  of  5 to  the  pint 
of  milk.  The  cakes  are  sometimes 
crumbled  and  soaked,  and  a whipped 
cream  heaped  over  them,  the  same  os 
for  trifles.  Time.  — About  2 hours  to  soak 
the  cake.  Average  cost,  4s.  (iff.  Suffi- 
cient for  1 dish.  Seasonable  at  anv  t.itncr 
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TIPSY  CAKE,  an  easy  way  of 
making. 

Ingredients.— 12  stale  small  sponge- 
cakes, raisin  wine,  J lb.  of  jam,  1 pint  of 
custard  (see  Custard).  Mode. — Soak  the 
sponge-cakes,  which  should  bo  stale  (on 
this  account  thoy  should  be  cheaper),  in 
a little  raisin  wine ; arrange  them  on  a 
deep  glass  dish  in  four  layers,  putting  a 
layer  of  jam  between  each,  and  pour 
round  them  a pint  of  custard,  made  by 
recipe,  decorating  the  top  with  cut  pre- 
served-fruit.  Time. — 2 hours  to  soak  the 
cakes.  Average  cost,  2s.  6 d.  Sufficient 
for  1 dish.  Seasonable  at  any  time. 

TOAD-IN-THE-HOLE  (Cold  Meat 
Cookery). 

Ingredients. — 6 oz.  of  flour,  1 pint  of 
milk,  3 eggs,  butter,  a few  slices  of  cold 
mutton,  pepper  and  salt  to  taste,  2 kid- 
neys. Mode. — Make  a smooth  batter  of 
flour,  milk,  and  eggs  in  the  above  pro- 
portion ; butter  a baking-dish,  and  pour 
in  the  batter.  Into  this  place  a few 
slices  of  cold  mutton,  previously  well 
seasoned,  and  the  kidneys,  which  should 
be  cut  into  rather  small  pieces ; bake 
about  1 hour,  or  rather  longer,  and  send 
it  to  table  in  the  dish  it  was  baked  in. 
Oysters  or  mushrooms  may  be  substituted 
for  the  kidneys,  and  will  be  found  ex- 
ceedingly good.  Time. — Rather  more 

than  1 hour.  Average  cost,  exclusive  of 
the  cold  meat,  8 d.  Seasonable  at  any 
time. 

TOAD-IN-THE-HOLE  (a  Homely 
but  Savoury  Dish). 

Ingredients.  —1  ^ lb.  of  rump-steak, 
1 sheep’s  kidney,  pepper  and  salt  to 
ta3te.  For  the  batter,  3 eggs,  1 pint  of 
milk,  4 tablespoonfuls  of  flour,  A salt- 
spoonful  of  salt.  Mode. — Cut  up  the 
steak  and  kidney  into  convonient-sized 
pieces,  and  put  them  into  a pie-dish, 
with  a good  seasoning  of  salt  and  pepper ; 
mix  the  flour  with  a small  quantity  of 
milk  at  first,  to  prevent  its  being  lumpy  ; 
add  the  remainder,  and  tho  3 eggs,  which 
should  be  well  beaten  ; put  in  tho  salt, 
stir  the  batter  for  about  5 minutes,  and 
pour  it  over  the  steak.  Place  it  in  a 
tolerably  brisk  oven  immediately,  and 
bake  for  1A  hour.  Time. — 1A  hour.  Ave- 
rage cost,  it.  9 d.  Sufficient  for  4 or  5 per- 
sona. SuMOnoJbte  at  any  time. 

Note.—  The  remains  of  cold  beef,  rather 


Toast,  to  make  Hot  Buttered 

underdone,  may  be  substituted  for  the 
steak,  and,  when  liked,  the  smallest  pos- 
sible quantity  of  minced  onion  or  shalot 
may  be  added. 

TOAST,  to  make  Dry. 

To  make  dry  toast  properly,  a great 
deal  of  attention  is  required  ; much  more, 
indeed,  than  people  generally  suppose. 
Never  use  new  bread  for  making  any 
kind  of  toast,  as  it  eats  heavy,  and, 
besides,  is  very  extravagant.  Procure  a 
loaf  of  household  bread  about  two  days 
old ; cut  off  as  many  slices  as  may  be 
required,  not  quite  | inch  in  thickness  ; 
trim  off  the  crusts  and  ragged  edges,  put 
the  bread  on  a toasting-fork,  and  hold  it 
before  a very  clear  fire.  Move  it  back- 
wards and  forwards  until  the  bread  is 
nicely  coloured ; then  turn  it  and  toast 
the  other  side,  and  do  not  place  it  so  near 
the  fire  that  it  blackens.  Dry  toast  should 
be  more  gradually  made  than  buttered 
toast,  as  its  great  beauty  consists  in  its 
crispness,  and  this  cannot  be  attained 
unless  the  process  is  slow  and  the  bread 
is  allowed  gradually  to  colour.  It  should 
never  be  made  long  before  it  is  wanted, 
as  it  soon  becomes  tough,  unless  placed 
on  the  fender  in  front  of  tno  fire.  As 
soon  as  each  piece  is  ready,  it  should  be 
put  into  a rack,  or  stood  upon  its  edges, 
and  sent  quickly  to  table. 

TOAST,  to  make  Hot  Buttered. 

A loaf  of  household  bread  about  two 
days  old  answers  for  making  toast  better 
than  cottage  bread,  the  latter  not  being 
a good  shape,  and  too  crusty  for  the  p im- 
pose. Cut  as  many  nice  oven  slices  as 
may  be  required,  rather  more  than  | inch 
in  thickness,  and  toast  them  before  a 
very  bright  fire,  without  allowing  the 
bread  to  blacken,  which  spoils  the  ap- 
pearance and  flavour  of  all  toast.  When 
of  a nice  colour  on  both  sides,  put  it  on  a 
hot  plate  ; divide  some  good  butter  into 
small  pieces,  place  them  on  the  toast,  set 
this  before  the  fire,  and  when  the  butter 
is  just  beginning  to  melt,  spread  it  lightly 
over  the  toast.  Trim  off  the  crust  and 
ragged  edges,  divide  each  round  into  4 
pieces,  and  send  the  toast  quiokly  to 
table.  Some  persons  cut  the  slices  of 
toast  across  from  comer  to  comer,  ho 
making  the  pieces  of  a three-cornered 
shape.  Soyer  recoinmonds  that  eaoh 
slice  should  be  cut  into  piocos  us  noon  as 
it  is  buttered,  and  when  al'  are  ready, 
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that  they  should  be  piled  lightly  on  the 
dish  they  are  intended  to  bo  served  on. 
He  says  that  by  cutting  through  4 or  5 
slices  at  a time,  all  the  butter  is  squeezed 
out  of  the  upper  ones,  while  the  bottom 
one  is  swimming  in  fat  liquid.  It  is 
highly  essential  to  use  good  butter  for 
making  this  dish. 

T OAST-AWD  - WATER. 

Ingredients. — A slice  of  bread,  1 quart 
of  boiling  water.  Mode. — Cut  a slice 
from  a stale  loaf  (a  piece  of  hard  crust  is 
better  than  anything  else  for  the  pur- 
pose), toast  it  of  a nice  brown  on  every 
side,  but  do  not  allow  it  to  hum  or  blacken . 
Put  it  into  a jug,  pour  the  boiling  water 
over  it,  cover  it  closely,  and  let  it  remain 
until  cold.  When  strained,  it  will  be 
ready  for  use.  Toast-aud-water  should 
always  be  made  a short  time  before  it  is 
required,  to  enable  it  to  get  cold : if 
drunk  in  a tepid  or  lukewarm  state,  it  is 
an  exceedingly  disagreeable  beverage. 
If,  as  is  sometimes  the  case,  this  drink  is 
wanted  in  a hurry,  put  the  toasted  bread 
into  a jug,  and  only  just  cover  it  with  the 
boiling  water ; when  this  is  cool,  cold  water 
may  be  added  in  the  proportion  required, 
the  toast-and-water  strained  ; it  will  then 
be  ready  for  use,  and  is  more  expeditiously 
prepared  than  by  the  above  method. 

TOAST  SANDWICHES. 

Ingredients.  — Thin  cold  toast,  thin 
slices  of  bread-and-butter,  pepper  and 
salt  to  taste.  Mode.  — Place  a very  thin 
piece  of  cold  toast  between  2 slices  of 
thin  bread-and-butter  in  the  form  of  a 
sandwich,  adding  a seasoning  of  pepper 
and  salt.  This  sandwich  may  be  varied 
by  adding  a little  pulled  meat,  or  very 
fine  slices  of  cold  meat,  to  the  toast,  and 
in  any  of  these  forms  will  be  found  very 
tempting  to  the  appetite  of  an  invalid. 

COFFEE,  Everton. 

Ingredients. — 1 lb.  of  powdered  loaf 
sugar,  1 teacupful  of  water,  lb.  of 
butter,  6 drops  of  essence  of  lemon. 
Mode. — Put  the  water  and  sugar  into  a 
brass  pan,  and  beat  the  butter  to  a cream. 
When  the  sugar  is  dissolved,  add  the 
butter,  and  keep  stirring  the  mixture 
over  the  fire  until  it  sets,  when  a littlo  is 

oured  on  to  a buttered  dish ; and  just 

eforo  the  toffee  is  done,  add  the  essence 
of  lemon.  Butter  a dish  or  tin,  pour  on 
it  the  mixture,  and  when  cool,  it  will 


Tomato  Sauce  for  Keeping 


easily  separate  from  the  dish.  Butter- 
Scotch,  an  excellent  thing  for  coughs, 
is  made  with  brown,  instead  of  white 
sugar,  omitting  the  water,  and  flavoured 
with  .j  oz.  of  powdered  ginger.  It  is 
made  in  the  same  manner  as  toffee. 
Time. — 18  to  35  minutes.  Average  cost, 
10c2.  Sufficient  to  make  a lb.  of  toffee. 

TOMATO  SAUCE  for  Keeping 
(Excellent). 

Ingredients. — To  every  quart  of  tomato- 
pulp  allow  1 pint  of  cayenne  vinegar, 
\ oz.  of  shalots,  J oz.  of  garlic,  peeled 
and  cut  in  slices  ; salt  to  taste.  To  every 
six  quarts  of  liquor,  1 pint  of  soy,  1 pint 
of  anchovy-sauce.  Mode. — Gather  the 

tomatoes  quite  ripe  ; bake  them  in  a 
slow  oven  till  tender  ; rub  them  through 
a sieve,  and  to  every  quart  of  pulp  add 
cayenne  vinegar,  shalots,  garlic,  and  salt, 
in  the  above  proportion ; boil  the  whole 
together  till  the  garlic  and  shalots  are 
quite  soft ; then  rub  it  through  a sieve, 
put  it  again  into  a saucepan,  and,  to 
every  six  quarts  of  the  liquor,  add  1 pint 
of  soy  and  the  same  quantity  of  anchovy- 
sauce,  and  boil  altogether  for  about  20 
minutes  ; bottle  off  for  use,  and  carefully 
seal  or  rosin  the  corks.  This  will  keep 
good  for  2 or  3 years,  but  will  be  fit  for 
use  in  a week.  A useful  and  less  expen- 
sive sauce  may  be  made  by  omitting  the 
anchovy  and  soy.  Time. — Altogether  1 
hour.  Seasonable. — Make  this  from  the 
middle  of  September  to  the  end  of  October. 

TOMATO  SAUCE  for  Keeping 
(Excellent). 

Ingredients. — 1 dozen  tomatoes,  2 tea- 
spoonfuls of  the  best  powdered  ginger, 
1 dessertspoonful  of  salt,  1 head  of  garlio 
chopped  fine,  2 tablespoonfuls  of  vine- 
gar,  1 dessertspoonful  of  Chili  vinegar  (a 
small  quantity  of  cayenne  may  be  sub- 
stituted for  this).  Mode. — Choose  ripe 
tomatoes,  put  them  into  a stone  jar,  and 
stand  them  in  a cool  oven  until  quite 
tender ; when  Gold,  take  the  skins  and 
stalks  from  them,  mix  the  pulp  with  the 
liquor  which  is  in  the  jar,  but  do  not 
strain  it ; add  all  the  other  ingredients, 
mix  well  together,  and  put  it  into  well- 
sealed  bottles.  Stored  .away  in  a cool, 
dry  place,  it  will  keep  good  for  years. 
It  is  ready  for  use  as  soon  as  made,  but 
the  flavour  is  better  after  a week  or  two. 
Should  it  not  appeal-  to  keep,  turn  it 
out,  and  boil  it  up  with  a little  additional 
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ginger  and  cayenne.  For  immediate  use, 
the  skins  should  be  put  into  a wide- 
mouthed bottle  with  a little  of  the  diffe- 
rent ingredients,  and  they  will  be  found 
very  nice  for  hashes  or  stews.  Time. — 
4 or  5 hours  in  a cool  oven.  Seasonable 
from  the  middle  of  September  to  the  end 
cf  October. 

I'OMATO  SAUCE  for  Keeping 
(Excellent). 

Ingredients.  — 3 dozen  tomatoes  ; to 
every  pound  of  tomato-pulp  allow  1 pint 
of  Chili  vinegar,  1 oz.  of  garlic,  1 oz.  of 
ehalot,  2 oz.  of  salt,  1 large  green  cap- 
sicum, J teaspoonful  of  cayenne,  2 pickled 
gherkins,  6 pickled  onions,  1 pint  of 
common  vinegar,  and  the  juice  of  6 le- 
mons. Mode.  — Choose  the  tomatoes 
when  quite  ripe  and  red  ; put  them  in  a 
jar  with  a cover  to  it,  and  bake  them  till 
tender.  The  better  way  is  to  put  them 
in  the  oven  overnight,  when  it  will  not 
be  too  hot,  and  examine  them  in  the 
morning  to  see  if  they  are  tender.  Do 
not  allow  them  to  remain  in  the  oven 
long  enough  to  break  them  ; but  they 
should  be  sufficiently  soft  to  skin  nicely 
and  rub  through  the  sieve.  Measure  the 
pulp,  and  to  each  pound  of  pulp  add  the 
above  proportion  of  vinegar  and  other 
ingredients,  taking  care  to  chop  very  fine 
the  garlic,  shalot,  capsicum,  onion,  and 
gherkins.  Boil  the  whole  together  till 
everything  is  tender ; then  again  rub  it 
through  a sieve,  and  add  the  lemon-juice. 
Now  boil  the  whole  again  till  it  becomes 
as  thick  as  cream,  and  keep  continually 
stirring  ; bottle  it  when  quite  cold,  cork 
well,  and  seal  the  corks.  If  the  flavour 
of  garlic  and  shalot  is  very  much  dis- 
liked, diminish  the  quantities.  Time. — 
Bake  the  tomatoes  in  a cool  oven  all  night. 
Seasonable  from  the  middle  of  September 
to  the  end  of  October. 

Note.  — A quantity  of  liquor  will  flow 
from  the  tomatoes,  which  must  be  put 
through  the  sieve  with  the  rest.  Keep  it 
well  stirred  whilst  on  the  firo,  and  uso  a 
wooden  spoon. 

TOMATO  SAUCE,  Hot,  to  serve 
■with  Cutlets,  Koa3t  Meats,  &e. 

Ingredients.  — 6 tomatoes,  2 shalots, 
1 clove,  1 blade  of  mace,  salt  and  cayenne 
to  taste,  i pint  of  gravy  or  stock.  Mode. — 
Cut  the  tomatoes  in  two,  and  squeeze  the 
juice  and  seeds  out ; put  them  in  a stow, 
pan  with  all  the  ingredients,  and  let  them 


Tomatoes,  Stewed 


simmer  gently  until  the  tomatoes  ara 
tender  enough  to  pulp  ; rub  the  whole 
through  a sieve,  boil  it  for  a few  minutes, 
and  serve.  The  shalots  and  spices  nw-y 
be  omitted  when  their  flavour  is  objected 
to.  Time. — 1 hour,  or  rather  more,  to 
simmer  the  tomatoes.  Average  cost,  for 
this  quantity,  Is.  In  full  season  in  Sep- 
tember and  October. 

TOMATOES,  Baked  (Excellent). 

Ingredients. — 8 or  10  tomatoes,  pepper 
and  salt  to  taste,  2 oz.  of  butter,  bread- 
crumbs. Mode.  — Take  off  the  stalks 
from  the  tomatoes  ; cut  them  into  thick 
slices,  and  put  them  into  a deep  baking- 
dish  ; add  a plentiful  seasoning  of  pepper 
and  salt,  and  butter  in  the  above  pro- 
portion ; cover  the  whole  with  bread- 
crumbs ; drop  over  these  a little  clarified 
butter ; bake  in  a moderate  oven  from 
20  minutes  to  h hour,  and  serve  very  hot. 
This  vegetable,  dressed  as  above,  is  an 
exceedingly  nice  accompaniment  to  all 
kinds  of  roast  meat.  The  tomatoes,  in- 
stead of  being  cut  in  slices,  may  be  baked 
whole ; but  they  will  take  rather  longer 
time  to  cook.  Time. — 20  minutes  to  .} 
hour.  Average  cost,  in  full  season,  9 d. 
per  basket.  Sufficient  for  5 or  6 persons. 
Seasonable  in  August,  September,  and 
October  ; but  may  be  had,  forced,  much 
earlier. 

TOMATOES,  Baked  (another 
Mode). 

Ingredients. — Some  bread-crumbs,  a 
little  butter,  onion,  cayenne,  and  salt. 
Mode. — Bake  the  tomatoes  whole,  then 
scoop  out  a small  hole  at  the  top ; fry 
the  bread  crumbs,  onion,  &c. , and  fill  the 
holes  with  this  as  high  up  as  possible ; 
then  brown  the  tomatoes  with  a sala- 
mander, or  in  an  oven,  and  take  care  that 
the  skin  does  not  break. 

TOMATOES,  Stewed. 

Ingredients. — S tomatoes,  pepper  and 
salt  to  taste,  2 oz.  of  butter,  2 table, 
spoonfuls  of  vinegar.  Mode. — Slice  the 
tomatoes  into  a lined  saucepan ; season 
them  with  pepper  and  salt,  and  place 
small  pieces  of  butter  on  them.  Cover 
tho  lid  down  closoly,  and  stow  from  20  to 
25  minutes,  or  until  the  tomatoos  are 
perfectly  tender ; add  tho  viuegar,  stir 
two  or  throe  times,  and  servo  with  auv 
kind  of  roas t meat,  with  which  thuv  -ill 
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be  found  a delicious  accompaniment. 
Time. — 20  to  25  minutes.  Average  cost. 


STEWED  TOMATOES, 

in  full  season,  9«!.  per  basket.  Sufficient 
for  4 or  5 persons.  Seasonable  from 
August  to  October ; but  may  be  had, 
forced,  much  earlier. 

TOMATOES,  Stewed. 

Ingredients. — 8 tomatoes,  about  4 pint 
of  good  gravy,  thickening  of  butter  and 
flour,  cayenne  and  salt  to  taste.  Mode. 
— Take  out  the  stalks  of  the  tomatoes  ; 
put  them  into  a wide  stewpan,  pour  over 
them  the  above  proportion  of  good  brown 
gravy,  and  stew  gently  until  they  are 
tender,  occasionally  carefully  turning 
them,  that  they  may  be  equally  done. 
Thicken  the  gravy  with  a little  butter 
and  flour  worked  together  on  a plate  ; 
let  it  just  boil  up  after  the  thickening  is 
added,  and  serve.  If  it  be  at  hand, 
these  should  be  served  on  a silver  or 
plated  vegetable-dish.  Time. — 20  to  25 
minutes,  very  gentle  stewing.  Average 
cost,  in  full  season,  9d.  per  basket.  Suf- 
ficient for  4 or  5 persons.  Seasonable 
in  August,  September,  and  October; 
but  may  be  had,  forced,  much  earlier. 

TONGUE,  Boiled. 

Ingredients. — 1 tongue,  a bunch  of  sa- 
voury herbs,  water.  M ode.  — In  choosing 
a tongue,  ascertain  how  long  it  has  been 
dried  or  pickled,  and  select  one  with  a 
smooth  skin,  which  denotes  its  being 
young  and  tender.  If  a dried  one,  and 
rather  hard,  soak  it  at  least  for  12  hours 
previous  to  cooking  it ; if,  however,  it  is 
fresh  from  the  pickle,  2 or  3 hours  will  be 
sufficient  for  it  to  remain  in  soak.  Put 
the  tongue  into  a stewpan  with  plenty  of 
cold  water  and  a bunch  of  savoury  herbs  ; 
let  it  gradually  come  to  a boil,  skim  well, 
and  simmer  very  gently  until  tender. 
Peel  off  the  skin,  garnish  with  tufts 
of  cauliflowers  or  Brussels  sprouts,  and 
lerve.  Boiled  tongue  is  frequently  sent 
to  table  with  boiled  poultry,  instead  of 
ham,  and  is,  by  many  persons,  preferred. 
If  to  serve  cold,  peel  it,  fasten  it  down  to 
a piece  of  board  by  sticking  a fork  through 
the  root,  and  another  through  the  top,  to 
straighten  it.  When  cold,  glruse  it,  and 


Tongue,  to  Pickle  and  Dress  a 


put  a paper  ruche  round  the  root,  and 
garnish  with  tufts  of  parsley.  Time. — 
A large  smoked  tongue,  4 to  4.J  hours  ; a 
small  one,  24  to  3 hours.  A large  un- 
smoked tongue,  3 to  34  hours ; a small 
one,  2 to  24  hours.  Average  cost,  for  a 
moderate-sized  tongue,  3s.  Qd.  Season- 
able at  any  time. 

TONGUES,  to  Cure. 

Ingredients. — For  a tongue  of  7 lbs., 
1 oz.  of  saltpetre,  4 oz.  of  hlack  pepper, 
4 oz.  of  sugar,  3 oz.  of  juniper  berries, 
6 oz.  of  salt.  Mode. — Rub  the  above 
ingredients  well  into  the  tongue,  and  let 
it  remain  in  the  pickle  for  10  days  or  a 
fortnight;  then  drain  it,  tio  it  up  in 
brown  paper,  and  have  it  smoked  for 
about  20  days  over  a wood  fire;  or  it 
may  be  boiled  out  of  this  pickle.  Time. 
— From  10  to  14  days  to  remain  in  the 
pickle  ; to  be  smoked  24  days.  Average 
cost,  for  a medium-sized  uncured  tongue, 
2s.  6d.  Seasonable  at  any  time. 

Note. — If  not  wanted  immediately,  the 
tongue  will  keep  3 or  4 weeks  without 
being  too  salt ; *bon  it  must  not  be 
rubbed,  but  only  turned  in  the  pickle. 

TONGUES,  to  Cure. 

Ingredients. — 9 lbs.  of  salt,  8 oz.  of 
sugar,  9 oz.  of  powdered  saltpetre.  Mode. 
— Rub  the  above  ingredients  well  into 
the  tongues,  and  keep  them  in  this 
curing  mixture  for  2 months,  turning 
them  every  day.  Drain  them  from  the 
pickle,  cover  with  brown  paper,  and  have 
them  smoked  for  about  3 weeks.  Time. 
— The  tongues  to  remain  in  pickle  2 
months  ; to  be  smoked  3 weeks.  Suffi- 
cient.—The  above  quantity  of  brine  suf- 
ficient for  12  tongues,  of  5 lbs.  each. 
Seasonable  at  any  time. 

TONGUE,  to  Pickle  and  Dress  a, 
to  Eat  Cold. 

Ingredients. — 6 oz.  of  salt,  2 oz.  of  bay- 
salt,  1 oz.  of  saltpetre,  3 os.  of  coarse 
sugar ; cloves,  mace,  and  allspice  totaeto ; 
butter,  common  crust  of  flour  and  water. 
Mode. — Lay  the  tongue  for  a fortnight  in 
the  above  pickle,  turn  it  every  day,  and 
be  particular  that  the  spices  are  well 
pounded;  put  it  into  a small  pan  just 
largo  enough  to  hold  it,  place  some  pieces 
of  butter  on  it,  and  cover  with  a common 
crust.  Bake  in  a slow  oven  until  84 
tender  that  a straw  would  penetrate  it , 
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Treacle  Pudding,  Rolled 


take  off  the  skin,  fasten  it  down  to  a 
piece  of  board  by  running  a fork  through 
the  root,  and  another  through  the  tip,  at 
the  same  time  straightening  it  and  put- 
ting it  into  shape.  When  cold,  glaze  it, 
put  a paper  ruche  round  the  root,  which 
is  generally  very  unsightly,  and  garnish 
with  tufts  of  parsley,  rime.— From  3 
to  4 hours  in  a slow  oven,  according  to 
size.  Average  cost,  for  a medium-sized 
nncured  tongue,  2s.  6d.  Seasonable  at 
any  time. 

TREACLE  PUDDING,  Rolled. 

Ingredients. — 1 lb.  of  suet  crust,  \ lb. 
of  treacle,  i teaspoonful  of  grated  ginger. 
Mode. — Make,  with  1 lb.  of  flour,  a suet 
crust  by  our  given  recipe,  roll  it  out  to 
the  thickness  of  h inch,  and  spread  the 
treacle  equally  over  it,  leaving  a small 
margin  where  the  paste  joins  ; close  the 
ends  securely,  tie  the  pudding  in  a 
floured  cloth,  plunge  it  into  boiling 
water,  and  boil  for  2 hours.  We  have 
inserted  this  pudding,  being  economical, 
and  a favourite  one  with  children  ; it  is, 
of  course,  only  suitable  for  a nursery,  or 
very  plain  family  dinner.  Made  with  a 
lard  instead  of  a suet  crust,  it  would  be 
very  nice  baked,  and  would  be  suffi- 
ciently done  in  from  li  to  2 hours. 
Time. — Boiled  pudding,  2 hours  ; baked 
pudding,  1^  to  2 hours.  Average  cost, 
Id.  Sufficient  for  5 or  6 persons.  Sea- 
sonable at  any  time. 

TRIPLE,  to  make  a. 

Ingredients. — For  the  whip,  1 pint  of 
cream,  3 oz.  of  pounded  sugar,  the 
white  of  2 eggs,  a small  glass  of  sherry 
or  raisin  wine.  For  the  trifle,  1 pint  of 
custard,  made  with  8 eggs  to  a pint  of 
milk  ; 6 small  sponge  cakes,  or  6 slices  of 
sponge-cake ; 12  macaroons,  2 dozen 
ratafias,  2 oz.  of  sweet  almonds,  the 
grated  rind  of  1 lemon,  a layer  of  rasp- 
oerry  or  strawberry  jam,  pint  of  sherry 
or  :-weet  wine,  6 tablespoonfuls  of  brandy. 

Mode. — The  whip  to  lay  over  the  top 
of  the  trifle  ahonld  be  made  the  day  before 
it  a required  for  table,  as  tho  flavour  is 
better,  and  it  is  much  more  solid  than 
when  prepared  the  same  day.  Put  into 
a iarge  bowl  the  pounded  sugar,  the 
whites  of  the  eggs,  which  should  be 
beaten  to  a stiff  froth,  a glass  of  sherry 
or  sweet  wine,  and  the  cream.  Whisk 
these  ingredient*!  well  in  a cool  olaco, 


Trifle,  Indian 


and  take  off  the  froth  with  a skimmer  as 
fast  as  it  rises,  and  put  it  on  a sieve  to 
drain  ; continue  the  whisking  till  there 
is  sufficient  of  the  whip,  which  must  bo 
put  away  in  a 
cool  place  to 
drain.  The  next 
day,  place  the 
sponge-cakes, 
macaroons,  and 
ratafias  at  the 
bottom  of  a trifle- 
dish;  pour  over 
them  | pint  of 
sherry  or  sweet 
wine,  mixed  with 
6 tablespoonfuls 
of  brandy,  and,  Sbifle. 

should  this  pro- 
portion of  wine  not  be  found  quite  suffi- 
cient, add  a little  more,  as  the  cakes 
should  be  well  soaked.  Over  the  cakes 
put  the  grated  lemon-rind,  the  sweet 
almonds,  blanched  and  cut  into  strips, 
and  a layer  of  raspberry  or  strawberry 
jam.  Make  a good  custard,  by  recipe, 
using  8 instead  of  5 eggs  to  the  pint  of 
milk,  and  let  this  cool  a little ; then 
pour  it  over  the  cakes,  &c.  The  whip 
being  made  the  day  previously,  and  the 
trifle  prepared,  there  remains  nothing 
to  do  now  but  heap  the  whip  lightly  over 
the  top  : this  should  stand  as  high  as 
possible,  and  it  may  be  garnished  with 
strips  of  bright  currant  jelly  (see  illustra- 
tion), crystallized  sweetmeats,  or  flowers ; 
the  small  coloured  comfits  are  sometimes 
used  for  the  purpose  of  garnishing  a trifle, 
but  they  are  now  considered  rather  old- 
fa-shioned.  Average  cost,  with  cream  at 
Is.  per  pint,  5s.  6d.  Sufficient  for  1 trifle. 
Seasoriable  at  any  time. 

TRIFLE,  Indian. 

Ingredients. — 1 quart  of  milk,  the  rind 
of  h large  lemon,  sugar  to  taste,  5 heaped 
tablespoonfuls  of  rice-flour,  1 oz.  of  sweet 
almonds,  h pint  of  custard. 

Mode. — Boil  the  milk  and  lemon-rind 
together  until  the  former  is  woll  flavoured; 
take  out  the  lemon-rin  and  stir  in  tho 
rice-flour,  which  should  first  be  moistened 
with  cold  milk,  and  add  sufficient  loaf 
sugar  to  sweeten  it  nicely.  Boil  gently 
for  about  5 minutes,  a id  keep  the  mix- 
ture stirred ; take  it  off  the  fire,  let  it 
cool  a little,  and  pour  it  into  a glass  dish. 
When  cold,  cut  tho  rice  out  in  tho  form 
of  a star,  or  any  other  shapo  that  may  be 
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preferred  ; take  out  the  spare  rice,  and 
fill  the  space  with' boiled  custard.  Blanch 
and  cut  the  almonds  into  strips ; stick 
them  ovor  the  trifle,  and  garnish  it  with 
pieces  of  bright-coloured  jelly,  or  pre- 
served fruits,  or  candied  citron.  Time. — 
4 hour  to  simmer  the  milk,  5 minutes 
after  the  rice  is  added.  Average  cost,  Is. 
Sufficient  for  1 trifle.  Seasonable  at  any 
time. 

TRIPE,  to  Dress. 

Ingredients. — Tripe,  onion  sauce,  milk 
and  water.  Mode. — Ascertain  that  the 
tripe  is  quite  fresh,  and  have  it  cleaned 
and  dressed.  Cut  away  the  coarsest  fat, 
and  boil  it  in  equal  proportions  of  milk 
and  water  for  f hour.  Should  the  tripe 
be  entirely  undressed,  more  than  double 
that  time  should  be  allowed  for  it.  Have 
ready  some  onion  sauce,  made  by  our 
given  recipe,  dish  the  tripe,  smother  it 
with  the  sauce,  and  the  remainder  send 
to  table  in  a tureen.  Time. — | hour ; for 
undressed  tripe,  from  21  to  three  hours. 
Average  cost,  Id.  per  lb.  Seasonable  at 
any  time. 

Note. — Tripe  may  be  dressed  in  a 
variety  of  ways  : it  may  be  cut  in  pieces 
and  fried  in  batter,  stewed  in  gravy  with 
mushrooms,  or  cut  into  collops,  sprinkled 
with  minced  onion  and  savoury  herbs, 
and  fried  a nice  brown  in  clarified  butter. 

TROUT,  Stewed. 

Ingredients. — 2 middling-sized  trout, 

1 onion  cut  in  thin  slices,  a little  parsley, 

2 cloves,  1 blade  of  mace,  2 bay-leaves, 
a little  thyme,  salt  and  pepper  to  taste, 

1 pint  of  medium  stock,  1 glass  of  port 
wine,  thickening  of  butter  and  flour. 
Mode. — Wash  the  fish  very  clean,  and 
wipe  it  quite  dry.  Lay  it  in  a stewpan, 
with  all  the  ingredients  but  the  butter 
and  flour,  and  simmer  gently  for  A 
hour,  or  rather  more,  should  not  the  fish 
be  quite  done.  Take  it  out,  strain  the 
gravy,  add  the  thickening,  and  stir  it 
over  a sharp  fire  for  5 minutes ; pour  it 
over  the  trout,  and  serve.  Time. — 

According  to  size,  .1  hour  or  more.  Aver- 
age cost. — Seldom”  bought.  Seasonable 

from  May  to  September,  and  fatter  fi\_m 
the  middle  to  the  end  of  August  than  at 
any  other  time.  Sufficient  for  4 persons. 
Trout  may  be  served  with  anchovy  or 
caper  sauce,  baked  in  buttered  paper,  or 
fried  whole  like  smelts.  Trout  dressed  h 


Truffles,  Italian  Mode  of  Dressing 


la  G6n6vese  is  extremely  delicate;  for 
this  proceed  the  same  as  with  salmon. 

TRUFFLES,  to  Dress,  with  Cham, 
oagne. 

Ingredients. — 12  fine  black  truffles,  a 
few  slices  of  fat  bacon,  1 carrot,  1 turnip, 
2 onions,  a bunch  of  savoury  herbs, 
including  parsley,  1 bay-leaf,  2 cloves,  1 
blade  of  pounded  mace,  2 glasses  of 
champagne,  A pint  of  stock.  Mode. — 
Carefully  select  the  truffles,  reject  those 
that  have  a musty  smell,  and  wash  them 
well  with  a brush,  in  cold  water  only, 
until  perfectly  clean.  Put  the  bacon 
into  a stewpan,  with  the  truffles  and  the 
remaining  ingredients  ; simmer  these 
gently  for  an  hour,  and  let  the  whole  cool 
in  the  stewpan.  When  to  be  served,  re- 
warm them,  and  drain  them  on  a clean 
cloth ; then  arrange  them  on  a delicately 
5 white  napkin,  that  it  may  contrast  as 
( .wrongly  as  possible  with  the  truffles,  and 
serve.  The  trimmings  of  truffles  are 
ureu  to  flavour  gravies,  stock,  sauces, 
&c.  • and  are  an  excellent  addition  to 
ragouts,  made  dishes  of  fowl,  &c.  Time. 
— 1 boor  Average  cost. — Not  often 
bought  in  this  country.  Seasonable  from 
November  13  March. 

TRUFFLES  A L’lT ALIENEE. 

Ingredients. — 10  truffles,  1 tablespoon- 
ful of  minced  parsley,  1 minced  shalot, 
salt  and  pepper  to  taste,  2 oz.  of  butter, 

2 tablespoonfuls  of  good  brown  gravy, 
the  juice  of  A lemon,  cayenne  to  taste. 
Mode. — Wash  the  truffles  and  cut  them 
into  slices  about  the  size  of  a penny- 
piece  ; put  them  into  a frying-pan,  with 
the  parsley,  shalot,  salt,  pepper,  and  1 
oz.  of  butter ; stir  them  over  the  fire, 
that  they  may  all  be  equally  done,  which 
will  be  in  about  10  minutes,  and  drain  off 
some  of  the  butter ; then  add  a little 
more  fresh  butter,  2 tablespoonfuls  of 
good  gravy,  the  juice  of  A lemon,  and  a 
little  cayenne;  stir  over  the  fire  until  the 
whole  is  on  the  point  of  boiling,  when 
serve.  Time. — Altogether,  20  minutes. 
Average  cost. — Not  often  bought  in  this 
country.  Seasonable  from  November  to 
March. 

TRUFFLES,  Italian  Mode  cf 

Dressing. 

Ingredients. — 10  truffles,  | pint  of 
salad-r,il,  pepper  and  salt  to  taste,  1 
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Truffles  au  Naturel 


tablespoonful  of  minced  parsley  , a very 
little  finely  minced  garlic,  2 blades  of 
pounded  mace,  1 tablespoonful  of  lemon- 
] uice.  Mode.  — After  cleansing  and  brush- 
ing the  truffles,  cut  them  into  thin  shoes, 
and  put  them  in  a baking-dish,  on  a 
seasoning  of  oil,  pepper,  salt,  parsley, 
garlic,  and  mace  in  the  above  proportion. 
Bake  them  for  nearly  an  hour,  and,  j ust 
before  serving,  add  the  lemon-juice,  and 
send  them  to  table  very  hot.  Time. — 
Nearly  1 hour.  Average  cost. — Not  often 
bought  in  this  country.  Seasonable  from 
November  to  March. 

TRUFFLES  AU  NATUEEL, 

Ingredients. — Truffles,  buttered  paper. 
Mode. — Select  some  fine  truffles  ; cleanse 
them,  by  washing  them  in  several  waters 
with  a brush,  until  not  a particle  of  sand 
or  grit  remains  on  them ; wrap  each 
truffle  in  buttered  paper,  and  bake  in 
a hot  oven  for  quite  an  hour  ; take  off  the 
paper,  wipe  the  truffles,  and  serve  them 
in  a hot  napkin.  Time. — lhour.  Average 
cost. — Not  often  bought  in  this  country. 
Seasonable  from  November  to  March. 

TURBOT. 

In  choosing  turbot  see  that  it  is  thick, 
and  of  a yellowish  white;  for  if  of  a 
bluish  tint,  it  is  not  good.  The  turbot- 
kettle,  as  will  be  seen  by  our  cut,  is  made 


rcraOT-KBTTU. 

differently  from  ordinary  fish  kettles,  it 
being  less  deep,  whilst  it  is  wider,  and 
more  pointed  at  the  sides  ; thus  exactly 
answering  to  the  shape  of  the  fish  which 
it  is  intended  should  be  boiled  in  it. 

TURBOT,  Boiled. 

Ingredients. — 6 oz.  of  salt  to  each  gallon 
of  water.  Mode. — Choose  a middling- 
sized turbot ; for  they  are  invariably  the 
most  valuable : if  very  large,  the  meat 
will  be  tough  and  thready.  Three  or 
four  hours  before  dressing,  soak  the  fish 
in  salt  and  water  to  take  off  the  slime  ; 
then  thoroughly  cleanse  it,  and  with  a 
knife  make  an  incision  down  the  middle 


Turbot  h la  Creme 


of  the  back,  to  prevent  the  skin  of  the 
belly  from  cracking.  Rub  it  over  with 
lemon,  and  be  particular  not  to  cut  off 
the  fins.  Lay  the  fish  in  a very  clean 
turbot- kettle,  with  sufficient  cold  water 
to  cover  it,  and  salt  in  the  above  propor- 
tion. Let  it  gradually  come  to  a boil, 
and  skim  very  carefully  ; keep  it  gently 
simmering,  and  on  no  account  let  it  boil 
fast,  as  the  fish  would  have  a very 
unsightly  appearance.  When  the  meat 
separates  easily  from  the  bone,  it  is 
done  ; then  take  it  out,  let  it  drain  well, 
and  dish  it  on  a hot  napkin.  Rub  a little 
lobster  spawn  through  a sieve,  sprinkle 
it  over  the  fish,  and  garnish  with  tufts  of 
parsley  and  cut  lemon.  Lobster  or  shrimp 
sauce,  and  plain  melted  butter,  should  be 
sent  to  table  with  it.  Time. — After 
the  water  boils,  about  h hour  for  a 
large  turbot ; middling  size,  about  20 
minutes.  Average  cost, — large  turbot, 
from  10s.  to  I2.s.  ; middling  size,  from 
12s.  to.  15s.  Seasonable  at  any  time. 
Sufficient,  1 middling-sized  turbot  for 
8 persons. 

TURBOT,  to  Help. 

First  run  the  fish-slice  down  the  thick- 
est part  of  the  fish  lengthwise,  quite 
through  to  the  bone,  and  then  cut  hand- 
some and  regular  slices  across  the  fish 
until  all  the  meat  on  the  upper  side 
is  helped.  When  the  carver  has  removed 
all  the  meat  from  the  upper  side  of  the 
fish,  the  backbone  should  be  raised,  put 
on  one  side  of  the  dish,  and  the  under 
side  helped  as  the  upper. 

TURBOT  A LA  CREME. 

Ingredients.  — The  remains  of  cold 
turbot.  For  sauce,  2 oz.  of  butter,  s 
tablespoonfuls  of  cream ; salt,  cayenne, 
and  pounded  mace  to  taste.  Mode.  — Clear 
away  all  skin  and  bone  from  the  flesh  of 
the  turbot,  which  should  be  done  when 
it  comes  from  table,  as  it  causes  loss 
waste  when  trimmed  hot.  Cut  the  flesh 
into  nice  square  pieces,  as  equally  as 
possible  ; put  into  a stewpan  the  butter, 
let  it  melt,  and  add  the  cream  and 
seasoning ; let  it  just  simmer  for  one 
minute,  but  not  boil.  Lay  in  the  fish  to 
warm,  and  serve  it  garnished  with 
crohtons  or  a paste  border.  2'inie. — 10 
minutes.  Seasonable  at  any  time. 

Note. — The  remains  of  cold  salmon  may 
bo  dressed  in  this  way,  and  the  above 
mixture  may  be  served  in  a vol-au  vent 
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TURBOT,  Baked  Fillets  of. 

Ingredients.  — The  remains  of  cold 
turbot,  lobster  sauce  left  from  the  pre- 
ceding day,  egg,  and  bread-crumbs; 
cayenne  and  salt  to  taste  ; minced  pars- 
ley, nutmeg,  lemon-juice.  Mode. — After 
having  cleared  the  fish  from  all  skin  and 
bone,  divide  it  into  square  pieces  of  an 
equal  size  ; brush  them  over  with  egg, 
sprinkle  with  bread-crumbs  mixed  with  a 
little  minced  parsley  and  seasoning.  Lay 
the  fillets  in  a baking-dish,  with  sufficient 
butter  to  baste  with.  Bake  for  j hour, 
and  do  not  forget  to  keep  them  well 
moistened  with  the  butter.  Put  a little 
lemon-juice  and  grated  nutmeg  to  the 
cold  lobster  sauce  ; make  it  hot,  and  pour 
over  the  fish,  which  must  be  well  drained 
from  the  butter.  Garnish  with  parsley 
and  cut  lemon.  Time.  — Altogether,  h 
hour.  Seasonable  at  any  time. 

Note. — Cold  turbot  thus  warmed  in  the 
remains  of  lobster  sauce  will  be  found 
much  nicer  than  putting  the  fish  again 
in  water. 

TURBOT  A L’lTALIENNE, 
Fillets  of. 

Ingredients.  — The  remains  of  cold 
turbot,  Italian  sauce.  Mode.  — Clear 
the  fish  carefully  from  the  bone,  and 
take  away  all  skin,  which  gives  an  un- 
pleasant flavour  to  the  sauce.  Make  the 
sauce  hot,  lay  in  the  fish  to  warm 
through,  but  do  not  let  it  boil.  Garnish 
with  crofitons.  Time. — 5 minutes.  Sea- 
sonable all  the  year. 

TURBOT,  or  other  Large  Fish, 
Garnish  for. 

Take  the  crumb  of  a stale  loaf,  cut  it 
into  small  pyramids  with  flat  tops,  and 
on  the  top  of  each  pyramid  put  rather 
more  than  a tablespoonful  of  white  of 
egg  ueaten  to  a stiff  froth.  Over  this, 
sprinkle  finely-chopped  parsley  and  fine 
raspings  of  a dark  colour.  Arrange 
theeo  on  the  napkin  round  the  fish,  one 
greeu  and  one  brown  alternately. 

TURBOT  AU  GRATIN'. 

Ingredients. — Remains  of  cold  turbot, 
bechamel  (see  Sauces),  bread-crumbs, 
butter.  Mode.  — Cut  the  fish  of  the 
turbot  into  small  dioe,  carefully  freeing 
it  fmm  all  akin  and  bone.  Put  them 


Turkey,  Boiled 


into  a stewpan,  and  moisten  with  4 or  6 
tablespoonfuls  of  bechamel.  Let  it  get 
thoroughly  hot,  but  do  not  allow  it  to 
boil.  Spread  the  mixture  on  a dish, 
cover  with  finely-grated  bread-crumbs, 
and  place  small  pieces  of  butter  over 
the  top.  Brown  it  in  the  oven,  or  with  a 
salamander.  Time. — Altogether,  .j  hour. 
Seasonable  at  any  time. 

TURKEY,  BoHed. 

Ingredients.  — Turkey  ; forcemeat. 
Choosing  and  Trussing. — Hen  turkeys  are 
preferable  for  boiling,  on  account  of  their 
whiteness  and  tenderness,  and  one  of 
moderate  size  should  be  selected,  as  a 
large  one  is  not  suitable  for  this  mode  of 
cooking.  They  should  not  bo  dressed 
until  they  have  been  killed  3 or  4 days, 
as  they  will  neither  look  white,  nor  will 
they  bo  tender.  Pluck  the  bird,  care- 
fully draw,  and  singe  it  with  a piece 
of  white  paper  ; wash  it  inside  and  out, 
and  wipe  it  thoroughly  dry  with  a cloth. 
Cut  off  the  head  and  neck,  draw  the 
strings  or  sinews  of  the  thighs,  and  cut 
off  the  legs  at  the  first  joint;  draw  the 
legs  into  the  body,  fill  the  breast  with 
forcemeat ; run  a skewer  through  the 


BOILED  TUBXET. 


wing  and  the  middle  joint  of  the  leg, 
quite  into  the  leg  and  wing  on  the  oppo- 
site side  ; break  the  breastbone,  and 
make  the  bird  look  as  round  and  as  com- 
pact as  possible.  Mode. — Put  the  turkey 
into  sufficient  hot  water  to  cover  it ; let  it 
come  to  a boil,  then  carefully  remove  all 
the  scum  : if  this  is  attended  to,  there  is 
no  occasion  to  boil  the  bird  in  a floured 
cloth  ; but  it  should  be  well  covered  with 
the  water.  Let  it  simmer  very  gently  for 
about  1 h hour  to  hour,  according  to  the 

size,  ancl  serve  with  either  white,  celery, 
oyster, or  mushroom  sauce,  or  parsley-and- 
butter,  a little  of  which  should  be  poured 
over  the  turkey.  Boiled  ham,  bacon, 
tongue,  or  pickled  pork,  should  always  ac- 
company this  dish ; and  when  oyster  sauce 
is  served,  the  turkey  should  be  stuffed 
with  oyster  forcemeat.  Time. — A small 
turkey,  1J  hour;  a large  one,  Ijf  hour. 
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Turkey,  Croquettes  oi' 

Average  cost,  5s.  6d.  to  7s.  6d.  each,  but 
more  expensive  at  Christmas,  on  account 
of  the  great  demand.  Sufficient  for  7 or 
8 persons.  Seasonable  from  December  to 
February. 

rUE  KEY.  Croquettes  of  (Cold 
Meat  Cookery). 

Ingredients.  — The  remains  of  cold 
curkey  ; to  every  ^ lb.  of  meat  allow  2 oz. 
of  ham  or  bacon,  2 shalots,  1 oz.  of  butter, 
1 tablespoonful  of  flour,  the  yolks  of  2 
eggs,  egg  and  bread-crumbs.  Mode. — 
The  smaller  pieces,  that  will  not  do  for  a 
fricassee  or  hash,  answer’  very  well  for 
this  dish.  Mince  the  meat  finely  with 
ham  or  bacon  in  the  above  proportion  ; 
make  a gravy  of  the  bones  and  trimmings, 
well  seasoning  it : mince  the  shalots,  put 
them  into  a stewpan  With  the  butter,  add 
the  flour ; mix  well,  then  put  in  the 
mince,  and  about  J pint  of  the  gravy 
made  from  the  bones.  (The  proportion 
of  the  butter  must  be  increased  or  di- 
minished according  to  the  quantity  of 
mince.)  When  just  boiled,  add  the  yolks 
of  2 eggs ; put  the  mixture  out  to  cool, 
and  then  shape  it  in  a wineglass.  Cover 
the  croquettes  with  egg  and  bread- 
crumbs, and  fry  them  a delicate  brown. 
Put  small  pieces  of  parsley-stems  for 
stalks,  and  serve  with  rolled  bacon  cut 
very  thin.  Time. — 8 minutes  to  fry  the 
croquettes.  Seasonable  from  December 
to  February. 

TURKEY,  Fricasseed  (Cold  Meat 
Cookery). 

Ingredients.  — The  remains  of  cold  roast 
or  boiled  turkey ; a strip  of  lemon-peel, 
a bunch  of  savoury  herbs,  1 onion,  pepper 
and  salt  to  taste,  1 pint  of  water,  4 
tablespoonfuls  of  cream,  the  yolk  of  an 
egg.  Mode. — Cut  some  nice  slices  from 
the  remains  of  a cold  turkey,  and  put  the 
bones  and  trimmings  into  a stewpan, 
with  the  lemon-peel,  herbs,  onion,  pep- 
per, salt,  and  the  water;  stew  for  an 
hour,  strain  the  gravy,  and  lay  in  the 
pieces  of  turkey.  When  warm  through, 
add  the  cream  and  the  yolk  of  an  egg ; 
stir  it  well  round,  and,  when  getting 
thick,  take  out  the  pieces,  lay  them  on  a 
hot  dish,  and  pour  the  sauce  ovor. 
Garnish  the  fricassee  with  sippets  of 
toasted  broad.  Celery  or  cucumbers, 
cut  into  small  pieces,  may  be  put  into 
‘he  sauce ; if  the  o>mor,  it  roust  b» 


Turkey,  Roast 

boiled  first.  Time.— 1 hour  to  make  the 
gravy.  Average  cost,  exclusive  of  the 
cold  turkey,  4 d.  Seasonable  from  De- 
cember to  February. 

TURKEY,  Hashed. 

Ingredients. — The  remains  of  cold  roak 
turkey,  1 onion,  pepper  and  salt  to  taste, 
rather  more  than  1 pint  of  water,  1 car- 
rot, 1 turnip,  1 blade  of  mace,  a bunch 
of  savoury  herbs,  1 tablespoonful  of 
mushroom  ketchup,  1 tablespoonful  of 
port  wine,  thickening  of  butter  and 
flour.  Mode. — Cut  the  turkey  into  neat 
joints;  the  best  pieces  reserve  for  the 
hash,  the  inferior  joints  and  trimmings 
put  into  a stewpan  with  an  onion  cut  in 
slices,  pepper  and  salt,  a carrot,  turnip, 
mace,  herbs,  and  water  in  the  above 
proportion;  simmer  these  for  an  hour, 
then  strain  the  gravy,  thicken  it  with 
butter  and  flour,  flavour  with  ketchup 
and  port  wine,  and  lay  in  the  pieces  of 
turkey  to  warm  through  ; if  there  is  any 
stuffing  left,  put  that  in  also,  as  it  so 
much  improves  the  flavour  of  the  gravy. 
When  it  boils,  serve,  and  garnish  the 
dish  with  sippets  of  toasted  bread. 
Time. — 1 hour  to  make  the  gravy.  Sea- 
sonable from  December  to  February. 

TURKEY,  Roast. 

Ingredients.  — Turkey  ; forcemeat. 
Choosing  and  Trussing. — Choose  cock 
turkeys  by  their  short  spurs  and  black 
legs,  in  which  case  they  are  young;  if 
the  spurs  are  long,  and  the  legs  pale  and 
rough,  they  are  old.  If  the  bird  has 
been  long  killed,  the  eyes  will  appear 
sunk  and  the  feet  very  dry  ; but,  if  fresh, 
the  contrary  will  be  the  case.  Middling- 
sized fleshy  turkeys  are  by  many  per- 
sons considered  superior  to  those  of  an 
immense  growth,  as  they  are,  generally 
speaking,  much  more  tender.  Thoy 
should  never  be  drossed  the  same  day 
they  are  killed;  but,  in  cold  weather, 
should  hang  at  loast  8 days ; if  the  wea- 
ther is  mild,  4 or  5 days  will  be  found 
sufficient.  Carefully  pluck  the  bird, 
singe  it  with  white  paper,  and  wipe  it 
thoroughly  with  a cloth ; draw  it,  pre- 
serve the  liver  and  gizzard,  and  be  parti- 
cular not  to  break  the  gall-bag,  as  no 
washing  will  removo  the  bitter  tasto  it 
imparts  where  it  once  touches.  Wash  it 
inside  well,  and  wipe  it  thoroughly  dry 
with  a cloth  ; the  outside  rnoroly  require* 
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nicely  wiping,  as  we  have  just  stated. 
Cut  off  the  neck  close  to  the  back,  but 
leave  enough  of  the  crop-skin  to  turn 
over ; break  the  leg-bone  close  below  the 
knee,  draw  out  the  strings  from  the 
thighs,  and  flatten  the  breastbone  to 
mate  it  look  plump.  Have  ready  a 
forcemeat ; fill  the  breast  with  this,  and, 
if  a trussing-needle  is  used,  sew  the  neck 
over  to  the  back ; if  a needle  is  not  at 
hand,  a skewer  will  answer  the  purpose. 
Run  a skewer  through  the  pinion  and 
thigh  into  the  body  to  the  pinion  and 
thigh  on  the  other  side,  and  press  the 


legs  as  much  as  possible  between  the 
breast  and  the  side-bones,  and  put  the 
liver  under  one  pinion  and  the  gizzard 
under  the  other.  Pass  a string  across 
tho  back  of  the  bird,  catch  it  over  the 
points  of  the  skewer,  tie  it  in  the  centre 
of  the  back,  and  be  particular  that  the 
turkey  is  very  firmly  trussed.  This  may 
be  more  easily  accomplished  with  a 
needle  and  twine  than  with  skewers. 
Mode. — Fasten  a sheet  of  buttered  paper 
on  to  the  breast  of  the  bird,  put  it  down 
to  a bright  fire,  at  some  little  distance  at 
first  (afterwards  draw  it  nearer),  and  keep 
it  well  basted  the  whole  of  the  tim  it  is 
cooking.  About  £ hour  before  e.ving, 
remove  the  paper,  dredge  the  turkey 
lightly  with  flour,  and  put  a piece  of 
butter  into  the  basting-ladle ; as  the 
butter  melts,  baste  the  bird  with  it. 
When  of  a nice  brown  and  well  frothed, 
serve  with  a tureen  of  good  brown  gravy 
and  one  of  bread  sauce.  Fried  sausages 
are  a favourite  addition  to  roast  turkey  ; 
they  make  a pretty  garnish,  besides 
adding  very  much  to  the  flavour. 
When  these  are  not  at  hand,  a few  force- 
meat balls  should  be  placed  round  the 
dish  as  a garnish.  Turkey  may  also  be 
stuffed  with  sausage-meat,  and  a chest- 
nut forcemeat  with  the  chestnut  sauce 
is,  by  many  persons,  very  much  esteemed 
as  an  accompaniment  to  this  favourite 
dish.  Time. — Small  turkey,  li  hour  ; 
moderate -sized  one,  about  10  lbs.,  2 
hours  ; large  turkey,  2.j  hours,  or  longer. 
Average  cost , from  10$.  to  12$.,  but  ex- 


Turkey Poults,  Roast 


pensive  at  Christmas,  on  account  of  the 
groat  demand.  Sufficient. — A moderate- 
sized  turkey  for  7 or  8 persons.  Season* 
able  from  December  to  February. 

TURKEY,  Roast. 

A noble  dish  is  a turkey,  roast  or 
boiled.  A Christmas  dinner,  ith  the 
middle-classes  of  this  empire,  would 
scarcely  be  a Christmas  dinner  without 
its  turkey  ; and  we  can  hardly  imag 
an  object  of  greater  envy  than  is  p 
sented  by  a respected  portly  pate 
familias  carving,  at  the  season  devoted  to 
good  cheer  and  genial  charity,  his  own 
fat  turkey,  and  carving  it  well.  The 
only  art  consists,  as  in  the  carving  of  a 
goose,  in  getting  from  the  breast  as  many 
fine  slices  as  possible  ; and  all  must  have 
remarked  the  very  great  difference  in 
the  large  number  of  people  whom  a good 
carver  will  find  slices  for,  and  the  com- 
paratively few  that  a bad  carver  will 
succeed  in  serving.  As  we  have  stated 


■OAST  TUEKKT. 

in  both  the  carving  of  a duck  and  goose, 
the  carver  should  commence  cutting 
slices  to  the  wing,  from  2 to  3,  and  then 
proceed  upwards  towards  the  ridge  of 
the  breastbone : this  is  not  the  usual 
plan,  but,  in  practice,  will  be  found  the 
best.  The  breast  is  the  only  part  which 
is  looked  on  as  fine  in  a turkey,  the  legs 
being  very  seldom  cut  off  and  eaten  at 
table : they  are  usually  removed  to  the 
kitchen,  where  they  are  taken  off,  as  here 
marked,  to  appear  only  in  a form  which 
seems  to  have  a special  attraction  at  a 
bachelor’s  supper-table, — we  mean  de- 
villed : served  in  this  way,  they  are  espe- 
cially liked  and  relished.  A boiled  tur- 
key is  carved  in  the  same  manner  as 
when  roasted. 

TURKEY  POULTS,  Roast. 

Ingredients.  — Turkey  poult ; butter. 
Choosing  and  Trussing. — Choose  a plump 
bird,  and  truss  it  in  the  following  man- 
ner : — After  it  has  been  carefully  plucked, 
drawn,  and  singed,  skin  the  neck,  and 
fasten  the  head  under  the  wing ; turn  tli« 
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Turkey  Soup 


k-gs  ut  the  first  joint,  and  bring  the  feet 
close  to  the  thighs,  as  a woodcock  should 
tie  trussed,  and  do  not  stuff  it.  Mode. — 
Put  it  down  to  a bright  fire,  keep  it  well 
basted,  and  at  first  place  a piece  of  paper 
on  the  breast  to  prevent  its  taking  too 
much  colour.  About  10  minutes  before 
serving,  dredge  it  lightly  with  flour,  and 
baste  well ; when  nicely  frothed,  send  it 
to  table  immediately,  with  a little  gravy 
in  the  dish,  and  some  in  a tureen.  If  at 
hand,  a few  water-cresses  may  be  placed 
round  the  turkey  as  a garnish,  or  it  may 
be  larded.  Time. — About  1 hour.  Aver- 
age cost,  7s.  to  8s.  each.  Sufficient  for  6 
or  7 persons.  Seasonable. — In  full  sea- 
son from  June  to  October. 

TURKEY  SOUP  (a  'Seasonable 
Dish  at  Christmas). 

Ingredients. — 2 quarts  of  medium  stock, 
the  remains  of  a cold  roast  turkey,  2 oz. 
of  rice-flour  or  arrowroot,  salt  and  pepper 
to  taste,  1 tablespoonful  of  Harvey’s 
sauce  or  mushroom  ketchup.  Mode. — 
Cut  up  the  turkey  in  small  pieces,  and 
put  it  in  the  stock  ; let  it  simmer  slowly 
until  the  bones  are  quite  clean.  Take 
the  bones  out,  and  work  the  soup  through 
a sieve  ; when  cool,  skim  well.  Mix  the 
rice-flour  or  arrowroot  to  a batter  with  a 
little  of  the  soup  ; add  it  with  the  sea- 
soning and  sauce,  or  ketchup.  Give  one 
boil,  and  serve.  Time. — 4 hours.  Aver- 
age cost,  10 d.  per  quart.  Seasonable  at 
Christmas.  Sufficient  for  8 persons. 

Note. — Instead  of  thickening  this  soup, 
vermicelli  o.  macaroni  may  be  served 
in  it. 

TURNIP ’SOUP 

Ingredients. — 3 oz.  of  butter,  9 good- 
sized  turnips,  4 onions,  2 quarts  of  stock, 
seasoning  to  taste.  Mode.  — Melt  the 
butter  in  the  stewpan,  but  do  not  let 
it  boil ; wash,  drain,  and  slice  the  turnips 
and  onions  very  thin  ; put  them  in  the 
butter,  with  a teacupful  of  stock,  and 
etew  very  gently  for  an  hour.  Then  add 
the  remainder  of  the  stock,  and  simmer 
another  hour.  Rub  it  through  a tammy 
put  it  back  into  the  stewpan,  but  do  not 

let  it  boil.  Serve  very  hot.  Time. 2k 

hours.  Average  cost,  8d.  per  quart.’  Sea- 
sonable from  October  to  March.  Suffi- 
cient, for  8 persons. 

Note.— by  adding  a little  cream,  this 
*oup  will  be  much  improved. 


Turnips,  Mashed 


TURNIPS,  Boiled.' 

Ingredients.  — Turnips  ; to  each 
gallon  of  water  allow  1 heaped  table- 
spoonful of  salt.  Mode.  — Pare  the 
turnips,  and,  should  they  be  very  large, 
divide  them  into  quarters ; but,  unless 
this  is  the  case,  let  them  be  cooked  whol6( 
Put  them  into  a saucepan  of  boiling 
water,  salted  in  the  above  proportion, 
and  let  them  boil  gently  until  tender. 
Try  them  with  a fork,  and,  when  done, 
take  them  up  in  a colander ; let  them 
thoroughly  drain,  and  serve.  Boiled 
turnips  are  usually  sent  to  table  with 
boiled  mutton,  but  are  infinitely  nicer 
when  mashed  than  served  whole:  unless 
nice  and  young,  they  are  scarcely  worth 
the  trouble  of  dressing  plainly  as  above. 
Time. — Old  turnips,  £ to  1£  hour;  young 
ones,  about  18  to  20  minutes.  Average 
cost,  4 d.  per  bunch.  Sufficient. — Allow  a 
bunch  of  12  turnips  for  5 or  6 persons. 
Seasonable. — May  be  had  all  the  year; 
but  in  spring  only  useful  for  flavouring 
gravies,  &c. 

TURNIPS,  German  Mode  of 
Cooking. 

Ingredients. — 8 large  turnips,  3 oz.  of 
butter,  pepper  and  salt  to  taste,  rather 
more  than  k pint  of  weak  stock  or  broth, 
1 tablespoonful  of  flour.  Mode. — Make 
the  butter  hot  in  a stewpan,  lay  in  the 
turnips,  after  having  pared  and  cut  them 
into  dice,  and  season  them  with  pepper 
and  salt.  Toss  them  over  the  fire  for  a few 
minutes,  then  add  the  broth,  and  simmer 
the  whole  gently  till  the  turnips  are 
tender.  Brown  the  above  proportion  of 
flour  with  a little  butter ; add  this  to  the 
turnips,  let  them  simmer  another  5 
minutes,  and  serve.  Boiled  mutton  is 
usually  sent  to  table  with  this  vegetable, 
and  may  be  cooked  with  the  turnips 
by  placing  it  in  the  midst  of  them : the 
meat  would  then  be  very  delicious,  as, 
there  boing  so  little  liquid  with  the  tur- 
nips, it  would  almost  be  steamed,  and, 
consequently,  very  tender.  Time. — 20 
minutes.  Average  cost,  4 d.  per  bunch. 
Sufficient  for  4 persons.  Seasonable. — 
May  be  had  all  the  year. 

TURNIPS,  Mashed. 

Ingredients.— 10  or  12  large  turnips • 
to  each  \ gallon  of  water  allow  1 hoapod 
tablespoonful  of  salt,  2 oz.  of  butter, 
cayonuo  or  white  paper  to  taste.  Mods.  — 
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Turnips  in  "White  Sauce. 

Pare  the  turnips,  quarter  them,  and  put 
them  into  boiling  water,  salted  in  the 
above  proportion  ; boil  them  until  tender  ; 
then  drain  them  in  a colander,  and 
squeeze  them  as  dry  as  possible  by 
pressing  them  with  the  back  of  a large 
plate.  When  quite  free  from  water,  rub 
the  turnips  with  a wooden  spoon  through 
the  colander,  and  put  them  into  a very 
clean  saucepan ; add  the  butter,  white 
pepper,  or  cayenne,  and,  if  necessary,  a 
little  salt.  Keep  stirring  them  over  the 
fire  until  the  butter  is  well  mixed  with 
them,  and  the  turnips  are  thoroughly 
hot ; dish,  and  serve.  A little  cream  or 
milk  added  after  the  turnips  are  pressed 
through  the  colander,  is  an  improvement 
to  both  the  colour  and  flavour  of  this 
vegetable.  Time. — From  £ to  § hour  to 
boil  the  turnips ; 10  minutes  to  warm 
them  through.  Average  cost,  4d.  per 
bunch.  Sufficient  for  4 or  6 persons. 
Seasonable. — May  be  had  all  the  year ; but 
in  early  spring  only  good  for  flavouring 
gravies. 

TURNIPS  IN  WHITE  SAUCE. 
(An  Entremets,  or  to  be  served 
with  the  Second  Course  as  a Side- 
dish.) 

Ingredients. — 7 or  8 turnips,  1 oa.  of 
butter,  k pint  of  white  sauce.  Mode. — 
Peel  anil  cut  the  turnips  in  the  shape  of 
pears  or  marbles  ; boil  them  in  salt  and 
water,  to  which  has  been  added  a little 
butter,  until  tender ; then  take  them  out, 
drain,  arrange  them  on  a dish,  and  pour 
over  the  white  sauce  made  by  either 
of  the  recipes,  and  to  which  has  been 
added  a small  lump  of  sugar.  In  winter, 
when  other  vegetables  are  scarce,  this 
will  be  found  a very  good  and  pretty- 
looking dish : when  approved,  a little 
mustard  may  be  added  to  the  sauce. 
Time. — About  | hour  to  boil  the  turnips. 
Average  cost,  id.  per  bunch.  Sufficient 
tor  1 side  dish.  Seasonable  in  winter. 

VANILLA  CUSTARD  SAUCE, 
to  serve  with  Puddings. 

Ingredients. — I pint  of  milk,  2 eggs,  2 
oz.  of  sugar,  10  drops  of  essence  of  vanilla. 
Mode. — Beat  the  eggs,  sweeten  the  milk  ; 
stir  these  ingredionts  well  together,  and 
flavour  them  with  essence  of  vanilla, 
regulating  the  proportion  of  this  latter 
ingredient  by  the  strength  of  the  essence, 
the  size  of  thv  eggs,  &c.  Put  the  mixture 


Veal,  Breast  of,  to  Carve. 

into  a small  jug,  place  this  jug  in  a sauce- 
pan of  boiling  water,  and  stir  the  sauce 
one  way  until  it  thickens  ; but  do  not 
allow  it  to  boil,  or  it  will  instantly 
curdle.  Serve  in  a boat  or  tureen  sepa- 
rately, with  plum,  bread,  or  any  kind  of 
dry  pudding.  Essence  of  bitter  almonds 
or  lemon-rind  may  be  substituted  for  the 
vanilla,  when  they  are  more  in  accordance 
with  the  flavouring  of  the  pudding  with 
which  the  sauce  is  intended  to  be  served. 
Time. — To  be  stirred  in  the  jug  from  8 
to  10  minutes.  Average  cost,  4d.  Suffi- 
cient for  4 or  5 persons. 

VEAL,  Baked  (Cold  Meat  Cookery). 

Ingredients. — 1 lb.  of  cold  roast  veal,  a 
few  slices  of  bacon.  1 pint  of  bread- 
crumbs, 4 pint  of  good  veal  gravy,  4 
teaspoonful  of  minced  lemon-peel,  1 blade 
of  pounded  mace,  cayenne  and  salt  to 
taste,  4 eggs.  Mode. — Mince  finely  the 
veal  and  bacon  ; add  the  bread-crumbs, 
gravy,  and  seasoning,  and  stir  these 
ingredients  well  together.  Beat  up  the 
eggs  thoroughly  ; add  these,  mix  the 
whole  well  together,  put  into  a dish,  and 
bake  from  § to  1 hour.  When  liked,  a 
little  good  gravy  may  be  served  in  a 
tureen  as  an  accompaniment  Time. — 

from  £ to  1 hour.  Average  cost,  eyehv-vve 
of  the  cold  meat,  6d.  Sufficient,  for  3 or 

4 persons.  Seasonable  from  March  to 
October. 

VEAL,  Roast  Breast  of. 

Ingredients.  — Veal  ; a little  flour. 
Mode. — Wash  the  veal,  well  wipe  it,  and 
dredge  it  with  flour ; put  it  down  to  a 
bright  fire,  not  too  near,  as  it  should  not 
be  scorched.  Baste  it  plentifully  until 
done  ; dish  it,  pour  over  the  meat  some 
good  melted  butter,  and  send  to  table 
with  it  a piece  of  boiled  bacon  and  a cut 
lemoii.  Time. — From  14  to  2 hours. 

Average  cost,  8 ^d.  per  lb.  Sufficient  For 

5 of  6 persons.  Seasonable  from  March 
to  October. 

VEAL,  Breast  of,  to  Carve. 

The  carving  of  a breast  of  veal  is  not 
dissimilar  to  that  of  a fore-quarter  of 
lamb,  when  the  shoulder  has  been  taken 
off.  The  breast  of  veal  consists  of  two 
parts,  — the  rib-bones  and  the  gristly 
brisket.  These  two  parts  should  first  be 
separated  by  sharply  passing  the  knife 
in  the  direction  of  the  lines  1,  2 ; whop 
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Veal,  Stowed  Breast  of,  and  Peas 

they  are  entirely  divided,  the  rib-bonea 
should  be  carved  in  the  direction  of  the 
linen  5 to  6 ; and  the  brisket  can  be 
helped  by  cutting  pieces  m the  direction 


SBEAST  OF  VHAL. 


3 to  4.  The  carver  should  ask  the 
guests  whether  they  have  a preference 
for  the  brisket  or  ribs ; and  if  there  be 
a sweetbread  served  with  the  dish,  as 
it  often  is  with  roast  breast  of  veal, 
each  person  should  receive  a piece. 

VEAL,  Stewed  Breast  of,  and  Peas. 

Ingredients. — Breast  of  veal,  2 oz.  of 
butter,  a bunch  of  savoury  herbs,  in- 
cluding parsley ; 2 blades  of  pounded 
mace,  2 cloves,  5 or  6 young  onions, 

1 strip  of  lemon-peel,  6 allspice,  \ tea- 
spoonful of  pepper,  1 teaspoonful  of 
salt,  thickening  of  butter  and  flour, 

2 tablespoonfuls  of  sherry,  2 tablespoon- 
fuls of  tomato  sauce,  1 tablespoonful  of 
lemon-juice,  2 tablespoonfuls  of  mush- 
room ketchup,  green  peas.  Mode. — Cut 
the  breast  in  half,  after  removing  the 
bone  underneath,  and  divide  the  meat 
into  convenient-sized  pieces.  Put  the 
butter  into  a frying-pan,  lay  in  the  pieces 
of  veal,  and  fry  until  of  a nice  brown  co- 
lour. Now  plaice  these  in  a stewpan  with 
the  herbs,  mace,  cloves,  onions,  lemon- 
peel,  allspice,  and  seasoning ; pour  over 
them  just  sufficient  boiling  water  to 
cover  the  meat ; well  close  the  lid,  and 
let  the  whole  simmer  very  gently  for 
about  2 hours.  Strain  off  as  much  gravy 
aa  is  required,  thicken  it  with  butter  and 
flour,  add  the  remaining  ingredients, 
skim  well,  let  it  simmer  for  about 
10  minutes,  then  pour  it  over  the  meat. 
Have  ready  some  green  peas,  boiled 
separately ; sprinkle  these  over  the  veal, 
and  serve.  It  may  be  garnished  with 
forcemeat  balls,  or  rashers  of  bacon 
curled  and  fried.  Instead  of  cutting  up 
the  meat,  many  persons  prefer  it  dressed 
whole  ; — in  that  case  it  should  be  half- 
masted  before  the  water,  kc.  are  put  to 
it.  Time.  —21  hours.  Average.  cost, 
Sufficient  for  5 or  6 persons.  SieasonoJbte 
from  March  to  October. 
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VEAL,  & la  Bourf  .'eoise  (Excellent). 

Ingredients. — 2 to  8 lbs.  of  the  loin  or 
neck  of  veal,  10  or  12  young  carrots,  » 
bunch  of  green  onions,  2 slices  of  lean 
bacon,  2 blades  of  pounded  mace,  1 bunch 
of  savoury  herbs,  pepper  and  salt  to 
taste,  a few  new  potatoes,  1 pint  of 
green  peas.  . Mode. — Cut  the  veal  inti 
cutlets,  trim  them,  and  put  the  trimmings 
into  a stewpan  with  a little  butter ; lay 
in  the  cutlets  and  fry  them  a nice  brown 
colour  on  both  sides.  Add  the  bacon, 
carrots,  onions,  spice,  herbs,  and  season- 
ing ; pour  in  about  a pint  of  boiling 
water,  and  stew  gently  for  2 hours  on  a 
very  slow  tire.  When  done,  skim  off 
the  fat,  take  out  the  herbs,  and  flavour 
the  gravy  with  a little  tomato  sauce 
and  ketchup.  Have  ready  the  peas  and 
potatoes,  boiled  separately ; put  them 
with  the  veal,  and  serve.  Time. — 

2 hours.  Average  cost,  2s.  9d.  Sufficient 
for  5 or  6 persons.  Seasonable  from  June 
to  August  with  peas;  — rather  earlier 
when  these  are  omitted. 

VEAL  CAKE  (a  Convenient  Dish, 
for  a Pienie). 

Ingredients. — A few  slices  of  cold  roast 
veal,  a few  slices  of  cold  ham,  2 hard- 
boiled  eggs,  2 tablespoonfuls  of  minced 
parsley,  a little  pepper,  good  gravy. 
Mode. — Cut  off  all  the  brown  outside  from 
the  veal,  and  cut  the  eggs  into  slices. 
Procure  a pretty  mould  ; lay  veal,  ham, 
eggs,  and  parsley  in  layers,  with  & little 
pepper  between  each,  and  when  the 
mould  is  full,  get  some  strong  stock,  and 
fill  up  the  shape.  Bake  for  hour,  and 
when  cold,  turn  it  out.  Time. — ^ hour. 
Seasonable  at  anytime. 

VEAL,  Curried  (Cold  Meat 
Cookery). 

Ingredients. — The  remains  of  cold  roast 
veal,  4 onions,  2 apples  sliced,  1 table- 
spoonful of  curry-powder,  1 dessertspoon, 
ful  of  flour,  i pint  of  broth  or  water, 
1 tablespoonful  of  lemon-juice.  Mode. 
— Slice  the  onions  and  apples,  and  fry 
them  in  a little  butter ; then  take  them 
out,  cut  the  meat  into  neat  cutlets,  an* 
fry  these  of  a pale  brown  ; add  the  curry 
powder  and  flour,  put  in  the  onion, 
apples,  and  a little  broth  or  water,  and 
stow  gently  till  quite  (tender ; add  the 
lomon-juicv,  and  servo  with  an  edging  at 

no 
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Veal  Cutlets  (an  Entree) 


boiled  rice.  The  curry  may  be  orna- 
mented with  pickles,  capsicums,  and 
gherkins,  arranged  prettily  on  the  top. 
Time. — | hour.  Average  cost,  exclusive 
of  the  meat,  4,d.  Seasonable  from  March 
to  October. 

VEAL  CUTLETS  (an  Entrde). 

Ingredients. — About  3 lbs.  of  the  prime 
)art  of  the  leg  of  veal,  egg  and  bread- 
crumbs, 3 tablespoonfuls  of  minced  sa- 
voury herbs,  salt  and  pepper  to  taste,  a 
small  piece  of  butter.  Mode. — Have  the 
veal  cut  into  slices  about  j of  an  inch  in 
thickness,  and,  if  not  cut  perfectly  evon, 
level  the  meat  with  a cutlet-bat  or 
rolling-pin.  Shape  and  trim  the  cutlets, 
and  brush  them 
over  with  egg. 
Sprinkle  with 
bread-crumbs, 
with  which  have 
been  mixed 
minced  herbs 
and  a seasoning 
of  pepper  and 
vbaIi  cuhjBts.  salt,  and  press 
the  crumbs 
Aown.  Fry  them  of  a delicate  brown  in 
fresh  lard  or  butter,  and  be  careful  not 
to  burn  them.  They  should  be  very 
thoroughly  done,  but  not  dry.  If  the 
cutlets  be  thick,  keep  the  pan  covered 
for  a few  minutes  at  a good  distance  from 
the  fire,  after  they  have  acquired  a good 
colour : by  this  means,  the  meat  will  be 
done  through.  Lay  the  cutlets  in  a dish, 
keep  them  hot,  and  make  a gravy  in  the 
pan  as  follows  : — Dredge  in  a little  flour, 
add  a pioce  of  butter  the  size  of  a walnut, 
brown  it,  then  pour  as  much  boiling 
water  as  is  required  over  it,  season  with 
pepper  and  salt,  add  a little  lemon-juice, 
give  one  boil,  and  pour  it  over  the  cut- 
lets. They  should  be  garnished  with 
slices  of  broiled  bacon,  and  a few  force- 
meat balls  will  be  found  a very  excellent 
addition  to  this  dish.  Time. — For  cut- 
lets of  a moderate  thickness,  about  12 
minutes  ; if  very  thick,  allow  more  time. 
Average  cost,  KM  per  lb.  Sufficient  for 
6 persons.  Seasonable  from  March  to 
October. 

Note. — Veal  cutlets  may  be  merely 
floured  and  fried  of  a nice  brown  : the 
gravy  and  garnishing  should  be  the  same 
as  in  the  preceding  recipe.  They  may 
also  be  cut  from  the  loin  or  neck,  as 
shown  in  the  engraving. 


Veal,  Fillet  of,  au  B6cnamei 


VEAL  CUTLETS,  Broiled,  a la 
Italienne  (an  Entree). 

Ingredients. — Neck  of  veal,  salt  and 
pepper  to  taste,  the  yolk  of  1 egg,  bread- 
crumbs, A pint  of  Italian  sauce.  Mode. 
— Cut  the  veal  into  cutlets,  flatten  and 
trim  them  nicely ; powder  over  them  a 
little  salt  and  pepper  ; brush  them  over 
with  the  yolk  of  an  egg,  dip  them  into 
bread-crumbs,  then  into  clarified  butter,, 
and,  afterwards,  in  the  bread-crumbs 
again  ; boil  or  fry  them  over  a clear  fire, 
that  they  may  acquire  a good  brown 
colour.  Arrange  them  in  the  dish  alter- 
nately with  rashers  of  broiled  ham,  and 
pour  the  sauce  (made  by  recipe  for  Italian 
sauce,  p.  305)  in  the  middle.  Time. — 10 
to  15  minutes, ; cording  to  the  thickness 
of  the  cutlets.  Average  cost,  1(M  per  lb. 
Seasonable  from  Maroh  to  October. 

VEAL  CUTLETS,  & la  Maintenon 
(an  Entree). 

Ingredients. — 2 or  3 lbs.  of  veal  cutlets, 
egg  and  bread-crumbs,  2 tablespoonfuls 
of  minced  savoury  herbs,  salt  and  pepper 
to  taste,  a little  grated  nutmeg.  Mode. 
— Cut  the  cutlets  about  J inch  in  thick- 
ness, flatten  them,  and  brush  them  over 
with  tho  yolk  of  an  egg  ; dip  them  into 
bread-crumbs  and  minced  herbs,  season 
with  pepper  and  salt  and  grated  nutmeg, 
and  fold  each  cutlet  in  a piece  of  buttered 
paper.  Broil  them,  and  send  them  to 
table  with  melted  butter  or  a good  gravy. 
lime. — From  15  to  18  minutes.  Average 
cost,  10a!.  per  lb.  Sufficient  for  5 or  6 
persons.  Seasonable  from  March  to 
October. 

VEAL,  Fillet  of,  au  Bechamel 
(Cold  Meat  Cookery). 

Ingredients. — A small  fillet  of  veal,  1 
pint  of  b&hamol  sauce,  a few  bread- 
crumbs, clarified  butter.  Mode. — A fillet 
of  veal  that  has  been  roasted  the  pre- 
ceding day  will  answer  very  well  for  thi3 
dish.  Cut  the  middle  out  rather  deep, 
leaving  a good  margin  round,  from  which 
to  cut  nice  slices,  and  if  there  should  bo 
any  cracks  in  the  veal,  fill  thorn  up  with 
forcemeat.  Mince  finely  the  meat  that 
was  taken  out,  mixing  with  it  a little  of 
the  forcemeat  to  flavour,  and  stir  to  it 
sufficient  bechamel  to  make  it  of  a 
proper  consistency.  Warm  the  veal  in 
the  oven  for  about  an  hour,  taking  care 
to  baste  it  well,  that  it  may  *«>t  bo  dry ; 
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put  the  mince  in  the  place  where  the 
meat  was  taken  out,  sprinkle  a few 
bread-crumbs  over  it,  and  drop  a little 
clarified  butter  on  the  bread-crumbs; 
put  it  into  the  oven  for  J hour  to  brown, 
and  pour  bechamel  round  the  sides  of 
the  dish.  Time. — Altogether  11  hour. 
Seasonable  from  March  to  October. 

VEAL,  Roast  Fillet  of. 

Ingredients. — Veal,  forcemeat,  melted 
butter.  Mode. — Have  the  fillet  cut  ac- 
cording to  the  size  required ; take  out 
the  bone,  and  after  raising  the  skin  from 
the  meat,  put  under  the  flap  a nice  force- 
meat. Prepare  sufficient  of  this,  as  there 
should  be  some  left  to  eat  cold,  and  to 
season  and  flavour  a mince  if  required. 
Skewer  and  bind  the  veal  up  in  a 


round  form ; dredge  well  with  flour, 
put  it  down  at  some  distance  from 
the  Sre  at  first,  and  baste  continu- 
ally. About  ^ hour  before  serving,  draw 
it  nearer  the  fire,  that  it  may  acquire 
more  colour,  as  the  outside  should  be  of 
a rich  brown,  but  not  burnt.  Dish  it, 
remove  the  skewers,  which  replace  by  a 
silver  one  ; pour  over  the  joint  some 
good  melted  butter,  and  serve  with 
either  boiled  ham,  bacon,  or  pickled  pork. 
Never  omit  to  send  a cut  lemon  to  table 
with  roast  veal.  Time.—  A fillet  of  veal 
weighing  12  lbs.,  about  4 hours.  Aver- 
ige  cost,  9 d.  per  lb.  Sufficient  for  9 or 
10  persona.  Seasonable  from  March  to 
October. 

VEAL,  Fillet  of. 

The  carving  of  this  joint  is  similar  to 
that  of  a round  of  beef  Slices,  not  too 
thick,  in  the 

— direction  of  the 
, 3 line  1 to  2 are 

, / i .fa  only  point  to  be 

” careful  about  is, 

— that  the  veal  be 

*11.1.21  o*  V2A.L,  evenly  carvod. 

Between  the  flap 
w1.  the  meat  the  stuffing  u inserted,  and 


Veal,  Fricandeau  of 


a small  portion  of  this  should  be  served 
to  every  guest.  The  persons  whom  the 
host  wishes  most  to  honour  should  be 
asked  if  they  like  the  delicious  brown 
outside  slice,  as  this,  by  many,  is  exceed- 
ingly relished. 

VEAL,  Stewed  Fillet  of. 

Ingredients. — A small  fillet  of  veal, 
forcemeat,  thickening  of  butter  and  flour, 
a few  mushrooms,  white  pepper  to  taste, 
2 tablespoonfuls  of  lemon-juice,  2 blade* 
of  pounded  mace,  A glass  of  sherry 
Mode. — If  the  wholo  of  the  leg  is  pur- 
chased, take  off  the  knuckle  to  stew,  and 
also  the  square  end,  which  will  serve  for 
cutlets  or  pies.  Remove  the  bone,  and 
fill  the  space  with  a forcemeat.  Roll  and 
skewer  it  up  firmly  ; place  a few  skewers 
at  the  bottom  of  a stowpan  to  prevent 
the  meat  from  sticking,  and  cover  the 
veal  with  a little  weak  stock.  Let  it 
simmer  very  gently  until  tender,  as  the 
more  slowly  veal  is  stewed,  the  better. 
Strain  and  thicken  the  sauce,  flavour  it 
with  lemon-juice,  mace,  sherry,  and  white 
pepper ; give  one  boil,  and  pour  it  over 
the  meat.  . The  skewers  should  be  re- 
moved, and  replaced  by  a silver  one,  and 
the  dish  garnished  with  slices  of  cut 
lemon.  Time. — A fillet  of  veal  weighing 
6 lbs.,  3 hours’  very  gentle  stewing. 
Average  cost,  9d.  per  lb.  Sufficient  for 
5 or  6 persons.  Seasonable  from  March 
to  October. 

VEAL,  Fricandeau  of  (an  Entrde). 

Ingredients. — A piece  of  the  fat  side  of 
a leg  of  veal  (about  3 lbs.),  lardoons, 
2 carrots,  2 large  onions,  a faggot  of 
savoury  herbs,  2 blades  of  pounded 
mace,  6 whole  allspice,  2 bay-leaves, 
pepper  to  taste,  a few  slices  of  fat  bacon, 

1 pint  of  stock.  Mode.  —The  veal  for  a 


*ItIOi.irOBAU  O*  VBASt. 


fricandeau  should  bo  of  the  best  quality, 
or  it  will  not  be  good.  It  may  bo  known 
bv  tho  moat  being  wkito  and  not  thready. 
Take  off  the  skin,  flatton  the  veal  on  tti* 
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table,  then  at  ont  atroke  of  the  knife, 
iut  off  as  much  as  is  required,  for  a 
fricandeau  with  an  uneven  surface  never 
looks  well.  Trim  it,  and  with  a sharp 
knife  make  two  or  three  slits  in  the 
middle,  that  it  may  taste  more  of  the 
seasoning.  Now  lard  it  thickly  with  fat 
bacon,  as  lean  gives,. a red  colour  to  the 
fricandeau.  Slice  the  vegetables,  and 
put  these,  with  the  herbs  and  spices, 
in  the  middle  of  a stewpan,  with  a few 
slices  of  bacon  at  the  top  : these  should 
form  a sort  of  mount  the  centre  for 
the  veal  to  rest  upon.  Lay  the  frican- 
deau over  the  bacon,  sprinkle  over  it  a 
little  salt,  and  pour  in  just  sufficient  stock 
to  cover  the  bacon,  &c. , without  touching 
the  veal.  Let  it  gradually  come  to  a 
boil ; then  put  it  over  a slow  and  equal 
fire,  and  ud  jfc  simmer  very  gently  for 
about  2,j  hours,  or  longer  should  't  be 
very  large.  Baste  it  frequently  with  the 
liquor,  and  a short  time  before  serving, 
ut  it  into  a brisk  oven,  to  make  the 
aeon  firm,  which  otherwise  would  break 
when  it  was  glazed.  Dish  the  fricandeau, 
keep  it  hot,  skim  off  the  fat  from  the 
liquor,  and  reduce  it  quickly  to  a glaze, 
with  which  glaze  the  fricandeau,  and 
serve  with  a purls  of  whatever  vegetable 
happens  to  be  in  season — spinach,  sorrel, 
asparagus,  cucumoere,  peas,  &c.  Time. 

■ — 2.j  hours.  If  very  large,  allow  more 
time.  Average  cost,  3s.  6d.  Sufficient 
for  an  enirle.  Seasonable  from  March  to 
Octooer. 

VEAL,  Frioandeau  of  (more  econo- 
mical). 

Ingredients. — The  best  end  of  a neck 
of  veal  (about  2 h lbs.),  lardoons,  2 car- 
rots, 2 onions,  a faggot  of  savoury  herbs, 
2 blades  of  mace,  2 bay-leaves,  a little 
whole  white  pepper,  a few  slices  of  fat 
bacon.  Mode. — Cut  away  the  lean  part 
of  the  best  end  of  a neck  of  veal  with  a 
sharp  knife,  scooping  it  from  the  bones. 
Put  the  bones  in  with  a little  water, 
which  will  serve  to  moisten  the  frican- 
deau : they  should  stew  about  1A  hour. 
Lard  the  veal,  proceed  in  the  same  way 
as  in  the  preceding  recipe,  and  be  care- 
ful that  the  gravy  does  not  touch  the 
fricandeau.  Stew  very  gently  for  3 
hours;  glaze,  and  serve  it  on  sorrel, 
npinach,  or  with  a little  gravy  in  the 
dish.  Time. — 3 hours.  Average  cost, 

Sat.  fid.  Sufficient  for  an  entrle.  Season- 
able from  Maroh  to  Oatobor 


Veal,  Stewed  Knuckle  of,  amt  Rioe. 


Note. — 'When  the  prime  part  of  the 
leg  is  cut  off,  it  spoils  the  whole ; con- 
sequently, to  use  this  for  a fricandeau 
is  rather  extravagant.  The  best  end  of 
the  neck  answers  the  purpose  nearly  or 
quite  as  well 

VEAIj,  to  Carve  a Knuckle  of. 

The  engraving,  showing  the  dotted 
line  from  1 to  2, 
sufficiently  indi- 
cates the  direc- 
tion  which 
should  be  given 
to  the  knife  in 
carving  this  dish. 

The  best  slices 
are  those  from  kitookib  or  vbal. 
the  thickest  part 

of  the  knuckle,  that  is,  outside  the  lino 

1 to  2. 

VEAL,  to  Ragout  a Knuckle  of. 

Ingredients. — Knuckle  of  veal,  pepper 
and  salt  to  taste,  flour,  1 onion,  1 head  of 
oelery,  or  a little  celery-seed,  a faggot  of 
savoury  herbs,  2 blades  of  pounded  mace, 
thickening-  />i  butter  and  flour,  a few 
young  carrots,  1 tablespoonful  of  tomato 
sauce,  3 tablespoonfuls  of  sherry,  the 
juice  of  ^ lemon.  Mode. — Cut  the  meat 
from  a knuckle  of  veal  into  neat  slices, 
season  with  pepper  and  salt,  and  diedge 
them  with  flour.  Fry  them  in  a little 
butter  of  a pale  brown,  and  put  them 
into  a stewpan  with  the  bone  (which 
should  be  chopped  in  several  places) ; 
add  the  celery,  herbs,  mace,  and  carrots  v' 
pour  over  all  about  1 pint  of  hot  water, 
and  let  it  simmer  very  gently  for  2 hours 
over  a slow  but  clear  fire.  Take  out  the 
slices  of  meat  and  carrots,  strain  and 
thicken  the  gravy  with  a little  butter 
rolled  in  flour  ; add  the  remaining  ingre- 
dients, give  one  boil,  put  back  the  meat 
and  carrots,  let  these  get  hot  through, 
and  servo.  When  in  season,  a few  green 
peas,  boiled  separately,  and  added  to  this 
dish  at  the  moment  of  serving,  would  be 
found  a very  agreeable  addition.  Time. 
— 2 hours.  Average  cost,  5 d.  to  6d.  pel 
lb.  Sufficient  for  4 or  5 persons. 

VEAL,  Stewed  Knuckle  of,  and 
Rice. 

Ingredients. — Knuckle  of  veal,  1 onion, 

2 blades  of  mace,  1 teaspoonful  of  salt 
& lb.  of  rice.  Mode. — Have  the  kauckla 
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out  small,  or  cut  some  cutlets  from  it, 
that  it  may  be  just  large  enough  to  be 
eaten  the  same  day  it  is  dressed,  as  cold 
boiled  veal  is  not  a particularly  tempting 
dish.  Break  the  shank-bone,  wash  it 
clean,  and  put  the  meat  into  a stewpan 
with  sufficient  water  to  cover  it.  Let 
it  gradually  come  to  a boil,  put  in  the 
salt,  and  remove  the  scum  as  fast  as  it 
rises.  When  it  has  simmered  gently  for 


ZHUCKLB  0®  VEAL. 


about  | hour,  add  the  remaining  ingre- 
dients, and  stew  the  whole  gently  for 
2j  hours.  Put  the  meat  into  a deep 
dish,  pour  over  it  the  rice,  &e.,  and  send 
boiled  bacon,  and  a tureen  of  parsley 
and  butter  to  table  with  it.  Time. — A 
knuckle  of  veal  weighing  6 lbs.,  3 hours’ 
gentle  stewing.  Average  cost,  5 d.  to  6 cl. 
per  lb.  Sufficient  for  5 or  6 persons. 
Seasonable  from  March  to  October. 

Note.  — Macaroni,  instead  of  rice, 
boiled  with  the  veal,  will  be  found  good ; 
or  the  rice  and  macaroni  may  be  omitted, 
and  the  veal  sent  to  table  smothered 
in  parsley  and  butter. 

VEAL,  Eoast  Loin  of. 

Ingredients.  — Veal ; melted  butter. 
Mode. — Paper  the  kidney  fat;  roll  in 
and  skewer  the  flap,  which  makes  the 
joint  a good  shape  ; dredge  it  well  with 
flour,  and  put  it  down  to  a bright  fire. 
Should  the  loin  be  very  large,  skewer 
the  kidney  back  for  a time  to  roast 


LOIS  OF  TEAL. 


thoroughly.  Keep  it  well  basted,  and  a 
short  time  before  serving,  remove  the 
paper  from  the  kidney,  and  allow  it  to 
acquire  a idee  brown  colour,  but  it  should 
not  be  burnt.  Have  ready  some  melted 
butter,  put  it  into  the  dripping-pan  after 
it  is  emptied  of  its  contents,  pour  it  over 


Veal,  to  Carve  Loin  of 


the  veal,  and  serve.  Garnish  the  dish 
with  slices  of  lemon  and  forcemeat  balls, 
and  send  to  table  with  it  boiled  bacon, 
ham,  pickled  pork,  or  pig’s  cheek.  Time. 
— A large  loin,  3 hours.  Average  cost, 
9]d.  per  lb.  Sufficient  for  7 or  8 persons. 
Seasonable  from  March  to  October. 

Note.— A.  piece  of  toast  should  be 
placed  under  the  kidneys  when  the  veal 
is  dished. 

VEAL,  Loin  of,  au  Bechamel 
(Cold  Meat  Cookery). 

Ingredients. — Loin  of  veal,  A teaspoon- 
ful of  minced  lemon-peel,  rather  more 
than  .j  pint  of  bfichamel  or  white  sauce. 
Mode. — A loin  of  veal  which  has  come 
from  table  with  very  little  taken  off, 
answers  well  for  this  dish.  Cut  off 
the  meat  from  the  inside,  mince  it,  and 
mix  with  it  some  minced  lemon-peel ; 
put  it  into  sufficient  bechamel  to  warm 
it  through.  In  the  mean  time,  wrap 
the  joint  in  buttered  paper,  and  place  it 
in  the  oven  to  warm.  When  thoroughly 
hot,  dish  the  mince,  place  the  loin  above 
it,  and  pour  over  the  remainder  of  the 
bechamel.  Time. — 1^  hour  to  warm  the 
meat  in  the  oven.  Seasonable  from  March 
to  October. 

VEAL,  Loin  of,  h la  Daubs. 

Ingredients. — The  chump  end  of  a loin 
of  veal,  forcemeat,  a few  slices  of  bacon, 
a bunch  of  savoury  herbs,  2 blades  oi 
mace,  £ teaspoonful  of  whole  white 
pepper,  1 pint  of  veal  stock  or  water, 
5 or  6 green  onions.  Mode.—  Cut  off 
the  chump  from  a loin  of  veal,  and  take 
out  the  bone ; fill  the  cavity  with  foice- 
meat,  tie  it  up  tightly,  and  lay  it  in 
a stewpan  with  the  bones  and  trimmings, 
and  cover  the  veal  with  a few  slices  of 
bacon.  Am*  the  herbs,  mace,  pepper, 
and  onions,  and  stock  or  water;  cover 
the  pan  with  a closely-fitting  lid,  and 
simmer  for  2 hours,  shaking  the  stewpan 
occasionally.  Take  out  the  bacon,  herbs, 
and  onions ; reduce  the  gravy,  if  not 
already  thick  enough,  to  a glaze,  with 
which  glaze  the  meat,  and  serve  with 
tomato,  mushroom,  or  sorrel  sauce. 
Time.— 2 hours.  Average  cost,  9 d.  per 
lb.  Sufficient  for  4 or  5 persons.  Season* 
able  from  March  to  October. 

VEAL,  to  Carve  Loin  of. 

As  is  the  caso  with  a loin  of  mutton, 
the  careful  jointing  of  r loin  at  veal  ia 
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more  than  half  the  battle  in  carving 
it.  If  the  butcher  be  negligent  in 
this  matter,  he  should  be  admonished; 

for  there  is 

fisk—  f nothing  more 

I annoying  or  ir- 
w T"  ! Jral  ritating  to  an 

/ mJuL.  inexperienced 
carver  than  to 
^ be  obliged  to 

lout  oj  vail,.  turn  his  knife 

in  all  directions 
to  find  the  exact  place  where  it  should 
be  inserted  in  order  to  divide  the  bones. 
When  the  jointing  is  properly  performed, 
there  is  little  difficulty  in  carrying  the 
knife  down  in  the  direction  of  the  line 
1 to  2.  To  each  guest  should  be  given 
a piece  of  the  kidney  and  Kidney  fat, 
which  lie  underneath,  and  are  considered 
great  delicacies. 

VEAL,  Minced,  with  Bdchamel 
Sauce  (Cold  Meat  Cookery,  very 
good). 

Ingredients. — The  remains  of  a fillet  of 
veal,  1 pint  of  bechamel  sauce,  k tea- 
spoonful of  minced  lemon-peel,  force- 
meat balls.  Mode.  — Cut  — but  do  not 
chop — a few  slices  of  cold  roast  veal  as 
finely  as  possible,  sufficient  to  make 
rather  more  than  1 lb.,  weighed  after 
being  minced.  Make  the  above  propor- 
tion of  Mchamel,  by  recipe ; add  the 
lemon-peel,  put  in  the  veal,  and  let 
the  whole  gradually  warm  through. 
When  it  is  at  the  point  of  simmering, 
dish  it,  and  garnish  with  forcemeat 
balls  and  fried  sippets  of  bread.  Time. 
— To  simmer  1 minute.  Average  cost, 
exclusive  of  the  cold  meat,  is.  4 d. 
Sufficient  for  5 or  6 persons.  Seasonable 
from  March  to  October. 

VEAIi,  Minced  (more  economical). 

Ingredients.  — The  remains  of  cold 
roast  fillet  or  loin  of  veal,  rather  more 
than  1 pmt  of  water,  1 onion,  \ tea- 
jpoonful  of  minced  lemon-peel,  salt  and 
white  pepper  to  taste,  1 blade  of  pounded 
mace,  2 or  3 young  carrots,  a faggot  of 
sweet  herbs,  thickening  of  butter  and 
flour,  1 tablespoonful  of  lemon-juice,  3 
tablespoonfuls  of  cream  or  milk.  Mode. 
—Take  about  1 lb.  of  veal,  and  should 
there  be  any  bones,  dredge  them  with 
flour,  and  put  them  into  a stewpan  with 
the  bi  own  outside,  and  a few  meat  trim- 


Veal, Minced,  and  Macaroni 


mings  ; add  rather  more  than  a pint  of 
water,  the  onion  cut  in  slices,  lemon- 
eel,  seasoning,  mace,  carrots,  and 
erbs ; simmer  these  well  for  rather 
more  than  1 hour,  and  strain  the  liquor. 
Rub  a little  flour  into  some  butter ; add 
this  to  the  gravy,  set  it  on  the  fire,  and, 
when  it  boils,  skim  well.  Mince  the  veal 
finely  by  cutting,  and  not  chopping  it; 
put  it  in  the  gravy ; let  it  get  warmed 
through  gradually  ; add  the  lemon-jmce 
and  cream,  and,  when  it  is  on  the  point 
of  boiling,  serve.  Garnish  the  dish  with 
sippets  of  toasted  bread  and  slices  of 
bacon  rolled  and  toasted.  Forcemeat 
balls  may  also  be  added.  If  more 
lemon-peel  is  liked  than  is  stated  above, 
put  a little  very  finely  minced  to  the  veal, 
after  it  is  warmed  in  the  gravy.  Time. 
— 1 hour  to  make  the  gravy.  Average 
cost,  exclusive  of  the  cold  meat,  Gd.  Sea- 
sonable from  March  to  October. 

VEAL,  Minced,  and  Macaroni  (a 
pretty  side  or  corner  dish). 

Ingredients .— f lb.  of  minced  cold  roast 
veal,  3 oz.  of  ham,  1 tablespoonful  of 
gravy,  pepper  and  salt  to  taste,  f tea- 
spoonful of  grated  nutmeg,  | lb.  of 
bread-crumbs,  ^ lb.  of  macaroni,  1 or  2 
eggs  to  bind,  a small  piece  of  butter. 
Mode. — Cut  some  nice  slices  from  a cold 
fillet  of  veal,  trim  off  the  brown  outside, 
and  mince  the  meat  finely  with  the  above 
proportion  of  ham  : should  the  meat  be 
very  dry,  add  a spoonful  of  good  gravy. 
Season  highly  with  pepper  and  salt,  add 
the  grated  nutmeg  and  bread-crumbs, 
and  mix  these  ingredients  with  1 or  2 
eggs  well  beaten,  which  should  bind  the 
mixture  and  make  it  like  forcemeat.  In 
the  mean  time,  boil  the  macaroni  in  salt 
and  water,  and  drain  it ; butter  a mould, 
put  some  of  the  macaroni  at  the  bottom 
and  sides  of  it,  in  whatever  form  is  liked  ; 
mix  the  remainder  with  the  forcemeat, 
fill  the  mould  up  to  the  top,  put  a plate 
or  small  dish  on  it,  and  steam  for  k hour. 
Turn  it  out  carefully,  and  serve  with  good 
gravy  poured  round,  but  not  over,  the 
meat.  Time. — $ hour.  Average  cost , 
exclusive  of  the  cold  meat,  10d.  Sea- 
sonable from  March  to  October. 

Note. — To  make  a variety,  boil  some 
carrots  and  turnips  separately  in  a little 
salt  and  water ; when  done,  cut  them 
into  pieces  about  J inch  in  thickness ; 
butter  an  ova!  mould,  and  placo  these  in 
it,  in  white  and  red  6tripes  alternately 
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veal,  Moulded  Minced 

the  bottom  and  sides.  Proceed  as 
in  the  foregoing  recipo,  and  be  very 
careful  in  turning  it  out  of  the  mould. 

VEAL,  Moulded  Minced  (Cold  Meat 

Cookery). 

Ingredients.— f lb.  of  cold  roast  veal,  a 
email  slice  of  bacon,  J teaspoonful  of 
ninced  lemon-peel,  ^ onion  chopped 
fine,  salt,  pepper,  and  pounded  mace  to 
taste,  a slice  of  toast  soaked  in  milk, 

1 egg.  Mode. — Mince  the  meat  very 
fine°  after  removing  from  it  all  skin  and 
outside  pieces,  and  chop  the  bacon ; 
mix  these  well  together,  adding  the 
lemon-peel,  onion,  seasoning,  mace,  and 
toast.  When  all  the  ingredients  are 
thoroughly  incorporated,  beat  up  an  egg, 
with  which  bind  the  mixture.  Butter  a 
shape,  put  in  the  meat,  and  bake  for  j 
hour ; turn  it  out  of  the  mould  carefully, 
and  pour  round  it  a good  brown  gravy. 
A sheep's  head  dressed  in  this  manner  is 
an  economical  and  savoury  dish.  Time. 
$ hour.  Average  cost,  exclusive  of  the 
meat,  6d.  Seasonable  from  March  to 
October. 

VEAL,  Braised  Neck  of. 

Ingredients. — The  best  end  of  the  neck 
of  veal  (from  3 to  4 lbs.),  bacon,  1 table- 
spoonful of  minced  parsley,  salt,  pepper, 
and  grated  nutmeg  to  taste ; 1 onion, 

2 carrots,  a little  celery  (when  this  is  not 
obtainable,  use  the  seed),  \ glass  of 
sherry,  thickening  of  butter  and  flour, 
lemon-juice,  1 blade  of  pounded  mace. 
Mode. — Prepare  the  bacon  for  larding, 
and  roll  it  in  minced  parsley,  salt,  pepper, 
and  grated  nutmeg ; lard  the  veal,  put 
it  into  a stewpan  with  a few  shoes  of 
lean  baoon  or  ham,  an  onion,  carrots, 
and  celery ; and  do  not  quite  cover  it 
with  water.  Stew  it  gently  for  2 hours, 
or  until  it  is  quite  tender  ; strain  off  the 
liquor ; stir  together  over  the  fire,  in  a 
stewpan,  a little  flour  and  butter  until 
brown ; lay  the  veal  in  this,  the  upper 
side  to  the  bottom  of  tho  pan,  and  let 
it  remain  till  it  is  a nice  brown  colour. 
Place  it  in  the  dish  ; pour  into  the  stew- 
pan as  muen  gravy  as  is  required,  boil  it 
np,  skim  well,  add  the  wine,  pounded 
mace,  and  lemon-juice;  simmer  for  3 
minutes,  pour  it  over  the  meat,  and 
serve.  Time.  — Rather  more  than  2 
hours.  Average  cost,  fid.  per  lb.  Suffi- 
cient for  5 or  d persons.  Seasonable  from 
March  to  October. 


Veal  Pie 


VEAL,  Boast  Neck  of. 

Ingredients.  — V eal,  melted  butter, 
forcemeat  balls.  Mode. — Have  the  vesl 
cut  from  the  best  end  of  the  neck ; 
dredge  it  with  flour,  and  put  it  down  to 
a bright  clear  fire  ; keep  it  well  basted  ; 
dish  it,  pour  over  it  some  melted  butter, 
and  garnish  the  dish  with  fried  force- 
meat balls ; send  to  table  with  a cut 
lemon.  The  scrag  may  be  boiled  or 
stewed  in  various  ways,  with  rice,  onion- 
sauce,  or  parsley  and  butter.  Time. — ■ 
About  2 hours.  Average  cost,  8 d.  per  lb. 
Sufficient. — 4 or  5 lbs.  for  5 or  6 -\ersons. 
Seasonable  from  March  to  October, 

VEAL  OLIVE  PIE  (Cold  Meat 
Cookery). 

Ingredients. — A few  thin  slices  of  cold 
fillet  of  veal,  a few  thin  slices  of  bacon, 
forcemeat,  a cupful  of  gravy,  4 table- 
spoonfuls of  cream,  puff-crust.  Mode. 
— Cut  thin  slices  from  a fillet  of  veal, 
place  on  them  thin  slices  of  bacon,  and 
over  them  a layer  of  forcemeat,  made  by 
recipe,  with  an  additional  seasoning  of 
shalot  and  cayenne ; roll  them  tightly, 
and  fill  up  a pie-dish  with  f.hem  ; add  the 
gravy  and  cream,  cover  with  a puff- 
crust,  and  bake  for  1 to  1 h hour : should 
the  pie  be  very  large,  allow  2 hours. 
The  pieces  of  rolled  veal  should  be  about 
3 inunea  in  length,  and  about  3 inches 
round.  Time. — Moderate-sued  pie,  1 to 
1J  hour.  Seasonable  from  March  to 
October. 

VEAL  PIE. 

Ingredients. — 2 lbs.  of  veal  cutlets,  I 
or  2 slices  of  lean  bacon  or  ham,  pepper 
and  salt  to  taste,  2 tablespoonfuls  of 
minced  savoury  herbs,  2 blades  of 
pounded  mace,  crust,  1 teacupful  of 
gravy.  Mode.  — Cut  the  cutlets  into 
square  pieces,  and  season  them  with 
pepper,  salt,  and  pounded  maco ; put 
them  in  a pie-dish  with  the  savoury 
herbs  sprinkled  over,  and  1 or  2 slices  of 
lean  bacon  or  ham  placed  at  the  top : 
if  possible,  this  should  be  previously 
cooked,  as  undressed  bacon  makes  the 
veal  red,  and  spoils  its  appearance,  l’our 
in  a little  water,  cover  with  crust,  orna- 
ment it  in  any  way  that  is  approved ; 
brush  it  over  with  tho  yolk  of  an  egg, 
and  bako  in  a well-heated  oven  for  about 
1A  hour.  Pom-  in  a good  gravy  after 
baking,  which  is  done  by  removing  the 
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Veal  and  Ham  Pie 


top  ornament,  and  replacing  it  after  the 
gravy  is  added.  Time. — About  hour. 
J Derage  cost,  2s.  6d.  Sufficient  for  5 or 
6 pei-sons.  Seasonable  from  March  to 
Octp^er. 

VE\.  X AND  HAM  PIE. 

Ingredients. — 2 lbs.  of  veal  cutlets,  J 
lb.  of  boiled  ham,  2 tablespoonfuls  of 
minced  savoury  herbs,  £ teaspoonful  of 
grated  nutmeg,  2 blades  of  pounded 
mace,  pepper  and  salt  to  taste,  a strip  of 
lemon-peel  finely  minced,  the  yolks  of  2 
hard-k  iled  eggs,  i pint  of  water,  nearly 
h pint  -»f  good  strong  gravy,  puff-crust. 
Mode. — Cut  the  veal  into  nice  square 
pieces,  and  put  a layer  of  them  at  the 
bottom  of  a pie-dish  ; sprinkle  over  these 
A portion  of  the  herbs,  spices,  seasoning, 
lemon-peel,  and  the  yolks  of  the  eggs  cut 
in  slices ; cut  the  ham  very  thin,  and  put 
a layer  of  this  in.  Proceed  in  this 
manner  until  the  dish  is  full,  so  arranging 
it  that  the  ham  comes  at  the  top.  Lay  a 
puff- paste  on  the  edge  of  the  dish,  and 
pour  in  about  A pint  of  water  ; cover  with 
crust,  ornament  it  with  leaves,  brush  it 
over  with  the  yolk  of  an  egg,  and  bake  in 
a well-heated  oven  for  1 to  1£  hour,  or 
longer,  should  the  pie  be  very  large. 
When  it  is  taken  out  of  the  oven,  pour  in 
at  the  top,  through  a funnel,  nearly  s)  pint 
of  strong  gravy : this  should  be  made  suffi- 
ciently good  that,  when  cold,  it  may  cut 
in  a firm  jelly.  This  pie  may  be  very 
much  enriched  by  adding  a few  mush- 
rooms, oysters,  or  sweetbreads ; but  it 
will  be  found  very  good  without  any  c I 
the  last-named  additions.  Time. — l.J 
hour,  or  longer,  should  the  pie  be  very 
large.  Average  cost,  8.5.  Sufficient  for  5 
or  6 persons.  Seasonable  from  March  to 
October. 

VEAL,  Potted  (for  Breakfast). 

Ingredients.  — To  every  lb.  of  veal 
allow  j lb.  of  ham,  cayenne  and  pounded 
mace  to  taste,  6 oz.  of  fresh  butter ; 
clarified  butter.  Mode. — Mince  the  veal 
and  ham  together  as  finely  as  possible, 
and  pound  well  in  a mortar,  with  cayenne, 
pounded  mace,  and  fresh  buttor  in  the 
above  proportion.  When  reduced  to  a 
perfectly  smooth  paste,  press  it  into 
potting-pots,  and  cover  with  clarified 
hatter.'  If  kept  in  a cool  place,  it  will 
remain  good  some  days.  Seasonable 
smu  March  to  October. 


Veal  Holla 


VEAL,  Ragout  of  Cold  (Cold  Meat 
Cookery). 

Ingredients. — The  remains  of  cold  veal, 

1 oz.  of  butter,  A pint  of  gravy,  thicken- 
ing of  butter  and  flour,  pepper  and  salt 
to  taste,  1 blade  of  pounded  mace,  1 
tablespoon  ful  of  mushroom  ketchup,  1 
tablespoonful  of  sherry.  1 dessertspoon, 
ful  of  lemon-juice,  forcemeat  balls. 
Mode. — Any  part  of  veal  will  make  this 
dish.  Cut  the  meat  into  nice-looking 
pieces,  put  them  in  a stcwpan  with  1 oz. 
of  butter,  and  fry  a light  brown ; add 
the  gravy  (hot  water  may  be  substituted 
for  this),  thicken  with  a little  butter  and 
flour,  and  stew  gently  about  .j  hour  ; 
season  with  pepper,  salt,  and  pounded 
mace ; add  the  ketchup,  sherry,  and 
lemon-juice ; give  one  boil,  and  serve. 
Garnish  the  dish  with  forcemeat  balls 
and  fried  rashers  of  bacon.  Time. — 
Altogether  .j  hour.  Average  cost,  exclu- 
sive of  cold  meat,  6c l.  Seasonable  from 
March  to  October. 

Note. — The  above  recipe  may  be  va- 
ried, by  adding  vegetables,  such  as  peas, 
cucumbers,  lettuces,  green  onions  cut  in 
slices,  a dozen  or  two  of  green  goose- 
berries (not  seedy),  all  of  which  should 
be  fried  a little  with  the  meat,  and  then 
stewed  in  the  gravy. 

VEAL  RISSOLES  (Cold  Meat 

Cookery). 

Ingredients. — A few  slices  of  cold  roast 
veal,  a few  slices  of  ham  or  bacon,  1 
tablespoonful  of  minced  parsley,  1 table- 
spoonful of  minced  savoury  herbs,  I 
blade  of  pounded  mace,  a very  little 
grated  nutmeg,  cayenne  and  salt  to  taste, 

2 eggs  well  beaten,  bread-crumbs.  Mode. 
— Mince  the  veal  very  finely  with  a little 
ham  or  bacon  ; add  the  parsley,  herbs, 
spices,  and  seasoning  ; mix  into  a paste 
with  an  egg ; form  into  balls  or  cone3 ; 
brush  these  over  with  egg,  sprinkle  witf 
bread-crumbs,  and  fry  a rich  browti. 
Serve  with  brown  gravy,  and  garnish  the. 
dish  with  fried  parsley.  Time. — About 
10  minutes  to  fry  the  rissoles.  Season- 
able from  March  to  October. 

VEAL  ROLLS  (Cold  Meat 

Cookery). 

Ingredients. — The  remains  of  a cold 
fillet  of  veal,  egg  and  bread-crumbs,  a 
few  slices  of  fat  bacon,  forcemeat.  Mode. 
— Cut  a few  slices  from  a cold  fillet  of  veal 
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Veal,  Shoulder  of 

A inch  thick  ; rub  them  over  with  egg  ; 
lay  a thin  slice  of  fat  bacon  over  each 
piece  of  veal  ; brush  these  with  the  egg, 
and  over  this  spread  the  forcemeat 
thinly  ; roll  up  each  piece  tightly,  egg 
md  bread-crumb  them,  and  fry  them  a 
rich  brown.  Serve  with  mushroom  sauce 
or  brown  gravy.  Time. — 10  to  15  mi- 
nutes to  fry  the  rolls.  Seasonable  from 
March  to  October. 

VEAL,  Stuffed  and  Stewed 
Shoulder  of. 

Ingredients.  — A shoulder  of  veal,  a 
few  slices  of  ham  or  bacon,  forcemeat,  3 
carrots,  2 onions,  salt  and  pepper  to 
taste,  a faggot  of  savoury  herbs,  3 blades 
of  p junded  mace,  water,  thickening  of 
bu-tter  and  flour.  Mode. — Bone  the  joint 
by  carefully  detaching  the  meat  from 
the  blade-bone  on  one  side,  and  then  on 
the  other,  being  particular  not  to  pierce 
the  skin  ; then  cut  the  bone  from  the 
knuckle  , and  take  it  out.  Fill  the  ca- 
vity whence  the  bone  was  taken  with 
a forcemeat.  Roll  and  bind  the  veal  up 
tightly;  put  it  into  a stewpan  with  the 
carrots,  onions,  seasoning,  herbs,  and 
mace;  pour  in  just  sufficient  water  to 
cover  it,  and  let  it  stew  very  gently  for 
about  5 hours.  Before  taking  it  up,  tiy 
if  it  is  properly  done  by  thrusting  a 
larding-needle  in  it : if  it  penetrates 
easily,  it  is  sufficiently  cooked.  Strain 
and  skim  the  gravy,  thicken  with  butter 
and  flour,  give  one  boil,  and  pour  it 
round  the  meat.  A few  young  carrots 
may  be  boiled  and  placed  round  the  dish 
as  a garnish,  and,  when  in  season,  green 
should  always  be  served  with  this 
Time. — 5 hours  Average  cost,  7 d. 
per  lb.  Sufficient  for  8 or  9 persons. 
SeoLscmable  from  March  to  October. 

VEAL,  Stewed  with  Peas,  Young 
Carrots,  and  New  Potatoes. 

Ingredients. — 3 or  4 lbs.  of  the  loin  or 
neck  of  veal,  15  young  carrots,  a few 
green  onions,  1 pint  of  green  peas,  12 
new  potatoes,  a bunch  of  savoury  herbs, 
peppier  and  salt  to  taste,  1 tablespoonful 
of  lemon-juice,  2 tablespoonfuls  of  to- 
iiato  sauce,  2 tablespoonfuls  of  mush- 
room ketchup.  Mode.  — Dredge  the 
meat  with  flour,  and  roast  or  bake  it  for 
•bout  if  hour : it  should  acquire  a nice 
crown  colour.  Put  the  meat  into  a 
•tewpaa  with  the  carrots,  onions,  pofca- 


Vegetable  Marrow,  Boiled 

toes,  herbs,  pepper,  and  salt ; pour  over 
it  sufficient  boiling  water  to  cover  it,  and 
stew  gently  for  2 hours.  Take  out  the 
meat  and  herbs,  put  it  in  a deep  dish, 
skim  off  all  the  fat  from  the  gravy,  and 
flavour  it  with  lemon- juice,  tomato 
sauce,  and  mushroom  ketchup,  in  the 
above  proportion.  Have  ready  a pint  of 
green  peas  boiled  separately;  put  these 
with  the  meat,  pour  over  it  the  gravy, 
and  serve.  The  dish  may  be  garnished 
with  a few  forcemeat  balls.  The  meat, 
when  preferred,  may  be  cut  into  chops, 
and  floured  and  fried  instead  of  being 
roasted  ; and  any  part  of  veal  dressed  in 
this  way  will  be  found  extremely  sa- 
voury and  good.  Time.  — 3 hours. 
Average  cost,  9 d..  per  lb.  Sufficient  for  6 
or  7 persons.  Seasonable,  with  peas, 
from  June  to  August. 

VEGETABLE  MAEROW,  Boiled. 

Ingredients.  — To  each  A gallon  of 
water,  allow  1 heaped  tablespoonful  of 
salt ; vegetable  marrows.  Mode. — Have 
ready  a saucepan  of  boiling  water,  salted 
in  the  above  proportion ; put  in  the 
marrows  after  peeling  them,  and  boil 
them  until  quite  tender.  Take  them  up 
with  a slice, 

ter  them.  Dish  vbqbtablb  maebow 
them  on  toast,  ox  toast. 

and  send  to 

table  with  them  a tureen  of  melted 
butter,  or,  in  lieu  of  this,  a small  pat  of 
salt  butter.  Large  vegetable  marrows 
may  be  preserved  throughout  the  winter 
by  storing  them  in  a dry  place ; when 
wanted  for  use,  a few  slices  should  be 
cut  and  boiled  in  the  same  manner  as 
above  ; but,  when  once  begun,  the  mar- 
row must  be  eaten  quickly,  as  it  keeps 
but  a short  time  after  it  is  cut.  Vege- 
table marrows  are  also  very  delicious 
mashed  : they  should  be  boiled,  then 
drained,  and  mashed  smoothly  with  a 
wooden  spoon.  Heat  them  in  a sauce- 
pan, add  a seasoning  of  salt  and  poppor, 
and  a small  piece  of  butter,  and  dish 
with  a few  sippets  of  toasted  bread 
placed  round  as  a garnish.  Time. — 
Young  vegetable  marrows,  10  to  20  mi- 
nutes ; old  ones,  A to  i(  hour.  Average 
cost,  in  full  season,  1,?.  per  dozen.  Suffi- 
cient.— Allow  1 modorato-sized  marrow 
for  each  person.  ju  July, 
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August,  and  September;  but  may  be 
preserved  all  the  winter. 

VEGETABLE  MARROW,  Fried. 

Ingredients.  — 3 medium-sized  vege- 
table marrows,  egg  and  bread-crumbs, 
hot  lard.  Mode. — Peel,  and  boil  the 
marrows  until  tender  in  salt  and  water  ; 
then  drain  them  and  cut  them  in  quarters, 
and  take  out  the  seeds.  When  tho- 
roughly drained,  brush  the  marrows  over 
with  egg,  and  sprinkle  with  bread- 
crumbs ; have  ready  some  hot  lard,  fry 
the  marrow  in  this,  and,  when  of  a nice 
brown,  dish ; sprinkle  over  a little  salt 
and  pepper,  and  serve.  Time. — About 
^ hour  to  boil  the  marrow,  7 minutes  to 
fry  it.  Average  cost,  in  full  season,  Is. 
per  dozen.  Sufficient  for  4 persons. 
Seasonable  in  July,  August,  and  Sep- 
tember. 

VEGETABLE  MARROWS  IN 
WHITE  SAUCE. 

Ingredients.  — 4 or  5 moderate-sized 
marrows,  h pint  of  white  sauce.  Mode. 
— Pare  the  marrows  ; cut  them  in  halves, 
and  shape  each  half  at  the  top  in  a 

point,  leaving 
the  bottom 
end  flat  for  it 
to  stand  up- 
right in  the 

VBGBTABLB  MABKOW  VX  dish.  Boil 
WHITE  SAUCE,  til©  EQaiTOWS 

in  salt  and 
water  until  tender  ; take  them  up  very 
carefully,  and  arrange  them  on  a hot 
dish.  Have  ready  £ pint  of  white 
sauce  ; pour  this  over  the  marrows,  and 
serve.  Time.— From  15  to  20  minutes 
to  boil  the  marrows.  Average  cost,  in 
full  season,  Is.  per  dozen.  Sufficient  for 
6 or  6 persons.  Seasonable  in  July, 
August,  and  September. 

VEGETABLE  MARROW  SOUP. 

Ingredients. — 4 young  vegetable  mar- 
rows, or  more,  if  very  small,  i pint  of 
cream,  salt  and  white  pepper  to  taste,  2 
quarts  of  white  stock.  Mode. — Pare  and 
slice  the  marrows,  and  put  them  in  the 
stock  boiling.  When  done  almost  to  a 
mash,  press  them  through  a sieve,  and 
at  the  moment  of  serving,  add  the 
boiling  cream  and  seasoning.  Time. 

1 hour.  A.veraae  cost.  Is.  2d.  per  quart. 
Seasonable  in  summer.  Sufficient  for  8 
person**. 


Vegetable  Soup 


VEGETABLE  SOUP. 

Ingredients. — 7 oz.  of  carrot,  10  oz.  o! 
parsnip,  10  oz.  of  potato,  cut  into  thin 
slices ; 1}  oz.  of  butter,  5 teaspoonfuls 
of  flour,  a teaspoonful  of  made  mustard, 
salt  and  pepper  to  taste,  the  yolks  of 
2 eggs,  rather  more  than  2 quarts  ol 
water.  Mode. — Boil  the  vegetables  it 
the  water  2 A hours  ; stir  them  often,  and 
if  the  water  boils  away  too  quickly,  ad& 
more,  as  there  should  be  2 quarts  oi 
soup  when  done.  Mix  up  in  a basin  the 
butter  and  flour,  mustard,  salt,  and 
pepper,  with  a teacupful  of  cold  water  ; 
stir  in  the  soup,  and  boil  10  minutes. 
Have  ready  the  yolks  of  the  eggs  in  the 
tureen ; pour  on,  stir  well,  and  serve. 
Time. — 3 hours.  Average  cost,  4 d.  per 
quart.  Seasonable  in  winter.  Sufficient 
for  8 persons. 

VEGETABLE  SOUP. 

Ingredients.  — Equal  quantities  ol 
onions,  carrots,  turnips ; | lb.  of  butter, 
a crust  of  toasted  bread,  1 head  of 
celery,  a faggot  of  herbs,  salt  and  pepper 
to  taste,  1 teaspoonful  of  powdered 
sugar,  2 quarts  of  common  stock  or 
boiling  water.  Allow  J lb.  of  vegetables 
to  2 quarts  of  stock.  Mode. — Cut  up 
the  onions,  carrots,  and  turnips  ; wash 
and  drain  them  well,  and  put  them  in 
the  stewpan  with  the  butter  and  pow- 
dered sugar.  Toss  the  whole  over  s 
sharp  fire  for  10  minutes,  but  do  not  let 
them  brown,  or  you  will  spoil  the  flavour 
of  the  soup.  When  done,  pour  the 
stock  or  boiling  water  on  them  ; add  the 
bread,  celery,  herbs,  and  seasoning; 
stew  for  3 hours ; skim  well  and  strain 
it  off.  When  ready  to  serve,  add  a 
little  sliced  carrot,  celery,  and  turnip, 
and  flavour  with  a spoonful  of  Harvey’s 
sauce,  or  a little  ketchup.  Time.— 
3o  hours.  Average  cost,  6 d.  per  quart. 
Seasonable  all  the  year.  Sufficient  for 
8 persons. 

VEGETABLE  SOUP. 

(Good  and  Cheap,  made  without  Meat.) 

Ingredients. — 6 potatoes,  4 turnips,  or 
2 if  very  large  ; 2 carrots,  2 onions  ; if 
obtainable,  2 mushrooms ; 1 head  of 
celery,  1 large  slice  of  bread,  1 small 
saltspoonful  of  salt,  | saltspoonful  of 
ground  black  pepper,  2 teaspoonfuls  of 
Harvey’s  sauce,  6 quarts  of  water. 
Mode.—?<so\  the  vegetables,  and  out 
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them  up  into  small  pieces ; toast  the 
bread  rather  brown,  and  put  all  into 
a stewpan  with  the  water  and  seasoning. 
Simmer  gently  for  3 hours,  or  until  all  is 
reduced  to  a pulp,  and  pass  it  through  a 
sieve  in  the  same  way  as  pea-soup, 
which  it  should  resemble  in  consistence  ; 
but  it  should  be  a dark  brown  colour. 
"Warm  it  up  again  when  required;  put 
in  the  Harvey’s  sauce,  and,  if  necessary, 
add  to  the  flavouring.  Time. — 3 hours, 
or  rather  more.  Average  cost,  Id.  per 
quart.  Seasonable  at  any  time.  Suffi- 
cient for  16  persons. 

Note. — This  recipe  was  forwarded  to 
the  Editress  by  a lady  in  the  county  of 
Durham,  by  whom  it  was  strongly  re- 
commended. 


VEGETABLES,  Cut  for  Soups,  Sto. 

The  annexed  engraving  represents  a 
cutter  for  shaping  vegetables  for  soups, 
ragohts,  stews, 
&c. ; carrots  and 
turnips  being  the 
usual  vegetables 
for  which  this 
utensil  is  used. 
Cut  the  vegetables 
into  slices  about 
^ inch  in  thick- 
ness, stamp  them 
out  with  the 
cutter,  and  boil  them  for  a few  minutes 
in  salt  and  water,  until  tender.  Turnips 
should  be  cut  in  rather  thicker  slices 
than  carrots,  on  account  of  the  former 
boiling  more  quickly  to  a pulp  than  the 
latter. 


TEG2TABLB-CCTTBB. 


VENISON",  Hashed. 

Ingredients.  — The  remains  of  roast 
venison,  its  own  or  mutton  gravy, 
thickening  of  butter  and  flour.  Mode. 
'—Cut  the  meat  from  the  bones  in  neat 
jliees,  and,  if  there  is  sufficient  of  its 
own  gravy  left,  put  the  meat  into  this, 
as  it  is  preferable  to  any  other.  Should 
there  not  be  enough,  put  the  bones  and 
trimmings  into  a stewpan,  with  about  a 
pint  of  mutton  gravy ; let  them  stew 
gently  for  an  hour,  and  strain  the  gravy. 
Put  a little  flour  and  butter  into  the 
stewpan,  keep  stirring  until  brown,  then 
add  the  strained  gravy,  and  give  it  a 
boil  up ; skim  and  strain  again,  and, 
■when  a little  cool,  put  in  the  slices  of 
venison.  Pi&co  the  stewpan  oy  the  Bide 


of  the  fire,  and,  when  on  the  point  of 
simmering,  serve : do  not  allow  it  ta 
boil,  or  the  meat  will  be  hard.  Send 
red-currant  jelly  to  table  with  it.  Time. 
— Altogether,  li  hour.  Seasonable. — 
Buck  venison,  from  Juno  to  Michaelmas; 
doo  venison,  from  November  to  the  end 
of  January. 

Note. — A small  quantity  of  Harvey’s 
sauce,  ketchup,  or  port  wine,  may  be 
added  to  enrich  the  gravy  : these  ingre- 
dients must,  however,  be  used  very  spar- 
ingly, or  they  will  overpower  the  flavour 
of  the  venison. 

VENISON,  Roast  Haunch  of. 

Ingredients. — Venison,  eparse  flour- 
and-water  paste,  a little  flour.  Mode. — 
Choose  a haunch  with  clear,  bright,  and 
thick  fat,  and  the  cleft  of  the  hoof  smooth 
and  close  ; the  greater  quantity  of  fat 
there  is,  the  better  quality  will  the  meat 
be.  As  many  people  object  to  venison 
when  it  has  too  much  haut  goUt,  ascer- 
tain how  long  it  has  been  kept,  by  run- 
ning a sharp  skewer  into  the  meat  close 
to  the  bone : when  this  is  withdrawn,  its 
sweetness  can  be  judged  of.  With  care 
and  attention,  it  will  keep  good  a fort- 
night, unless  the  weather  is  very  mild. 
Keep  it  perfectly  dry  by  wiping  it 
with  clean  cloths  till  not  the  least 
damp  remains,  and  sprinkle  over  pow- 
dered ginger  or  pepper,  as  a preventive 
against  the  fly.  When  required  for  use, 


BOAST  HAUWCH  0»  VBIdSOH’. 

wash  it  in  warm  water,  and  dry  it  well 
with  a cloth ; butter  a sheet  of  white 
paper,  put  it  over  the  fat,  lay  a coarse 
paste,  about  A inch  in  thickness,  over 
this,  and  then  a shoot  or  two  of  strong 
paper.  Tie  the  whole  firmly  on  to  the 
haunch  with  twino,  and  put  tho  joint 
down  to  a strong  close  fire ; baste  the 
vonison  immediately,  to  prevent  the 
paper  and  string  from  burning,  and  con- 
tinue  this  operation,  without  intermis- 
sion, tho  wholo  of  tho  time  it  is  cooking. 
About  20  minutes  boforo  it  is  done,  caro- 
fully  remove  the  paste  and  paper,  dredge 
tho  joint  with  flour,  and  haste  well  with 
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hitter  until  it  is  nicely  frothed,  and  of  a 
nice  pale-brown  colour ; garnish  the 
knuckle-bone  with  a frill  of  white  paper, 
and  serve  with  a good,  strong,  but  un- 
flavoured gravy,  in  a tureen,  and  currant 
jelly  ; or  melt  the  jelly  with  a little  port 
wine,  and  serve  that  also  in  a tureen. 
As  the  principal  object  in  roasting  veni- 
son is  to  preserve  the  fat,  the  above  is 
the  best  mode  of  doing  so  where  expense 
is  not  objected  to ; but,  in  ordinary 
cases,  the  paste  may  be  dispensed  with, 
and  a t^ubl  j paper  placed  over  the  roast 
instead : it  will  not  require  so  long 
cooking  without  the  paste.  Do  not 
omit  to  send  very  hot  plates  to  table,  as 
the  venison  fat  so  soon  freezes : to  be 
thoroughly  enjoyed  by  epicures,  it 
-"■hould  be'  eaten  on  hot- water  plates. 
The  neck  and  shoulder  may  be  roasted 
la  ide  -.*.36  manner.  Time. — A large 
haunch  ri  buck  venison,  with  the  paste, 
4 to  5 heart) ; haunch  of  doe  venison,  3| 
to  3|  hours.  Alic**5"  less  time  without 
the  paste.  Average  cost,  Is.  4 d.  to  Is.  6d. 
per  lb.  Sufficient  for  18  persons.  Sea- 
sonable.— Buck  venison  in  greatest  per- 
fection from  June  to  Michaelmas ; doe 
venison  from  November  to  the  end  of 
January. 

/ENISON,  to  Carve  Haunch  of. 

Here  is  a grand  dish  for  a knight  of 
jhe  carving-knife  to  exercise  his  skill 
upon,  and,  what  will  be  pleasant  for 
many  to  know,  there  is  but  little  diffi- 
culty in  the  performance.  An  incision 
being  made  completely  down  to  the 
bone,  in  the  direction  of  the  line  1 to  2, 
the  gravy  will  then  be  able  easily  to  flow ; 
when  slices,  not  too  thick,  should  be  cut 


along  the  haunch,  as  indicated  by  the 
line  4 to  3 ; that  end  of  the  joint  marked 
3 having  been  turned  towards  the  carver, 
so  that  he  may  have  a more  complete 
command  over  the  joint.  Although 
some  epicures  affect  to  believe  that  some 
parts  of  the  haunch  are  superior  to 
others,  yet  we  doubt  if  there  is  any 
difference  between  the  Blices  out  above 
and  bekw  the  line.  It  should  be  borne 


Vermicelli  Soup 

in  mj  nd  to  serve  each  guest  with  a por- 
tion  of  fat ; and  the  most  expeditious 
carver  will  be  the  best  carver,  as,  like 
mutton,  venison  soon  begins  to  chill, 
when  it  loses  much  of  its  charm. 

VENISON,  Stewed. 

Ingredients. — A shoulder  of  venison,  a 
few  slices  of  mutton  fat,  2 glasses  of 
port  wine,  pepper  and  allspice  to  taste, 
J-2  Pint  of  weak  stock  or  gravy,  £ tea- 
spoonful  of  whole  pepper,  j teaspoonful 
of  whole  allspice.  Mode. — Hang  the 
venison  till  tender ; take  out  the  bone, 
flat  en  the  meat  with  a rolling-pin,  and 
pla,<  e over  it  a few  slices  of  mutton  fat, 
whi  ch  have  been  previously  soaked  for  2 
or  3 hours  in  port  wine ; sprinkle  these 
with  a little  fine  allspice  and  pepper, 
roll  the  meat  up,  and  bind  and  tie  it 
sscurely.  Put  it  into  a stewpan  with 
the  bone  and  the  above  proportion  of 
weak  stock  or  gravy,  whole  allspice, 
black  pepper,  and  port  wine  ; cover  the 
lid  down  closely,  and  simmer,  very 
gently,  from  31  to  4 hours.  When  quite 
tender,  take  off  the  tape,  and  dish  the 
meat ; strain  the  gravy  over  it,  and  send 
it  to  table  with  red  currant  jelly.  Un- 
less the  joint  is  t?ry  fat,  the  above  is 
the  best  mode  of  cooking  it.  Time. — 
31  to  4 hours.  Average  cost,  Is.  4 d.  to 
1*.  6d.  per  lb.  Sufficient  for  10  or  12 
persons.  Seasonable.  — Buck  venison, 
from  June  to  Michaelmas  ; doe  venison, 
from  November  to  the  end  of  January. 

VERMICELLI  PUDDING-. 

Ingredients. — 4 oz.  of  vermicelli,  11 

Eint  of  milk,  1 pint  of  cream,  3 oz.  of 
utter,  3 oz.  of  sugar,  4 eggs.  Mode. — 
Boil  the  vermicelli  in  the  milk  until  it  is 
tender ; then  stir  in  the  remaining  ingre- 
dients, omitting  the  cream,  if  not  obtain- 
able. Flavour  the  mixture  with  grated 
lemon-rind,  essence  of  bitter  almonds, 
or  vanilla ; butter  a pie-dish ; line  the 
edges  with  puff-paste,  put  in  the  pud- 
ding, and  bake  in  a moderate  oven  for 
about  £ hour.  Time. — £ hour.  Ave- 
rage cost,  li.  2d.  without  cream.  Suffi- 
cient for  5 or  6 persons.  Seasonable  at 
any  time. 

VERMICELLI  SOUP. 

Ingredients. — 1.J  lb.  of  bacon,  stuck 
with  cloves ; ^ oz.  of  butter,  worked  up 
in  flour ; 1 small  fowl,  trussed  for  boil* 
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ing : 2 02.  of  vermicelli,  2 quarts  of 
white  stock.  Mode.  — Put  the  stock, 
bacon,  butter,  and  fowl,  into  the  stew- 
pan,  and  stew  for  f of  an  hour.  Take 
the  vermicelli,  add  it  to  a little  of  the 
stock,  and  set  it  on  the  fire,  till  it  is 
quite  tender.  When  the  soup  is  ready, 
take  out  the  fowl  and  bacon,  and  put 
the  bacon  on  a dish.  Skim  the  soup  as 
clean  as  possible ; pour  it,  with  the  ver- 
micelli, over  the  fowl.  Cut  some  bread 
thin,  put  in  the  soup,  and  serve.  Time. 
— 2 hours.  Average  cost,  exclusive  of 
the  fowl  and  bacon,  lOcZ.  per  quart. 
Seasonable  in  winter.  Sufficient  for  4 
persons. 

VERMICELLI  SOUP. 

Ingredients.  — £ lb.  of  vermicelli,  2 
quarts  of  clear  gravy  stock.  Mode. — 
Put  the  vermicelli  in  the  soup,  boiling  ; 
simmer  very  gently  for  J an  hour,  and 
stir  frequently.  Time.  — A an  hour. 
Average  cost,  1*.  3d.  per  quart.  Season- 
able all  the  year.  Sufficient  for  8 
persons. 

VOL-AU-VENT  (an  Entrde). 

Ingredients.— | to  1 lb.  of  puff-paste, 
fricasseed  chickens,  rabbits,  ragofits,  or 
the  remains  of  cold  fish,  flaked  and 
warmed  in  thick  white  sauce.  Mode. — 
Make  from  J to  1 lb.  of  puff-paste, 
taking  care  that  it  is  very  evenly  rolled 
out  each  time,  to  ensure  its  rising  pro- 
perly ; and  if  the  paste  is  not  extremely 
light,  and  put  into  a good  hot  oven,  this 
cannot  be  accomplished,  and  the  vol-au- 
vent  will  look  very  badly.  Roll  out  the 
paste  to  the  thickness  of  about  inch, 
and,  with  a 
fluted  cutter, 
stamp  it  out 
to  the  desired 
shape,  either 
round  or  oval, 
and,  with  the 
-rov-iv-Tnni.  point  of  a small 
knife,  make  a 
slight  incision  in  the  paste  all  round  the 
top,  about  an  inch  from  the  edge,  which, 
when  baked,  forms  the  lid.  Put  the 
vol-au-vent  into  a good  brisk  oven,  and 
keep  the  door  shut  for  a few  minutes 
sifter  it  is  put  in.  Particular  attention 
should  be  paid  to  the  heating  of  the 
oven,  for  the  paste  cannot  rise  without  a 
tolerable  degree  of  heat.  When  of  a 


nice  colour,  without  being  scorched, 
withdraw  it  from  the  oven,  instantly 
remove  the  cover  where  it  was  marked, 
and  detach  all  the  soft  crumb  from  the 
centre  : in  doing  this,  be  careful  not  to 
break  the  edges  of  the  vol-au-vent ; but 
should  they  look  thin  in  places, _ stop 
them  with  small  flakes  of  the  inside 


paste,  stuck  on  with  the  white  of  an  egg. 
This  precaution  is  necessary  to  prevent 
the  fricassee  or  ragofit  from  bursting  the 
case,  and  so  spoiling  the  appearance  of 
the  dish.  Fill  the  vol-au-vent  with  a 
rich  mince,  or  fricassee,  or  ragofit,  or  the 
remains  of  cold  fish  flaked  and  warmed 
in  a good  white  sauce,  and  do  not  make 
them  very  liquid,  for  fear  of  the  gravy 
bursting  the  crust : replace  the  lid,  and 
serve.  To  improve  the  appearance  of 
the  crust,  brush  it  over  with  the  yolk 
of  an  egg  after  it  has  risen  properly. 
Time. — 4 hour  to  bake  the  vol-au-vent. 
Average  cost,  exclusive  of  the  interior, 
1*.  6 d.  Seasonable  at  any  time. 

Note.  —Small  vol-au-vent3  may  be  made 
like  those 
shown  in  the 
en  graving, 
and  filled  with 
minced  veal, 
chicken,  &c. 

They  should 
be  made  of 
the  same  paste  as  the  larger  ones,  and 
stamped  out  with  a small  fluted  cutter. 


SHAM  VOL-AU-VBSTS. 


VOL-AU-VENT  OP  FRESH 
STRAWBERRIES,  WITH 
WHIPPED  CREAM. 

Ingredients.  — J lb.  of  puff -paste,  1 
pint  of  freshly-gathered  strawberries, 
sugar  to  taste,  a plateful  of  whipped 
cream.  Mode. — Make  a vol-au-vent  case, 
only  not  quite  so  large  nor  so  high  as  for 
a savoury  one.  When  nearly  done, 
brush  the  paste  over  with  the  white  of 
an  egg,  then  sprinkle  on  it  some  pounded 
sugar,  and  put  it  back  in  the  oven  to  set 
the  glaze.  Remove  the  interior,  or  soft 
crumb,  and,  at  the  moment  of  serving, 
fill  it  with  the  strawberries,  which  should 
be  picked,  and  broken  up  with  sufficient 
sugar  to  sweeten  them  nicely.  Place  a 
few  spoonfuls  of  whipped  cream  on  the 
top  and  serve.  Time. — ^ hour  to  40 
minutes  to  bake  tho  vol-au-vent.  Ave- 
rage cost,  2 s.  3d.  Sufficient  for  1 volau- 
vent.  Seasonable  in  .lune  and  July. 
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VOL-AU-VENT,  Sweet,  of  Plums, 
Apples,  or  any  other  Fresh 
Fruit. 

Ingredients. — f lb.  of  puff -paste,  about 
1 pint  of  fruit  compete.  Mode. — Make 
4 lb.  of  puff-paste,  taking  care  to  bake 
it  in  a good  brisk  oven,  to  draw  it  up 
nicely  and  make  it  look  light.  Have 
ready  sufficient  stowed  fruit,  the  syrup 
of  which  must  be  boiled  down  until  very 
thick  ; fill  the  vol-au-vent  with  this,  and 
pile  it  high  in  the  centre  ; powder  a little 
sugar  over  it,  and  put  it  back  in  the 
oven  to  glaze,  or  use  a salamander  for 
the  purpose : the  vol-au-vent  is  then 
ready  to  serve.  It  may  be  made  with 
any  fruit  that  is  in  season,  such  as 
rhubarb,  oranges,  gooseberries,  currants, 
cherries,  applos,  &c. ; but  care  must  be 
taken  not  to  have  the  syrup  too  thin,  for 
fear  of  its  breaking  through  the  crust. 
Time. — hour  to  40  minutes  to  bake  the 
vol-au-vent.  Average  cost,  exclusive  of 
the  compote,  Is.  lei.  Sufficient  for  1 en- 
tremets. 

WAFERS,  Geneva. 

Ingredients. — 2 eggs,  3 oz.  butter,  3 oz. 
flour,  3 oz.  pounded  sugar.  Mode. — Well 
whisk  the  eggs  ; put  them  into  a basin, 
and  stir  to  them  the  butter,  which  should 
be  beaten  to  a cream  ; add  the  flour  and 
sifted  sugar  gradually,  and  then  mix  all 
well  together.  Butter  a baking-sheet, 
and  drop  on  it  a teaspoonful  of  the 
mixture  at  a time,  leaving  a space  be- 
tween each.  Bake  in  a cool  oven  ; watch 
the  pieces  of  paste,  and,  when  half  done, 
roll  them  up  like  wafers,  and  put  in  a 
small  wedge  of  bread  or  piece  of  wood, 
to  keep  them  in  shape.  Return  them 
to  the  oven  until  crisp.  Before  serving, 
remove  the  bread,  put  a spoonfui  of 
preserve  in  the  widest  end,  and  fill  up 
with  whipped  cream.  This  is  a very 
pretty  and  ornamental  dish  for  the 
supper-table,  and  is  very  nice  and  easily 
made.  Time. — Altogether  from  20  to 
25  minutes.  A verage  cost,  exclusive  of 
the  preserve  and  cream,  Id.  Sufficient 
for  a nice-sized  dish.  Seasonable  at  any 
time. 

WALNUT  KETCHUP. 

Ingredients. — 100  walnuts,  1 handful 
of  salt,  1 quart  of  vinegar,  t oz.  of  mace, 
i oz.  of  nutmeg,  i oz.  of  cloves,  | oz.  of 
winger,  ^ oz.  of  whole  blaok  pepper,  a 


Walnuts,  to  have  Fresh 


small  piece  of  horseradish,  20  shalots, 

ilb.  of  anchovies,  1 pint  of  port  wino. 

lode. — Procure  the  walnuts  at  the  time 
you  can  run  a pin  through  them, 
slightly  bruise,  and  put  them  into  a jar 
with  the  salt  and  vinegar ; let  them  stand 
8 days,  stirring  every  day ; then  drain 
the  liquor  from  them,  and  boil  it,  with 
the  above  ingredients,  for  about  % hour. 
It  may  be  strained  or  not,  as  preferred, 
and,  if  required,  a little  more  vinegar  or 
wine  can  be  added,  according  to  taste. 
When  bottled  well,  seal  the  corks.  Time. 
— hour.  Seasonable. — Make  this  from 
the  beginning  to  the  middle  of  July, 
when  walnuts  are  in  perfection  for 
pickling  purposes. 

WALNUT  KETCHUP. 

Ingredients. — J sieve  of  walnut-shells, 
2 quarts  of  water,  salt,  £ lb.  of  shalots, 
1 oz.  of  cloves,  1 oz.  of  mace,  1 oz.  of 
whole  pepper,  1 oz.  of  garlic.  Mode.—- 
Put  the  walnut-shells  into  a pan,  with 
the  water,  and  a large  quantity  of  salt ; 
let  them  stand  for  10  days,  then  break 
the  shells  up  in  the  watt>r,  and  let  it 
drain  through  a sieve,  putting  a heavy 
weight  on  the  top  to  express  the  juice; 
place  it  on  the  fire,  and  remove  all  scum 
that  may  arise.  Now  boil  the  liquor 
with  the  shalots,  cloves,  mace,  pepper, 
and  garlic,  and  let  all  simmer  till  the 
shalots  sink  ; then  put  the  liquor  into  a 
pan,  and,  when  cold,  bottle,  and  cork 
closely.  It  should  stand  6 months  before 
using:  should  it  ferment  during  that 
time,  it  must  be  again  boiled  and  skimmed. 
Time.  — About  j hour.  Seasonable  in 
September,  when  the  walnut-shells  are 
obtainable. 

WALNUTS,  to  have  Fresh 
throughout  the  Season. 

Ingredients. — To  every  pint  of  water 
allow  1 teaspoonful  of  salt.  Mode. — 
Place  the  walnuts  in  the  salt  and  water 
for  24  hours  at  least ; thon  take  them 
out,  and  rub  them  dry.  Old  nuts  may 
be  freshened  in  this  manner;  or  wal- 
nuts, when  first  picked,  may  be  put  into 
an  earthen  pan  with  salt  sprinkled 
amongst  them,  and  with  damped  hay 
placed  on  the  top  of  them,  and  thon 
covered  down  with  a lid.  They  must 
be  well  wiped  before  they  are  put  on 
table.  Seasonable. — Should  be  stored 
away  in  September  or  October. 
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Walnuts,  Pickled 


WALNUTS,  Pickled  (very  Good). 

Ingredients.  — 100  walnuts,  salt  and 
water.  To  each  quart  of  vinegar  allow 
2 oz.  of  whole  black  pepper,  1 oz.  of  all- 
spice, 1 oz.  of  bruised  ginger.  Mode. — • 
Procure  the  walnuts  while  young ; bo 
careful  they  are  not  woody,  and  prick 
them  well  with  a fork  ; prepare  a strong 
brine  of  salt  and  water  (4  lbs.  of  salt  to 
each  gallon  of  water),  into  which  put 
the  walnuts,  letting  them  remain  9 days, 
and  changing  the  brine  every  third  day ; 
drain  them  off,  put  them  on  a dish, 
place  it  in  the  sun  until  they  become 
perfectly  black,  which  will  be  in  2 or  3 
days ; have  ready  dry  jars,  into  which 
place  the  walnuts,  and  do  not  quite  fill 
the  jars.  Boil  sufficient  vinegar  to  cover 
them,  for  10  minutes,  with  spices  in  the 
above  proportion,  and  pour  it  hot  over 
the  walnuts,  which  must  be  quite  co- 
vered with  the  pickle ; tie  down  with 
bladder,  and  keep  in  a dry  place. 
They  will  be  fit  for  use  in  a month,  and 
will  keep  good  2 or  3 years.  Time. — 
10  minutes.  Seasonable.  — Make  this 
from  the  beginning  to  the  middle  of  J uly, 
before  the  walnuts  harden. 

Note. — When  liked,  a few  shalots  may 
be  added  to  the  vinegar,  and  boiled 
with  it. 

WATER  SOUCHY. 

Perch,  tench,  soles,  eels,  and  flounders 
are  considered  the  best  fish  for  this  dish. 
For  the  souchy,  put  some  water  into  a 
etewpan  with  a bunch  of  chopped  pars- 
ley, some  roots,  and  sufficient  salt  to 
make  it  brackish.  Let  these  simmer  for 
1 hour,  and  then  stew  the  fish  in  this 
water.  When  they  are  done,  take  them 
out  to  drain,  have  ready  some  finely- 
chopped  parsley,  and  a few  roots  cut 
into  slices  of  about  one  inch  thick  and 
an  inch  in  length.  Put  the  fish  in  a 
tureen  or  deep  dish,  strain  the  liquor 
over  them,  and  add  the  minced  parsley 
and  roots.  Serve  with  brown  bread  and 
butter. 

WHEATEARS,  to  Dress. 

Ingredients. — Wheatears;  fresh  butter. 
Mod*.  — After  the  birds  are  picked, 
gutted,  and  cleaned,  truss  them  like 
arks,  put  them  down  to  a quick  fire,  and 
baste  them  well  with  fresh  butter.  When 
done,  which  will  be  in  about  20  minutes, 
dish  them  on  tried  bread-crumbs,  and 
garnish  the  dish  with  slices  of  lornun 


White  Sauce,  Good 


Time.  — 20  minutes.  Seasonable  front 
July  to  October. 

WHISKEY  CORDIAL. 

Ingredients. — 1 lb.  of  ripe  white  cur- 
rants, the  rind  of  2 lemons,  J oz.  of 
grated  ginger,  1 quart  of  whiskey,  1 lb. 
of  lump  sugar.  Mode. — Strip  the  cur- 
rants from  the  stalks  ; put  them  into  a 
large  jug ; add  the  lemon-rind,  ginger, 
and  whiskey  ; cover  the  jug  closely,  and 
let  it  remain  covered  for  24  hours.  Strain 
through  a hair-sieve,  add  the  lump  sugar, 
and  let  it  stand  12  hours  longer  ; then 
bottle,  and  cork  well.  Time. — To  stand 
24  hours  before  being  strained  ; 12  hours 
after  the  sugar  is  addod.  Seasonable. — 
Make  this  in  July. 

WHITES  AIT,  to  Dress. 

Ingredients. — A little  flour,  hot  lard, 
seasoning  of  salt.  Mode.  — This  fish 
should  be  put  into  iced  water  as  soon  as 
bought,  unless  they  are  cooked  imme- 
diately. Drain  them  from  the  water  in 
a colander,  and  have  ready  a nice  clean 
dry  cloth,  over  which  put  2 good  hand- 
fuls of  flour.  Toss  in  the  whitebait, 
shake  them  lightly  in  the  cloth,  and 
put  them  in  a wicker-sieve  to  take  away 
the  superfluous  flour.  Throw  them  into 
a pan  of  boiling  lard,  very  few  at  a time, 
and  let  them  fry  till  of  a whitey-brown 
colour.  Directly  they  are  done,  they 
must  be  taken  out,  and  laid  before  the 
fire  for  a minute  or  two  on  a sieve  re- 
versed, covered  with  blotting-paper  to 
absorb  the  fat.  Dish  them  on  a hot 
napkin,  arrange  the  fish  very  high  in  the 
centre,  and  sprinkle  a little  salt  over  the 
whole.  Time.—  3 minutes.  Seasonabls 
from  April  to  August. 

WHITE  SAUCE,  Good. 

Ingredients. — J pint  of  white  stock,  j 
pint  of  cream,  1 dessertspoonful  of  flour, 
salt  to  taste.  Mode.  — Have  ready  a 
delicately-clean  saucopan,  into  which  put 
the  stock,  which  should  be  well  flavoured 
with  vegetables,  and  rather  savoury  ; 
mix  the  flour  smoothly  with  the  cream, 
add  it  to  the  stock,  season  with  a little 
salt,  and  boil  all  these  ingredients  very 
gently  for  abou‘  10  minutes,  keeping 
thorn  woll  stirrod  the  whole  time,  as  this 
sauce  is  very  liable  to  burn.  Time.  — 
10  minutes.  Average  cost,  is.  Sufficient 
for  a pair  of  fowls.  Seasonable  at  any 
tixcir 
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White  Sauce,  made  without  Meat 


WHITE  SAUCE,  Made  without 
Meat. 

Ingredients. — 2 oz.  of  butter,  2 small 
onions,  1 carrot,  A a small  teacupful  of 
flour,  1 pint  of  new  milk,  salt  and  cayenne 
to  taste.  Mode. — Cut  up  the  onions  and 
carrot  very  small,  and  put  them  into  a 
stewpan  with  the  butter ; simmer  them 
till  the  butter  is  nearly  dried  up ; then 
stir  in  the  flour,  and  add  the  milk ; boil 
the  whole  gently  until  it  thickens,  strain 
it,  season  with  salt  and  cayenne,  and  it 
will  bo  ready  to  serve.  Time. — j hour. 
Average  cost,  5 d.  Sufficient  for  a pair  of 
fowls.  Seasonable  at  any  time. 

WHITE  SAUCE  (a  very  Simple 
and  Inexpensive  Method). 

Ingredients. — 1J  pint  of  milk,  1£  oz.  of 
rice,  1 strip  of  lemon-peel,  1 small  blade 
of  pounded  mace,  salt  and  cayenne  to 
taste.  Mode. — Boil  the  milk  with  the 
lemon-peel  and  rice  until  the  latter  is 
perfectly  tender,  then- take  out  the  lemon- 
peel  and  pound  the  milk  and  rice  to- 
gether ; put  it  back  into  the  stewpan  to 
warm,  add  the  mace  and  seasoning,  give 
it  one  boil,  and  serve.  This  sauce  should 
be  of  the  consistency' of  thick  cream. 
Time. — About  1^  hour  to  boil  the  rice. 
Average  cost,  4 d.  Sufficient  for  a pair  of 
fowls.  Seasonable  at  any  time. 

WHITING,  Boiled. 

Ingredients.  — £ lb.  of  salt  to  each 
gallon  of  water.  Mode. — Cleanse  the  fish, 
but  do  not  skin  them  ; lay  them  in  a fish- 
kettle,  with  sufficient  cold  water  to  covor 
them,  and  salt  in  the  above  proportion. 
Bring  them  gradually  to  a boil,  and 
simmer  gently  for  about  5 minutes,  or 
rather  more  should  the  fish  be  very  large. 
Dish  them  on  a hot  napkin,  and  garnish 
with  tufts  of  parsley.  Serve  with  an- 
chovy or  caper  sauce,  and  plain  melted 
butter.  Time. — After  the  water  boils, 

5 minutes.  Average  cost  for  small  whit- 
ings, id.  each.  Seasonable  all  the  year, 
but  best  from  October  to  March.  Suffi- 
cient.— 1 small  whiting  for  each  person. 

To  Choose  WhITINO. — Choose  for  the 
firmness  of  its  flesh,  and  the  silvery  hue 
of  its  appearance. 

WHITING,  Erimea. 

xng'r  cutc7iis . — Salt  and  water  , flour. 

if  ode. — Wash  the  whiting  in  salt  and 


Whiting  au  Gratia. 


water,  wipe  them  thoroughly,  and  let 
them  remain  in  the  cloth  to  absorb  all 
moisture.  Flour  them  well,  and  broil 
over  a very  clear  fire.  Serve  with  maltre 
d’hdtel  sauce,  or  plain  melted  butter  (see 
Sauces).  Be  careful  to  preserve  the 
liver,  as  by  some  it  is  considered  very 
delicate  Time. — 6 minutes  for  a small 
whiting.  Average  cost,  id.  each.  Season- 
able all  the  year,  but  best  from  October 
to  March.  Sufficient. — 1 small  whitiDg 
for  each  person. 

WHITING,  &o. 

Whiting,  pike,  haddock,  and  othe» 
fish,  when  of  a sufficiently  large  size, 
may  be  carved  in  the  same  manner  as 
salmon.  When  small,  they  may  be  cut 
through,  bone  and  all,  and  helped  in 
nice  pieoes,  a middling-sized  whiting 
serving  for  two  slices. 

WHITING,  Pried. 

lngreuxOnts. — Egg  and  bread-crumbs, 
a little  flour,  hot  lard,  or  clarified  drip- 
ping. Mode.  — Take  off  the  skin,  clean, 
and  thoroughly  wipe  the  fish  free  from 
all  moisture,  as  this  is  most  essential,  in 
order  that  the  egg  and  bread-crumbs 
may  properly  adhere.  Fasten  the  tail  in 
the  mouth  by  means  of  a small  skewer, 
brush  the  fish  over  with  egg,  dredge 
with  a little  flour,  and  cover  with  bread- 
crumbs. Fry  them  in  hot  lard  or  clari- 
fied dripping  of  a nice  colour,  and  serve 
them  on  a napkin,  garnished  with  fried 
parsley.  Send  them  to  table  with  shrimp 
sauce  and  plain  melted  butter.  Time. — 
About  6 minutes.  Average  cost,  id.  each. 
Seasonable  all  the  year, ‘but  best  from 
October  to  March.  Sufficient. — 1 small 
whiting  for  each  person. 

Note. — Large  whitings  may  be  filleted, 
rolled,  and  served  as  fried  filleted  solos. 
Small  fried  whitings  are  frequently  used 
for  garnishing  lar  {6  boiled  fish,  such  as 
turbot,  cod,  &c. 

whiting  au  gratin, 

BAKED  WHITING. 

Ingredients.  — 4 whiting,  butter,  3 
tablespoonful  of  minced  parsley,  a few 
chopped  mushrooms  when  obtainable; 
pepper,  salt,  and  grated  nutmeg  to  taste, 
butter,  2 glasses  of  sherry  or  Madeira, 
bread-crumb  i.  Mode. — Grease  the  bot- 
tom of  h bi  king-dish  with  butter.  »n«i 
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Whiting  aux  Fines  Herbea 


over  it  strew  some  minced  parsley  and 
mushrooms.  Scale,  empty,  and  wash 
the  whitings,  and  wipe  them  thoroughly 
dry,  carefully  preserving  the  livers.  Lay 
them  in  the  dish,  sprinkle  them  with 
bread-crumbs  and  seasoning,  adding  a 
fittle  grated  nutmeg,  and  also  a little 
more  minced  parsley  and  mushrooms. 
Place  small  pieces  of  butter  over  the 
whiting,  moisten  with  the  wine,  and  bake 
for  20  minutes  in  a hot  oven.  If  there 
should  be  too  much  sauce,  reduce  it  by 
boiling  over  a sharp  fire  for  a few  minutes, 
ana  pour  under  the  fish.  Serve  with  a 
cut  lemon,  and  no  other  sauce.  Tin le. — 
20  minutes.  Average  cost,  4 d.  each. 
Seasonable  all  the  year,  but  best  from 
October  to  March.  Sufficient.  — This 
quantity  for  4 or  5 persons. 

WHITING  A TJX  FINES 
HEEBES. 

Ingredients. — 1 bunch  of  sweet  herbs 
ohopped  very  fine  ; butter.  Mode. — 

Clean  and  skin  the  fish,  fasten  the  tails 
in  the  mouths,  and  lay  them  in  a baking- 
dish.  Mince  the  herbs  very  fine,  strew 
them  over  the  fish,  and  place  small  pieces 
of  butter  over ; cover  with  another  dish, 
and  let  them  simmer  in  a Dutch  oven 
for  \ hour  or  20  minutes.  Turn  the  fish 
once  or  twice,  and  serve  with  the  sauce 
poured  over.  Time. — ^ hour  or  20  mi- 
nutes. Average  cost,  4 d.  each.  Season- 
able all  the  year,  but  best  from  October 
to  March.  Sufficient. — 1 small  whiting 
for  each  person. 

WIDGEON,  Boast. 

Ingredients. — Widgeons,  a little  flour, 
butter.  Mode.  — These  are  trussed  in 
the  same  manner  as  wild  duck,  but  must 
not  be  kept  so  long  before  they  are 
dressed.  Put  them  down  to  a brisk  fire  ; 
flour,  and  baste  them  continually  with 
butter,  and,  when  brown  d and  nicely 
frothed,  send  them  to  table  hot  and 
quickly.  Serve  with  brown  gravy,  or 
orange  gravy,  and  a cut  lemon.  Time.— 
i hour ; if  liked  well  done,  20  minutes. 
Average  cost  1*.  each : but  seldom 

bought.  Sufficient. — 2 for  a dish.  Sea- 
tenable  from  October  to  February. 

WIDGEON. 

Widgeon  may  be  carve  l in  the  game 
way  as  descrioed  in  regard  to  wild 
•in  ok. 


Wine  Sauce  for  Puddings 


WINE  OB  B BANDY  SAUCE 
FOB  PUDDINGS. 

Ingredients. — 1 pint  of  melted  butter , 
3 heaped  teaspoonfuls  of  pounded  sugary 
1 large  wineglassful  of  port  or  sherry,  or 
of  a small  glassful  of  brandy.  Mode.  — 
ake  A pint  of  melted  butter,  omitting 
the  salt ; then  stir  in  the  sugar  and 
wine  or  spirit  in  the  above  propor- 
tion, and  bring  the  sauce  to  the  point  of 
boiling.  Serve  in  a boat  or  tureen  sepa- 
rately, and,  if  liked,  pour  a little  of  it 
over  the  pudding.  To  convert  this  into 
uneh  sauce,  add  to  the  sherry  and 
randy  a small  wineglassful  of  rum  and 
the  juice  and  grated  rind  of  .3  lemon. 
Liqueurs,  such  as  Maraschino  or  Curaijoa, 
substituted  for  the  brandy,  make  ex- 
cellent sauces.  Time. — Altogether,  15 

minutes.  Average  cost,  8 d.  Sufficient 

for  6 or  7 persons. 

WINE  SAUCE  FOB  PUDDINGS. 

Ingredients. — 3 pint  of  sherry,  3 pint 
of  water,  the  yolks  of  5 eggs,  2 ozs.  of 
pounded  sugar,  3 teaspoonful  of  minced 
lemon-peel,  a few  pieces  of  candied  citron 
cut  thin.  Mode. — Separate  the  yolks 
from  the  whites  of  5 eggs  ; beat  them, 
and  put  them  into  a very  clean  saucepan 
(if  at  hand,  a lined  one  is  best) ; add  all 
the  other  ingredients,  place  them  over  a 
sharp  fire,  and  keep  stirring  until  the 
sauce  begins  to  thicken  ; then  take  it 
off  and  serve.  If  it  is  allowed  to  boil,  it 
will  be  spoiled,  as  it  will  immediately 
curdle.  Time. — To  be  stirred  over  the 
fire  3 or  4 minutes  ; but  it  must  not  boil. 
Average  cost,  2s.  Sufficient  for  a large 
pudding ; allow  half  this  quantity  for  a 
moderate-sized  one.  Seasonable  at  a 
time. 

WINE  SAUCE  FOB  PUDDINGS, 

Excellent. 

Ingredients. — The  yolks  of  4 eggs,  1 
teaspoonful  of  flour,  2 oz.  of  poun  ed 
sugar,  2 oz.  of  fresh  butter,  ^ saltspo  n- 
fill  of  salt,  3 pint  of  sherry  or  Madeir 
Mode. — Put  the  butter  and  flour  into  a 
saucepan,  and  stir  them  over  the  fire 
until  the  former  thickens  ; then  add  the 
sugar,  salt,  and  wine,  and  mix  these  in- 
gredients well  together.  Separate  the 
yolks  from  the  whites  of  4 eggs ; beat  up 
the  former,  and  stir  them  orisKly  to  the 
sauce  ; let  it  remain  over  the  fire  unti1  ** 
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Wine,  to  Mull 


is  on  the  point  of  simmering ; but  do  not 
allow  it  to  boil,  or  it  will  instantly  curdle. 
This  sauce  is  delicious  with  plum,  marrow, 
or  bread  puddings  ; but  should  be  served 
separately,  and  not  poured  over  the 
pudding.  Time. — From  5 to  7 minutes 
to  thicken  the  butter ; about  5 minutes 
jo  stir  the  sauce  over  the  fire.  Average 
cost,  1*.  lOd.  Sufficient  for  7 or  8 
persons. 

WINE,  to  Mull. 

Ingredients. — To  every  pint  of  wine 
allow  1 large  cupful  of  water,  sugar,  and 
Bpice  to  taste.  Mode. — In  making  pre- 
parations like  the  above,  it  is  very  diffi- 
cult to  give  the  exact  proportions  of 
ingredients  like  sugar  and  spice,  as  what 
quantity  might  suit  one  person  would  be 
to  another  quite  distasteful  Irfoil  the 
spice  in  the  water  until  the  flavour  is 
extracted,  then  add  the  wine  and  sugar, 
and  bring  the  whole  to  tne  boiling-point, 
when  serve  with  strips  of  crisp  dry  toast, 
or  with  biscuits.  The  spices  usually  used 
for  mulled  wine  are  cloves,  grated  nut- 
meg, and  cinnamon  or  mace.  Any  kind 
of  wine  may  be  mulled,  but  port  and 
claret  are  those  usually  selected  for  the 
purpose ; and  the  latter  requires  a very 
large  proportion  of  sugar.  The  vessel 
that  the  wine  is  boiled  in  must  be  deli- 
cately clean,  and  should  be  kept  exclu- 
sively for  the  purpose.  Small  tin  warmers 
may  be  purchased  for  a trifle,  which  are 
more  suitable  than  saucepans,  as,  if  the 
latter  are  not  scrupulously  clean,  they 
will  spoil  the  wine,  by  imparting  to  it  a 
very  disagreeable  flavour.  These  warmers 
should  be  used  for  no  other  purposes. 

WOODCOCK,  Roast. 

Ingredients.  — Woodcocks  ; butter, 
flour,  toast.  Mode. — Woodcocks  should 
not  be  drawn,  as  the  trails  are,  by  epi- 
cures, considered  a great  delicacy.  Pluck, 
and  wipe  them  well  outside ; truss  them 


BOAST  WOODCOCK. 


with  the  legs  clone  to  the  body,  and  the 
feet  pressing  upon  the  thighs ; skin  the 
neck  and  head,  and  briDg  the  beak 


Yeast-Cake 


round  under  the  wing.  Place  some  slices 
of  toast  in  the  dripping-pan  to  catch  the 
trails,  allowing  a piece  of  toast  for  each 
bird.  Roast  before  a clear  fire  from  15 
to  25  minutes  ; keep  them  well  basted, 
and  flour  and  froth  them  nicely.  When 
done,  dish  the  pieces  of  toast  with  the 
birds  upon  them,  and  pour  round  a very 
little  gravy ; send  some  more  to  table  in 
a tureen.  These  are  most  delicious  birds 
when  well  cooked ; but  they  should  not 
be  kept  too  long:  when  the  feathers 
drop,  or  easily  come  out,  they  are  fit  for 
for  table.  Time. — When  liked  under- 

done, 15  to  20  minutes ; if  liked  well 
done,  allow  an  extra  5 minutes.  Average 
cost. — Seldom  bought.  Sufficient. — 2 for 
a dish.  Seasonable  from  November  to 
February. 

WOODCOCK. 

This  bird,  like  a partridge,  may  be 
carved  by  cutting  it  exactly  into  two 
like  portions,  or  made  into  three  help- 
ings, as  described 
in  carving  part- 
ridge. The  back- 
bone  is  considered 
the  tit -bit  of  a 
woodcock,  and  by  woodcock, 
many  the  thigh  is 

also  thought  a great  delicacy.  This  bird 
is  served  in  the  manner  advised  by 
Brillat  Savarin,  in  connection  with  the 
pheasant,  viz.,  on  toast  which  has  re- 
ceived its  (Hppings  whilst  roasting;  and 
a piece  of  this  toast  should  invariably 
accompany  each  plate. 

WOODCOCK,  SCOTCH. 

Ingredients.  — A few  slices  of  hot 
buttered  toast ; allow  1 anchovy  to  each 
slice.  For  the  sauce, — ^ pint  of  cream, 
the  yolks  of  3 eggs.  Mode. — Separate 
the  yolks  from  the  whites  of  the  eggs ; 
beat  the  former,  stir  to  them  the  cream, 
and  bring  the  sauce  to  the  boiling-point, 
but  do  not  allow  it  to  boil,  or  it  will 
curdle.  Have  ready  some  hot  buttered 
toast,  spread  with  anchovies  pounded  to 
a paste  ; pour  a little  of  the  hot  sauce  on 
the  top,  and  serve  very  hot  and  very 
quickly.  Time. — 5 minutes  to  make  the 
sauce  hot.  Sufficient. — Allow  4 slice  to 
each  person.  Seasonable  at  any  time. 

YEAST-CAKE. 

Ingredients. — 1J  lb.  of  flour,  $ lk.  of 
butter.  4 pint  of  milk,  1A  tablespoonful 
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Dumplings 


Yeaat,  Kirkleatham 


Yeast-: 


cf  good  yeast,  S eggs,  if  lb.  of  currants. 
Alb.  of  white  moistsugar,2  oz.  of  candied 
peel.  Mode. — Put  the  milk  and  butter 
into  a saucepan,  and  shake  it  round  over 
a fire  until  the  butter  is  melted,  but  do 
not  allow  the  milk  to  get  very  hot.  Put 
the  flour  into  a basin,  stir  to  it  the  milk 
and  butter,  the  yeast  and  eggs,  which 
should  be  well  beaten,  and  form  the 
whole  into  a smooth  dough.  Let  it  stand 
in  a warm  place,  covered  with  a cloth,  to 
rise,  and,  when  sufficiently  risen,  add  the 
currants,  sugar,  and  candied  peel  cut 
into  thin  shoes.  When  all  the  ingredients 
are  thoroughly  mixed,  fine  2 moderate- 
sized cake-tins  with  buttered  paper, 
which  should  be  about  six  inches  higher 
than  the  tin  ; pour  in  the  mixture,  let  it 
stand  to  rise  again  for  auother  A hour, 
and  then  bake  the  cakes  in  a brisk  oven 
for  about  1A  hour.  If  the  tops  of  them 
become  too  brown,  cover  them  with 
paper  until  they  are  done  through.  A 
few  drops  of  essence  of  lemon,  or  a little 
grated  nutmeg,  may  be  added  when  the 
flavour  is  liked.  Time. — From  1|  to  1A 
hour.  Average  cost,  2 s.  Sufficient  to 

make  2 moderate-sized  cakes.  Seasonable 
at  any  time. 

YEAST-DUMPLINGS. 

Ingredients.  — I quartern  of  dough, 
boiling  water.  Mode. — Make  a very  light 
dough  as  for  bread,  using  to  mix  it,  milk, 
instead  of  water;  divide  it  into  7 or  8 
dumplings ; plunge  them  into  boding 
water,  and  boil  them  for  20  minutes. 
Serve  the  instant  they  are  taken  up,  as 
they  spoil  directly,  by  falling  and  be- 
coming heavy  ; and  in  eating  them  do 
not  touch  them  with  a knife,  but  tear 
them  apart  with  two  forks.  They  may 
be  eaten  with  meat  gravy,  or  cold  butter 
and  sugar  ; and  if  not  convenient  to  make 
the  dough  at  home,  a little  from  the 
taker’s  answers  as  well,  only  it  must  be 
placed  for  a few  minutes  near  the  fire,  in 
a basin  with  a cloth  over  it,  to  let  it  rise 
again  before  it  is  made  into  dumplings. 
Tims,. — 20  minutes.  Average  cost,  4d. 
Vufficienl  for  6 or  ^ oeraous.  Seasonable 
at  any  tiwa. 


YEAST,  to  Make,  for  Bread. 

Ingredients. — 1A  oz.  of  hops,  3 quarts 
of  water,  1 lb.  of  bruised  malt,  A pint  of 
yeast.  Mode.  — Boil  the  hops  in  the 
w ater  for  20  minutes ; let  it  stand  for 
about  5 minutes,  then  add  it  to  1 lb.  of 
bruised  malt  prepared  as  for  brewing. 
Let  the  mixture  stand  covered  till  about 
lukewarm  ; then-  put  in  not  quite  A pint 
of  yeast ; keep  it  warm,  and  let  it  work 
3 or  4 hours  ; then  put  it  into  small  A- 
pint  bottles  (ginger-beer  bottles  are  the 
best  for  the  purpose),  cork  them  well, 
and  tie  them  down.  The  yeast  is  now 
ready  for  use  ; it  will  keep  good  for  a 
few  weeks,  and  1 bottle  will  be  found 
sufficient  for  18  lbs.  of  flour.  When  re- 
quired for  use,  boil  3 lbs.  of  potatoes 
without  salt,  mash  them  in  the  same 
water  in  which  they  were  boiled,  and 
rub  them  through  a colander.  Stir  in 
about  A lb.  of  flour ; then  put  in  the 
yeast,  pour  it  in  the  middle  of  the  flour, 
and  let  it  stand  warm  on  the  hearth  all 
night,  and  in  the  morning  let  it  be  quite 
warm  when  it  is  kneaded.  The  bottles 
of  yeast  require  very  careful  opening,  as 
it  is  generally  exceedingly  ripe.  Time. — 
20  minutes  to  boil  the  hops  and  water, 
the  yeast  to  work  3 or  4 hours.  Suffi- 
cient.— £ pint  sufficient  for  18  lbs.  of 
flour. 

YEAST,  Kirkleatbam. 

Ingredients. — 2 oz.  ot  hops,  4 quarts  of 
water,  A lb.  of  flour,  A pint  of  yeast. 
Mode. — Boil  the  hops  and  water  for  20 
minutes  ; strain,  and  mix  with  the  liquid 
A lb.  of  flour  and  not  quite  A pint  of 
yeast.  Bottle  it  up,  and  tie  {he  corns 
down.  When  wanted  for  use,  boil  po- 
tatoes according  to  the  quantity  of  bread 
tobe  made  (about  3 lbs.  are  sufficient  for 
about  a peck  of  flour) ; mash  them,  add 
to  them  A lb.  of  flour,  and  mix  about 
A pint  of  the  yeast  with  them  ; let  this 
mixture  stand  all  day,  and  lay  the  bread 
to  rise  the  night  before  it  is  wanted. 
Time. — 20  minutes  to  boil  the  hops  autf 
water.  Sufficient. — A P'nt  of  this  yeast 
sufficient  for  a peck  of  flour,  as  r-tiiei 
too  e;' 
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COLOURED  PLATES: 


A BRIEF  DESCRIPTION  OF  THOSE  INSERTED  THROUGHOUT 

THIS  WORK. 

In  the  eight  coloured  Plates  inserted  throughout  this  volume  the 
various  figures  are  authentic  representations  of  the  present  fashion  of 
serving  the  several  dishes  comprised  in  either  a family  or  an  ordinary 
party  dinner.  The  following  descriptive  matter  will , ice  hope , be 
found  thoroughly  practical,  and , to  the  veriest  novice  in  the  culinary 
art,  as  “ plain  as  a pihicstajf.” 
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PLATE  I. 


LOBSTER  AND  SALAD. 

Aiul^  ' ilie  lobster  as  in  the  Plate.  Make  a good  salad  of  lettuce,  endive,  any 
small  green  stuff  that  happens  to  be  in  season,  chopped  beotroot,  and  2 hard- 
boiled  eggs,  Get  this  dry  by  lightly  squeeaing  in  a cloth  after  being  washed. 
The  dressing  should  be  of  oil,  3 or  4 tablespoonfuls,  2 of  vinegar,  1 teaspoonful 
of  made  mustard,  the  yolks  of  2 hard-boiled  eggs.  Sometimes  a very  small 
quantity  of  anchovy  sauce  is  added.  These  ingredients  must  be  mixed  with 
the  pieces  of  meat  from  the  body  of  the  lobster.  Toss  all  together  thoroughly 
and  lightly  with  a wooden  fork.  Arrange  it  around  the  lobster  and  garnish 
with  beetroot  sliced,  cucumber  sliced,  and  the  yolks  and  whites  of  eggs  also  divided. 
Take  care  to  exercise  taste  in  the  blending  of  the  colours. 

CRAB  AND  SALAD. 

Prepare  a fish  salad,  and  the  crab  as  usual  for  eating.  Garnish  with  egg  and 
beetroot  as  in  Plate. 

BRILL. 

The  brill  will  of  course  first  be  well  washed  and  cleaned : then  dry  it  on  a cloth 
rub  it  all  over  with  the  juice  of  a lemon  aud  a little  salt,  and  put  it  into  its 
kettle,  just  covering  it  with  water.  Put  in  a handful  of  salt,  and  so  soon  as  the 
water  begins  to  boil  let  it  be  removed,  so  that  it  can  simmer  only  for  about  half  an 
hour,  but  the  timo  will  depend  upon  the  size  of  the  brill.  Now  skim  the  water, 
take  out  the  fish  gently  upon  the  drainer,  slide  it  with  the  utmost  care  upon  a 
dish  covered  with  a folded  serviette,  and  garnish  as  in  Plate. 

ANCHOVIES  ON  TOAST. 

Make  thin  dry  toast,  and  divide  it  into  either  oblong  or  square  portions,  about 
2 inches  long.  Put  these  into  the  oven  to  get  crisp,  but  not  hard  and  dry  ; spread 
anchovy  butter  all  over,  and  lay  the  anchovies  upon  them  as  shown  in  Plate. 

CRIMPED  SKATE. 

The  skate  must  be  as  fresh  as  it  is  possible  to  obtain  it,  if  alive  all  the  better 
skin  it  and  wash  it  quite  clean ; cut  slips  the  whole  length  of  the  fish 
about  an  inch  wide,  roll  it  over  one  or  two  of  your  fingers  and  instantly  drop 
it  into  cold  water.  The  other  part  of  the  fish  must  also  bo  put  with  tho  liver  into 
water.  This  done,  boil  the  skate  thus  rolled  (a  piece  of  the  liver  being  put  in  the 
centre)  in  vinegar,  salt  and  water,  for  from  15  to  20  minutes ; let  them  drain  by 
holding  them  just  above  the  stewpan  Pom-  brown  butter  sauce  all  over  them 
and  serve.  When  putting  the  rolled  pieces  of  fish  in  to  boil,  tie  them  lightly 
with  fine  string  that  they  may  not  uncurl.  A pretty  comer  dish. 
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SALMON  A LA  CHAMBORD. 

Boil  a fine  salmon  in  the  usual  manner.  Drain  it  thoroughly  and  serve  on 
a napkin  with  gamishings  of  parsley  and  crayfish,  as  in  Plate.  A splendid  second 
(or  first)  course  dish. 

OYSTERS,  SCALLOPED. 

Take  oysters  according  to  the  number  of  guests,  strain  their  liquor  into  a stew- 
pan,  adding  to  it  2 oz.  each  of  flour  and  butter,  well  kneaded  together  with  a 6mall 
quantity  of  cream,  anchovy,  cayenne,  and  nutmeg.  Boil  this  over  the  fire  for  10 
minutes  till  reduced.  Then  put  in  the  yolks  of  two  eggs  beaten  and  some 
chopped  parsley.  Cut  the  oysters  in  halves  and  add  to  the  rest ; 6tir  all  over  the 
fire  for  6 or  7 minutes  and  fill  scallop  shells  with  the  mixture.  Cover  with  bread 
crumbs  fried,  and  put  them  in  the  oven  in  a baking  tin  for  5 minutes.  Serve 
hot,  garnish  with  tufts  of  parsley.  They  may  be  served  in  the  oyster  shells  if  these 
havo  been  washed  quite  clean.  An  always  acceptable  side  or  supper  dish. 

SHRIMP  PATTIES. 

The  paste  must  be  puff,  and  half  an  inch  thick.  Cut  with  a 2£  or  3 inch  cutter 
(round)  as  many  pieces  as  are  wanted  for  the  dish.  Next  take  an  inch  cutter,  dip 
it  for  a second  in  hot  water  and  press  it  in  the  centre  of  the  paste  about  half 
through.  Brush  the  pieces  cut  with  yolk  of  egg,  bake  in  a quick  oven,  remove  the 
piece  marked  with  the  inch  cutter,  also  the  soft  parts  from  the  middle,  and  fill 
them  with  the  shrimps  prepared  as  follows  : — Pick  a quart  of  shrimps  that  are  not 
very  salt,  flavour  them  with  mace  and  a clove  or  so ; mince  threo  anchovies  and 
mix  them  with  the  spice.  Add  a glass  of  wine  (not  sweet).  These  are  an  elegant 
side  dish  or  supper  disn. 

WHITEBAIT. 

Drain  your  whitebait  on  a sieve.  Sprinkle  a cloth  with  flour  thickly,  and  let  the 
fish  get  lightly  covered  with  it  by  dropping  them  gently  upon  it  and  moving  them 
about  deftly  with  your  fingers.  This  operation  requires  a little  skill.  Put  them 
into  a wire  frying-basket,  shake  it  to  dust  away  all  extra  flour  and  dip  the  basket 
into  some  very  hot  lard  (this  must  be  particularly  clean  and  nice).  A few  minutes 
is  enough  to  fry  them  perfectly,  when  they  should  look  rather  silvery  in  colour 
and  be  very  crisp.  Serve  as  in  Plate. 

BROCHET  OP  SMELTS. 

Spread  melted  butter  (butter  tnat  nas  oeen  melted  before  the  fire)  on  a dish,  and 
dredge  raspings  of  bread  upon  it.  Season  with  pepper,  salt,  chopped  parsley,  and 
shalots.  Over  the  fish  pour  one  glass  of  wine,  and  a little  Harvey  and  anchovy 
sauces.  Put  also  on  the  top  of  the  smelts  exactly  the  same  as  you  put  at  the 
bottom  of  the  dish  ; put  them  in  the  oven  for  15  minutes.  Serve  quite  hot  on  a 
napkin,  and  varnish  the  dish  with  pieces  of  lemon  and  fried  parsley.  Arrange  the 
smelts  upon  small  skewers  as  shown  in  Plate. 

FILLETED  SOLES. 

Take  2 or  3 soles,  remove  the  head,  fins,  and  tail,  and  divide  them  from  the  back 
bone.  Sprinkle  a small  quantity  of  salt  on  the  inside,  cut  them  into  pieces,  dip 
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these  into  egg  and  then  into  Dreaa  crumDs,  and  again  into  egg  with  more  crumbs. 
Fry  them  iu  boiling  lard  ; arrange  them  round  a centre  of  parsley  and  garnish  with 
slices  of  lemon.  Or  they  may  be  rolled  ; but  the  former  way  is  that  shown  in  the 
Plate.  This  forms  a pretty  side  dish. 

MATELOTTE,  WITH  CRAYFISH. 

Procure  a large  lemon,  and  cut  a small  portion  off  one  end  so  that  it  stands 
firmly  upon  a folded  serviette.  If  the  lemon  is  not  large  enough,  or  you  require 
a larger  dish  thau  usual,  use  two  lemons,  fastening  them  together  with  a bone 
or  wooden  skewer.  They  must  stand  firm,  however.  Arrange  as  in  Plate,  filling 
up  all  the  gaps  with  fresh-picked  parsley.  This  is  a remarkably  pretty  dish, 
and  may  be  served  at  breakfast,  luncheon,  dinner,  or  supper,  as  part  of  a second 
course. 

STURGEON. 

About  2 lbs.  of  fish  are  required  for  this  dish  (cut  away  their  skin  with  a sharp 
knife,  but  do  it  carefully.  Tie  tho  fish  round  with  string  as  in  the  Plate,  and  put 
it  in  to  boil  with  some  parsley,  thyme,  a bay-leaf,  a wineglass  of  vinegar,  4 or  o 
cloves,  salt,  a slip  of  mace,  and  a sliced  carrot  and  onion.  Let  this  boil  gently. 
The  time  cannot  be  definitely  given,  as  it  depends  on  the  age  and  size  of  the 
sturgeon  it  was  cut  from.  It  may  be  served  with  sauce  in  a tureen  (allemaude  or 
other),  on  a plain  dish  as  in  our  illustration  ; or  it  maybe  garnished  with  a border 
of  quenelles,  whiting  and  crayfish  placed  round  it.  There  are  numerous  ways  of 
preparing  and  cooking  this  delicious  fish,  thus — obtain,  say  filbs.  from  the  thick 
part  of  the  sturgeon,  boil  it  in  a good  quantity  of  water  with  half  a tea-cupful  of 
salt.  Simmer,  not  boil,  for  two  hours  (it  may  want  a few  minutes  more),  as  slowly 
a.s  possible,  or  it  will  crack.  Find  out  that  it  is  done  by  running  a straw  through 
the  flesh ; if  this  can  be  managed  easily,  take  out  the  fish,  put  it  to  drain.  Now 
put  it  into  a soup-tureen  or  a large  stone  jar,  make  it  very  hot  with  Cayenne  pepper, 
add  salt,  10  cloves,  4 blades  of  mace.  In  another  vessel  make  a kind  of  pickle  by 
putting  2 parts  of  vinegar,  to  1 of  water,  put  the  Sturgeon  in  this,  completely 
covering  it,  mix  a small  tea-cupful  of  pounded  loaf-sugar  in  water,  let  it  dissolve, 
add  it  to  the  vinegar  and  water,  gently  stirring  the  whole.  Put  the  whole  aside  for 
24  hours,  well  covered  over.  After  this  it  is  ready  for  use.  To  serve  it,  cut  enough 
for  your  purpose,  lay  it  in  a shallow  dish,  in  a little  of  the  pickle. 

EELS  A LA  TARTARE. 

Prepare  a fish  salad  and  pile  it  in  the  centre  of  the  dish.  Cut  the  eels  into  pieces 
about  3 inches  long,  trim  them  nicely,  dip  them  in  flour,  paste  them  over  with  yolk 
of  egg,  bread  crumb  them  all  over,  fry  in  hot  lard  as  you  would  soles,  and  arrange 
as  in  Plate.  A side  or  supper  dish, 

FISH  IN  GENERAL. 

f ish  as  a nutritive  articlo  of  food  comes  between  meat  and  vegetables,  being 
not  so  good,  however,  iu  this  respect  as  the  former.  High  authorities  upon  tho 
subject  say  that  where  a fish  diet  is  the  rule  and  not  the  exception,  the  human 
frame  loses  much  of  it3  natural  power. 
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PLATE  II. 


BOILED  MACKEEEL. 

These  are  boiled  in  the  same  manner  as  the  haddock,  are  garnished  with  parsley 
and  sent  to  table  with  gooseberry  sauce,  or  with  fennel  or  parsley  ditto.  The 
same  remarks  apply  to  this  fish  as  to  haddocks. 

RED  MULLET. 

Put  the  fish  in  a sautd  pan  with  a glass  of  wine,  an  ounce  of  butter,  and  a few 
drops  each  of  anchovy  and  Harvey  sauces ; either  put  them  in  the  oven,  or 
covered  up,  over  a gentle  fire.  When  done,  and  they  will  take  from  25  to  30 
minutes,  put  the  mullet  on  to  their  dish  without  a napkin ; add  to  some  of  their 
liquor  some  chopped  mushrooms,  shalot,  a little  parsley,  a sprinkling  of  nutmeg,  a 
truffle  if  possible,  the  juice  of  a lemon,  and  a little  flour.  Stir  all  these  over  the 
fire  for  4 or  5 minutes,  pour  the  sauce  over  the  mullet,  and  garnish  the  edge  of  the 
dish  with  tufts  of  parsley  and  cut  lemon. 

PATTI  A LA  PITfAK'CIERE. 

Make  some  good  pfitd  paste,  about  l.t  lb.,  mould  it  iuto  the  form  of  an  orange, 
roll  it  out  to  the  size  of  an  ordinary  dinner  plate  ; with  the  knuckles  or  fist  make  a 
deep  indentation  in  the  centre  of  this;  it  should  be  about  4 or  5 inches  in  diameter. 
Eaise  the  paste  up  on  all  sides,  basin  shape,  pressing  the  sides  to  give  them  firm- 
ness, to  about  8 inches  iu  height.  This  is  called  a shell ; place  it  upon  a buttered 
paper  upon  a greased  baking  tin,  press  out  the  edge  so  as  to  form  a slanting  border, 
fill  the  inside  'with  bran  or  flour  to  keep  it  iu  shape.  Decorate  by  pinching,  etc. 
with  proper  pastry  pinches,  egg  it  over  and  bake  for  about  45  minutes  till  it  is  of  a 
pretty  light  brown  colour.  It  should  have  a lid  on  to  help  to  keep  it  in  form 
When  done,  remove  the  lid  by  passing  a knife  along  the  edge  of  the  upper  part 
and  pour  out  the  bran  or  flour.  Fill  with  financi6re  ragout  as  follows : — Get  a few 
button  mushrooms,  truffles,  quenelles,  coclc’s-combs,  and  scallops  of  sweetbread 
(these  must  bo  already  cooked),  and  add  to  them  | pint  of  good  dark  sauce, 
flavoured  with  game  is  a desideratum,  a glass  of  sherry,  and  a dash  of  cayenne. 
Boil  these  ingredients  together  for  3 minutes.  Garnish  with  crayfish,  &c.,  as  in 
Plate.  N.B. — The  bottom  of  the  pfitd  case  is  to  be  made  with  paste  in  the  same 
way  as  the  case  itself. 

FRIED  SOLES. 

Trim  a pair  of  soles  by  removing  their  fins  after  they  have  been  properly  pre- 
pared for  cooking.  Wipe  them  quite  dry,  run  the  point  of  a knife  straight  along 
the  back  part  of  the  spinal  bone,  rub  the  fish  over  with  flour,  and  afterwards  with 
beaten  eggs  put  on  with  a brush  on  both  sides.  Cover  completely  with  fine 
bread  crumbs.  Fry  the  soles  in  enough  very  hot  lard  to  swim  them.  When  done 
through,  drain  them  on  a cloth  to  absorb  the  grease.  They  should  be  of  a 
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beautiful  amber  colour.  Dish  on  a serviette  with  tufts  of  fried  parsley.  Servo 
with  lobster,  anchovy,  or  shrimp  sauce.  A most  popular  and  favourite  first  or 
second  course,  or  supper  dish,  and  a good  breakfast  relish. 

GUDGEON. 

Cut  off  the  gills  of  two  dozen  live  gudgeon  (fresh-water  fish,  to  eat  to  perfection, 
should  be  cooked  as  nearly  alive  as  possible).  Take  the  inside  away  very  carefully, 
making  a small  aperture  in  the  side  of  the  fish.  Clean  thoroughly,  wipe  on  a 
cloth,  soak  for  a few  minutes  in  milk  ; dredge  them  all  over  with  flour.  Fry  in  hot 
fat,  crisp,  and  of  a pretty  tempting  brown.  Serve  on  a dish  on  a folded  serviette 
garnished  with  fried  parsley. 

PIKE  'A  LA  GO  DADD. 

The  inside  of  a fine  pike  must  be  removed  through  the  gills  and  the  fish  put 
into  scalding  water  in  order  that  the  skin  may  be  stripped  off  easily.  Also  tie  the 
head  with  fine  twine.  Wrap  the  fish  in  buttered  paper,  put  it  in  a fish  kettle  and 
cover  it  entirely  with  ellirepois  and  French  wine  (white).  When  the  pike  is 
cooked,  which  can  be  told  by  touching  it  gently,  drain  it ; cross  it  -with  four  double 
rows  of  nailed-shaped  pieces  of  truffie  (this  is  called  “to  clouter  it ”),  and  with 
some  pike  forcemeat,  put  a fillet  of  sole  between  each  row,  and  put  the  fish  in  the 
oven  in  order  to  cook  the  fillets.  Now  make  a ragofit  of  truffles,  mushrooms,  and 
quenelles  of  pike  forcemeat.  Glaze  the  pike,  garnish  with  quenelles  and  cray- 
fish, and  stick  on  silver  skewers,  mushrooms  and  truffles  at  the  top  of  the  fish. 
Serve  with  financiere  fish  sauce.  There  is  little  difference  between  this  and  pike 
a la  chambord. 

The  term  “h  la  Godard”  is  a moot  point  amongst  many  cooks.  Each  has  his 
own  especial  way  of  preparing  meats  and  other  edibles  a la  Goilarcl,  making  it 
thus  a little  difficult  for  the  mere  housewifely  cook  to  know  what  ground  she 
is  treading  upon.  They  are  in  point  of  fact  a kind  of  grand  remove,  dressed  with 
a large  supply  of  garnishes  that  we  may  call  “ big,”  such  as  mushrooms,  truffles, 
quenelles  and  cock’s-combs. 

PRAWNS  GARNISHED. 

This  is  a very  pretty  dish  as  a salad,  a breakfast  relish,  or  in  the  mdnu  of  a 
light  supper.  Let  the  lemon  be  the  foundation,  cutting  the  end  off  that  it  may 
stand  firmly.  Arrange  parsley  on  the  top  and  sides,  and  the  prawns  all  around 
as  in  Plate. 

GRILLED  HERRINGS. 

Scale  and  wash  the  herrings,  rub  them  dry  and  put  them  on  a gridiron.  Whilst 
they  are  grilling,  make  the  following  sauce  : — Put  into  a saucepan  2 oz.  of  butter 
1 teaspoonful  of  flour,  2 of  vinegar,  4 of  French  mustard,  J gill  of  water,  and  some 
ordinary  mustard,  pepper,  and  salt,  smooth  these  and  thicken  on  the  fire.  Boil  five 
minutes  and  pour  it  over  the  fish.  Garnish  with  parsley. 

TURBOT. 

Turbot,  which  very  much  resembles  brill,  may  be  dressed  in  exactly  tho  sama 
manner  as  the  latter  fish.  But  )t  is  preferable  to  have  a little  saltpetre  in  the 
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boiling  water.  The  turbot  in  tlio  Plate  is  supposed  to  weigh  10  pounds  A small 
clean  cut  should  bo  mado  with  tho  point  of  a knife  in  the  skin  of  the  back  reach- 
ing almost  to  the  bone  to  avoid  any  splitting  of  the  meat.  It  is  sometimes  served 
with  the  white  side  uppermost  (tho  old-fashioned  way)  even  now,  but  the  popular 
way  is  to  have  the  dark  side  in  view.  Garnish  as  in  Plate. 

TROUT. 

Put  the  trout  in  salt  and  water  and  boil  it.  When  cooked,  put  it  in  a dish  on  a 
servietto  folded,  garnish  with  picked  parsley  and  small  pieces  of  lemon.  Serve 
with  parsley,  butter,  shrimp,  ravigotte  or  anchovy  sauce,  &c. 

HADDOCK. 

-Tho  fish  shown  in  our  illustration  are  merely  boiled.  Haddocks  should  be 
boiled  from  15  to  25  minutes,  in  just  enough  water  to  cover  them  and  salt  Garnish 
with  lemon  aud  parsley  and  servo  with  melted  butter  or  anchovy  sauce.  A nice 
breakfast  dish,  as  well  as  a side  or  comer  one  in  the  first  course.  Fried  haddock, 
as  under,  are  very  good.  Divide  the  fish  into  suitable  portions  for  serving ; wash 
these  very  clean,  wipe  them  quite  dry  upon  a cloth,  sprinkle  a dessert-spoonful  of 
Indian  meal  upon  the  table,  and  roll  the  haddock  in  this.  Cut  some  nice  slices 
of  salt  pork  and  fry  them  in  a very  little  lard.  When  done,  remove  tho 
pork,  taking  care  to  keep  it  hot.  Put  a little  more  lard  in  the  pan,  let  it 
get  to  boiling  heat  when  put  in  the  fish,  which  must  be  fried  of  a light  brown. 
Arrange  the  slices  of  pork  and  fish  in  a dish  together,  and  serve  with'f  melted 
butter.  This  is  a capital  impromptu,  little  supper  dish,  the  arrangement  being  to 
merely  lay  the  sliceB  of  meat,  etc.,  as  temptingly  as  possible  together. 

COD'S  HEAD  AND  SHOULDERS. 

If  large,  this  is  a fine  disk  for  the  fish  course.  After  having  rubbed  salt  upon 
the  fish,  tie  folds  of  tape  round  and  round  it  moderately  tight  to  avoid  any  breakage. 
Put  it  in  its  kettle  with  cold  water  to  cover  it  nicely,  with  a large  handful  of  salt, 
a dessert-spoonful  of  vinegar  and  a little  horseradish.  Let  tho  water  approach 
boiling  point,  then  let  it  simmer  only.  Put  it,  sliding  it  gently,  on  to  the  dish 
with  a napkin  folded  upon  it.  Garnish  with  slices  of  lemon,  double  parsley,  and 
the  roe  and  liver  of  the  cod. 

FRIED  WHITING. 

The  whiting  must  be  skinned  and  then  the  tails  turned  round  and  affixed  by 
means  of  a tiny  wooden  skewer  between  the  jaws.  Flour  well  and  dip  in  beaten 
egg.  Roll  in  bread-crumbs  and  fry  in  a good  quantity  of  boiling  fat.  Dish  up 
with  fried  parsley,  garnish  with  sliced  lemon,  and  serve  with  anchovy  or  lemon 
sauce.  Also  a nice  entrde. 

GURNET. 

Make  some  nice  veal  stuffing  and  stuff  the  inside  of  the  gurnets,  securing  the 
flaps  with  a line  sewing.  Boil  in  salt  and  water.  Put  it  on  a dish  with  a folded 
napkin ; garnish  with  picked  parsloy  and  lemon,  and  serve  with  white  or  brown 
caper  sauce  or  with  any  good  piquant  fish  sauce. 
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PLATE  III. 


PIGS’  FEET  AND  TRUFFLES. 

Boil  3 or  4 pigs’  feet  till  done : drain  them  in  a cloth,  and  cut  them  into  small 
dicelike  portions.  Get  truffles  that  have  been  cooked  in  Madeira  and  cut  them 
in  thin  slices.  Make  forcemeat  of  some  veal,  fat  bacon,  and  spicod  salt.  Put  a 
pig’s  caul  in  cold  water,  drain  it  on  a cloth,  dry  it  and  spread  some  of  the  forcemeat  on 
it  about  a J inch  thick.  The  layer  of  this  should  be  about  3 inches  long  and  1£  inches 
wide.  Put  a layer  of  the  cut  truffles  on  the  forcemeat,  and  upon  this  spread  some 
of  the  bits  of  pigs’  feet,  then  one  more  spreading  of  the  forcemeat.  Wrap  all  round 
with  the  cauL  These  are  called  crepinettes.  When  a sufficiency  of  them  is  done 
dip  them  first  into  melted  butter,  then  into  bread-crumb,  and  boil  them  slowly  for 
a quarter  of  an  hour.  They  should  be  nicely  coloured.  Serve  on  a hot  dish 
with  parsley  as  a slight  garnish. 

LYONS  SAUSAGE. 

This  belongs  to  that  class  of  dishes  styled  “ hors  d’ceuvre,”  literally  “by  dishes.” 
Lyons,  as  well  as  German,  sometimes  called  Bologna  sausages,  are  dished  up  in 
various  forms  as  to  the  simple  arrangements  of  them  and  their  garnishes  upon  a 
dish.  In  each  and  every  case  they  are  sent  to  table  with  parsley.  Our  illustration 
shows  the  sausage  cut  into  slices  not  quito  J of  an  inch  thick  ; the  pieces  skinned 
and  laid  overlapping  each  other  around  a mound  of  parsley.  This  is  a salad,  and 
comes  in  with  the  cheese  course,  or  as  an  “ appetiser,’’  just  after  the  soup  and  fish 
courses. 

PIGEON  PIE. 

Pies  of  this  kind  are  usually  called  “raised”  or  “standing”  pies,  and  are  so 
composed  that  they  can  remain  a reasonable  time  perfectly  good  before  being  eaten. 
Make  a wall  of  paste ; bone  the  pigeons,  taking  as  many  as  you  think  will  be 
required  for  your  pie ; lay  them  down  upon  a cloth  back  upwards,  and  season  in- 
side with  pepper,  salt,  and  chopped  onions.  Put  some  forcemeat  in  a layer  J an 
inch  thick,  cut  pieces  of  veal  £ inch  thick,  and  the  length  of  the  pigeons,  and  some 
pieces  of  fat  bacon  of  the  same  size ; lay  these  pieces  alternately  upon  the  birds 
and  cover  with  another  layer  of  forcemeat.  Line  your  pie  mould  with  paste,  then 
with  forcemeat  about  £ an  inch  in  thickness,  put  in  the  meat  and  the  forcemeat 
raised  domelike  in  the  centre.  Put  2 bay  leaves  on  the  top  of  this  and  a little  pat 
of  butter.  Cover  and  bake.  The  legs  should  be  stuck  into  the  pie.  Bee  Plate. 

BRAWN. 

An  appetising  breakfast,  luncheon,  and  supper  dish.  Cut  the  head  (pickled)  of 
young  pig  in  halves,  and  let  it  lie  a night  in  water,  covering  it  with  salt;  boil 
gently  for  about  6 hours.  When  it  is  quite  cold  remove  the  bones.  Got  the  fee’, 
and  tongue  and  ears,  together  with  an  extra  tongue  and  Dair  of  ears;  boil  for  an 
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hour  and  a half  the  gristle  and  bones  having  been  removed.  This  done,  cut  all 
the  meat  into  little  pieces,  and  add  to  it  a nice  well-mixed  seasoning  of  salt, 
popper,  and  sage.  Cut  4 dried  sausages  into  slices,  together  with  slices  of  red  ox 
tongue,  and  press  these  into  an  ornamental  mould.  Put  in  the  other  prepared 
meat,  press  it  firmly  down,  and  stand  a heavy  weight  on  the  top.  Sometimes  th9 
tongues  are  not  cut  to  pieces,  but  are  put  in  whole  in  the  middle  of  the  mould. 

LARKS  AND  POTATOES. 

Roast  the  birds  carefully,  having  previously  prepared  them  for  this  operation. 
Melt  some  butter,  add  to  it  the  yolk  of  an  egg,  and  paste  them  all  over  with  the 
mixture.  Bread-crumb  them ; baste  them  very  frequently  whilst  roasting,  also 
flour  them,  and  bcforo  they  are  quite  ready  to  be  taken  up  flour  and  salt  them 
slightly.  Preparo  a dish  of  nicely-browned  (light  golden  colour)  potatoes 
mashed,  and  place  the  larks  round  it,  as  in  Plate.  This  is  a delicate  and  elegant 
remove. 

LAMB  CHOPS  AND  POTATOES. 

This  is  also  a dish  where  a pyramid  of  gold-brown  mashed  potatoes  is  used,  and 
makes  a pretty  entree.  Choose  as  many  lamb  chops  as  are  required,  according  to 
the  number  to  be  catered  for ; pare  them  of  fat,  leaving  just  a thin  border  of  it,  and 
trim  them  well  before  cooking.  Let  the  fat  in  which  they  are  to  be  fried  be  quite 
boiling  when  the  chops  are  put  in,  turn  them  frequently,  and  when  nicely  coloured 
they  wall  be  done.  Arrange  them  round  the  potato  centre. 

SCOTCH  EGGS  AND  FORCEMEAT. 

Boil  as  many  new-laid  eggs  as  will  serve  for  your  dish  for  ten  minutes.  Cut 
them  in  two,  and  a small  portion  off  the  ends,  so  that  they  will  stand.  Take  out 
the  yolks  and  beat  them,  after  having  passed  them  through  a sieve,  in  a mortar 
with  an  equal  quantity  of  butter,  a little  salt,  pepper,  nutmeg,  and  two  eggs  ; also 
a large  tablespoonful  of  chopped  parsley.  Mix  these  ingredients  very  thoroughly 
and  put  the  preparation  in  a dish.  Fill  the  eggs  with  this  mixture.  Make  some 
good  forcemeat ; almost  any  kind  will  do,  but  veal  is  generally  preferred.  Smeoth 
a layer  of  it  in  a nice  dish  (this  should  be  of  silver  or  electro),  place  the  filled  eggs 
round  it,  put  a second  layer  of  the  forcemeats  in  the  centre,  and  arrange  the  other 
eggs  upon  it,  baste  gently  with  butter,  and  set  the  dish  for  a few  minutes  in  the 
oven  just  to  colour  them.  Instead  of  forcemeat,  the  stuffing  may  be  used  for  the 
layers.  Serve  with  tomato  sauce.  A dish  that  will  do  either  as  an  entree,  or  for 
breakfast,  luncheon,  or  supper. 

STUFFED  TOMATOES. 

Take  fine  tomatoes,  and  scoop  the  inside  out  very  carefully,  so  as  not  to  break 
the  rinds.  Mince  finely  some  fresh  underdone  meat,  mix  with  a little  salt,  pepper 
and  sweet  herbs  or  a forcemeat  can  be  made,  and  mixed  with  the  scoopings  of  the 
tomatoes.  Make  into  a good  consistence,  and  stuff  the  tomatoes  with  it.  Put  the 
vegetables  so  done  into  a dish  with  a little  lard  in  a slow  oven,  and  bake  until 
tender.  Pile  them  as  in  Plate,  and  serve  wdth  the  liquor  that  comes  from  the 
tomatoes  whilst  cooking.  They  should  be  of  a pretty  brown  colour.  A good  rich 
gravy  may,  or  may  not  be,  poured  over  them. 
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VEAL  CUTLETS  AND  OLIVES. 

A very  pretty  and  simple  little  entree,  appropriate  either  as  a dinner  or  luncheon 
or  supper  dish.  Prepare  veal  cutlets  about  the  size  of  a crown  piece,  and  half  an 
inch  thick  ; brush  them  over  with  egg,  and  dip  them  in  bread-crumbs  and  chopped 
herbs  (a  bunch  of  sweet  herbs).  Fry  the  cutlets  slightly  in  butter,  turn  them 
gently  when  required,  and  remove  when  done.  Now  with  1 oz.  sweet  butter  put 
a sprinkling  each  of  nutmeg  and  flour,  the  grated  peel  of  half  a small  lemon  and  a 
little  water  into  a fry-pan.  Let  the  cutlets  get  hot  in  this.  Serve  as  in  fllustrft 
tiou,  and  garnish  with  olives  as  in  Plate  VI. 

VEAL  CUTLETS  EN  PAPILLOTTE. 

Prepare  some  nice  cutlets  and  semi-fry  them.  Put  them  in  a dish  and  pour 
white  sauce  over  them.  Let  them  stand  till  quite  cold.  Now  cut  out  so  many 
heart-shaped  pieces  of  foolscap,  or  other  stiff  white  paper,  as  you  have  cutlets, 
dip  them  a moment  in  some  good  fresh  oil,  lay  the  cutlets  iu  them,  with  a little  of 
the  sauce  on  one  half  the  paper.  To  encase  them  turn  the  paper  over  and  crimp 
or  plait  the  two  edges  of  the  paper  together,  beginning  at  the  top  of  the  heart  and 
finishing  with  a strong  twist  at  the  bottom,  so  that  the  sauce  within  cannot 
escape.  Broil  slowly  on  a gridiron  over  a very  slow  fire  for  20  minutes,  or  place 
them  in  the  oven  for  that  time.  Forms  a nice  entre'e. 

FILLETS  OF  BEEF. 

Cut  good  fillets  from  the  under  part  of  the  rump  or  sirloin.  Pare  off  all  sinew 
and  some  fat  if  there  be  too  much.  Cut  them  about  half  an  inch  thick  and  trim 
them  neatly.  Season  them  -with  a little  oil,  pepper,  and  salt,  broil  on  both  sides 
and  glaze  them.  Garnish  with  fried  potatoes  or  merely  with  mailre  cl'hotel  butter- 

LAMB  CUTLETS  AND  GBEEN  PEAS. 

Trim  lamb  cutlets  nicely  and  fry  them  carefully  in  the  usual  way.  When 
almost  cold,  dip  them  separately  up  to  the  bone  in  stiff  Allemande  sauce  well 
flavoured  with  mushrooms.  After  being  dipped,  set  each  cutlet  flat  on  a baking 
tin  or  a dish  upon  rough  ice,  so  that  the  sauce  shall  become  set  as  firmly  as  pos- 
sible upon  them.  Brush  them  with  yolk  of  egg,  bread-crumb  them,  fry  them 
slightly  again  in  boiling  lard,  lay  them  round  a pyramid  of  green  peas ; pouf 
white  sauce  round  the  base.  A pretty  entree. 

HAM  GARNISHED. 

Well  soak  a ham  in  a good  deal  of  water  for  24  hours,  then  scrape  it  quite  clean 
and  put  it  into  a stewpan'with  more  than  enough  water  to  cover  it.  Put  in  a 
blade  of  mace,  a sprig  of  thyme,  a few  cloves,  and  a couple  of  bay  leaves.  Boil  it, 
estimating  its  weight,  for  4 or  5 hours,  let  it  get  cold  in  the  liquor  it  has  been 
boiled  in.  Remove  the  rind  by  lifting  it  up  at  the  thick  end  of  the  bain  without 
injuring  the  fat.  With  a cloth  absorb  as  much  grease  as  you  can  from  it.  Shako 
raspings  over  it,  cut  devices  upon  it  with  a short  sharp  knife,  ornament  the  knuckle 
with  a paper  frill  aud  vegetable  flowers,  and  serve  with  a garnishing  of  aspic 
felly. 
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TONGUE  GARNISHED. 

Boil  a tongue  very  slowly  for  two  hours  and  a half.  When  done,  place  it  in 
cold  water,  which  will  admit  of  your  being  able  easily  to  remove  the  rough  coat- 
ing and  skin.  Place  it  then  with  the  root  end  against  the  back  of  the  dresser,  and 
put  a strong  fork  in  the  top  of  the  tongue.  This  will  make  it  assume  an  erect  and 
nice  appearance.  Let  it  get  quite  cold,  glaze  it  then,  ornament  it  with  a paper 
ruff  and  a vegetable  flower,  and  garnish  with  aspic  jelly. 

CROQUETTES  OP  FOWL. 

Cold  roast  chicken  will  come  into  requisition  here.  Cut  fillets  of  these,  freeing 
them  perfectly  from  all  skin,  bone,  gristle,  &c.,  and  cut  them  again  into  tiny  square 
portions.  Weigh  these,  and  have  exactly  the  same  proportion  of  truffles  cut  into 
small  slice.  This  done,  mix  all  into  somo  very  stiff  Allemande  sauce.  Put  on  a 
dish.  Prepare  bread-crumbs,  and  put  some  on  your  table  or  board.  Now  part 
the  chicken  and  truffles  thus  mixed  into  pieces  of  an  equal  size,  rolling  them  as  in 
Plate  (sometimes  they  are  rolled  into  ball  shapes),  dip  them  in  a mixture  of  beaten 
eggs,  oil,  salt,  and  pepper,  and  into  the  bread-crumbs.  Fry  the  rolls  (now 
croquettes)  in  hot  fat  till  nice  and  crisp  and  of  a gold  brown  colour ; drain  on  a 
cloth  (this  frees  them  of  superfluous  grease),  and  put  a sprinkling  of  salt  over 
them.  Arrange  them  on  a napkin  in  a dish  with  garnishings  of  fried  parsley. 

FRICANDEAU  OF  VEAL. 

Get  about  2 lbs.  of  the  meatiest  part  of  a fillet  of  veal,  trim  it  neatly,  and  lard 
the  outside  with  thin  strips  of  bacon.  Now  put  in  a glazing-pan  with  the  trim- 
mings of  the  meat,  2 oz.  each  of  sliced  carrot  and  sliced  onion,  a quarter  of  a tea- 
spoonful  of  pepper  and  the  same  of  salt.  Put  the  veal  on  the  top  (the  fricandeau) 
with  ^ pint  of  broth.  Boil  till  the  broth  is  lessened  and  has  turned  thick  and 
yellowish  in  colour,  and  at  this  stage  add  1^  pint  more  broth.  Simmer  this  for  75 
minutes,  only  half  covering  the  stewpan.  Now  quite  close  the  stewpan  and  put 
some  hot  coals  from  the  fire  on  the  cover.  Baste  the  fricandeau  with  the  gravy 
about  once  in  4 minutes,  when  it  will  glaze.  When  this  is  done  sufficiently,  take 
the  fricandeau  out  and  place  it  on  its  dish.  Pour  gravy  round  it,  and  garnish 
with  mushrooms  and  sorrel  round  the  edge  of  the  dish,  and  white  cock’s-combs 
and  decorated  quenelles  upon  the  top  of  the  fricandeau.  (See  Index  for  sorrel 
garnish.)  It  is  also  admissible  to  garnish  with  spinach  and  endive. 

CHARTREUSE  OF  PARTRIDGES. 

Prepare  and  roast  3 partridges,  and  also  prepare  some  cabbage  as  in  the  direction 
for  “ Partridges  aux  Choux.”  Add  a little  essence  of  partridge,  and  stir  both 
lightly  over  lire  till  the  cabbage  is  free  from  any  moisture.  With  a long  vege- 
table cutter,  £ an  inch  in  diameter,  cut  some  pieces  of  carrot  and  turnip  about 
2 inches  long  and  cook  them  separately.  Line  a plain  entree  mould  slightly  with 
butter,  and  cut  a circular  piece  of  paper  to  put  upon  the  bottom : garnish  this  with 
the  bits  of  vegetable  named.  Next  put  a layer  of  cabbage  into  the  mould.  Divide 
the  birds  and  place  four  fillets  on  the  cabbage,  and  over  these  put  another  layer 
of  cabbage.  Do  this  alternately  till  the  mould  is  filled.  Warm  the  mould  and  its 
contents  in  a bain-marie  pan,  and  then  turn  the  contents  of  the  mould  (the 
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thartreuse)  into  its  proper  entree  dish.  Garnish  round  the  bottom  with  alternate 
'•imds  of  carrots  and  turnips  with  a French  bean  between  each.  On  the  top  put 
lings  of  turnip  and  a Brussels  sprout  in  each.  Make  a cup  out  of  carrot,  fix  it  in  the 
centre  of  the  chartreuse,  and  fill  it  with  French  beans.  Serve  with  a tureen  of 
Espagnole  sauce,  made  thinner  with  essence  of  partridge. 

TIMBALE  MILANAISE  (MACARONI). 

This  is  an  elegant  dish,  and  belongs  to  “ high-class  cookiug.”  It  makes  an 
effective  entree.  Line  an  entrde  mould  thinly  with  butter.  Make  paste  as  fol- 
lows : — Mi-C  into  £ lb.  of  flour,  1 oz.  of  butter,  the  yolks  of  2 eggs,  and  about  a 
quarter  of  a teaspoonful  of  fine  loaf  sugar.  Knead  this  thoroughly  but  lightly, 
and  roll  it  out  very  thin  indeed.  Cut  it  into  fancy  and  ornamental  shapes  with 
some  proper  cutters.  Place  these  according  to  your  fancy  in  a pretty  design 
inside  the  buttered  mould  all  round.  Stand  it  in  ice,  and  when  set  and  quite  cold 
paste  the  patterns  over  with  a wet  brush.  Line  the  mould  with  fine  puff  paste. 
Boil  some  macaroni  hi  stock  or  broth,  drain  it,  season  it  with  grated  Parmesan 
cheese,  nutmeg,  6altand  pepper.  Put  the  macaroni,  when  cold,  in  the  timbale,  put  a 
paste  lid  on  and  bake  in  a moderate  oven.  When  baked  turn  the  timbale  out  on  the 
dish.  Cut  out  the  top  about  an  inch  from  the  side,  take  away  half  the  macaroni  it 
is  filled  with,  putting  in  its  place  some  Milanaise  ragout.  This  is  made  of  fillets  of 
tongue,  chicken,  and  truffles  cut  into  scollops,  some  cock’s-combs  and  mushrooms 
sliced,  all  mixed  in  Allemancle  sauce  and  piled  up  quite  1J  inch  above  the  height 
of  the  timbale  itself.  Place  a dozen  small  larded  and  glazed  fillets  in  a circle  all 
round  the  edge  of  the  crust,  as  in  the  illustration,  and  finish  with  one  fine  cock's- 
comb  in  the  middle  of  the  ragout. 

PUREE'  OE  GAME  AND  RICE. 

This  is  a pretty  and  economical  dish  coming  under  the  head  of  secondary 
cookery.  Take  the  remains  of  any  kind  of  roast  or  boiled  game  from  yesterday’s 
dinner,  and  put  them  into  a stewpan  with  £ of  a pint  of  water,  a stick  of  celery,  a 
little  faggot  of  tnyme.  and  a shalot.  Gently  boil  these  together.  Mince  the  meat 
and  pound  it  in  a mortar  with  a small  knob  of  butter,  and  a 6poonful  of  gravy  from 
the  bones.  This  should  now  be  in  a state  of  pulp  ; rub  it  through  a hair  sieve,  and 
put  it  in  the  stewpan  with  the  6tock  from  the  bones,  which  ought  to  be  reduced 
to  less  than  a gill  in  quantity.  Add  a gill  of  cream,  a mere  sprinkling  of  pepper, 
salt,  and  nutmeg,  and  a tea6poonful  of  flour.  Dish  with  rice,  potato  croquettesi 
poached  eggs,  and  thin  narrow  strips  of  bacon  as  a garnishing,  or  with  merely 
the  rice  and  tufts  of  parsley. 


CALF’S  HEART. 

The  heart  should  be  a nice  sized  one,  and  should  be  put  into  water  for  an  hour. 
Wipe  it  with  a cloth  quite  dry,  and  6tuff  it  with  either  veal  stuffing  or  forcemeat, 
but  whichever  of  these  is  used  it  must  be  very  highly  seasoned.  Cover  the  heart 
with  buttered  paper,  and  let  it  roast  at  a good  fire.  Serve  with  good  gravy  and  as 
hot  as  possibles.  This  is  » capital  luncheon  dish,  as  well  as  a plain  entire  for  the 
dinner-table. 
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CALF’S  TONGUE. 

Trim  a calf’s  tongue,  blanch  it,  and  boil  it  slowly,  it  will  tako  about  an  hour,  but 
this  according  to  size.  Plunge  it  for  a moment  into  cold  water  to  enable  you  to 
peel  off  the  thick  fur  or  skin,  press  it  into  shape  as  given  in  directions  for  “ tongue 
garnished,”  trim  it  and  glaze  it.  Dress  it  with  a frill,  and  garnish  with  aspic  jelly 
round  the  tongue  in  the  dish.  A delicate  little  entree. 

CHAUD  FROID  OF  FOWL. 

Boil  a nice  sized  tender  chicken  in  some  white  veal  stock,  using  some  of  this  after- 
wards to  make  the  Allemande  sauce  required  with  this  remove.  When  cooked, 
neatly  cut  up  the  chicken  in  trim  looking  joints.  Cover  them  all  over  with  the 
sauce  and  set  them  aside  in  a dish  to  become  cold  and  firm.  Garnish  and  orna- 
ment with  aspic  jelly.  This  is  a superior  kind  of  entree. 

FILLET  OF  BEEF  “A  LA  JARDINIERE. 

Get  a piece  of  fillet  of  beef  off  the  sirloin,  which  latter  would  do  afterwards  for 
roasting.  Cut  or  pare  away  with  a sharp  knife  the  sinewy  outside  portion  of  the 
fillet,  and  lard  the  plain  surface  thus  obtained  with  small  pieces  of  fat  bacon  1J  inch 
long  and  \ inch  broad.  These  must  bo  arranged  in  straight  rows  across  the  fillet  in 
such  a way  that  each  row  dovetails  the  other  and  represents  as  a whole  a kind  of 
basket  work.  Put  the  fillet  in  a braising  pan  upon  its  drainer  together  with  the 
trimmiugs,  carrot,  celery,  a couple  of  onions  stuck  with  6 cloves  in  all,  2 teaspoonfuls 
of  salt,  a blade  of  mace,  and  about  enough  stock  to  reach  up  to  the  commencement 
of  the  larding  (no  further),  and  set  to  braise  either  in  a rather  quick  oven,  or  over 
a slow  fire  with  live  coals  on  the  top  of  the  pan.  Cook  it  for  about  2 hours,  when 
it  ought  to  bo  quite  tender.  Place  it  now  in  a dish,  and  set  it  in  the  oven  to  dry 
the  larding.  Glaze  it  over,  and  put  in  the  dishit  is  to  be  served  in.  The  liquor 
must  be  strained  and  can  bo  used  as  sauce  for  the  fillet,  if  clarified  and  reduced. 
Garnish  the  fillet  with  potatoes  cut  into  shapes  and  fried  in  butter,  and  placed 
alternately  with  small  groups  or  bunches  of  green  peas,  French  beaus  and  cauli- 
flower. Pour  the  sauce  round  and  serve. 

PARTRIDGES  AUX  CHOUX. 

This  is  an  elegant  entred.  The  partridges  must  not  be  old.  Prepare  two  for 
boiling,  and  in  the  breast  insert  3 or  4 strips  of  fat  bacon  cutting  off  the  protruding 
ends.  Get  a good  Savoy  cabbage,  cut  it  in  quarters,  pick  it  thoroughly  well  over 
and  let  it  lie  in  cold  water  for  an  horn-.  Remove  the  stalk,  let  no  water  remain  in 
it,  put  the  quarters  into  a i gallon  stewpan,  let  tho  partridges  be  beneath  them  and 
put  in  also  6 oz.  of  carrot,  C oz.  of  onion,  with  a clovo  stuck  in  one  (these  must 
not  bo  cut),  a faggot  of  sweet  herbs,  £ of  a teaspoonful  of  pepper,  i lb.  of  Bologna 
sausage  (not  cooked),  and  h lb.  of  streaky  bacon  blanched.  Put  in  broth  to  cover 
the  cabbage  and  2 gills  of  good  dripping  that  has  been  melted  and  strained.  Put  a 
circular  piece  of  thick  white  paper  over  all  before  the  lid  of  the  saucepan  is  put  on. 
Put,  this  in  closely.  Boil  and  simmer  for  li  hours.  Take  out  the  meat  and  set  it 
in  the  oven  that  it  may  not  get  cool.  Next  drain  the  cabbage  and  put  it  in  a stow- 
pan  with  a sprinkling  of  pepper  and  salt.  Keep  stirring  till  it  is  free  from  all 
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moisture.  Put  a layer  of  the  vegetable  rather  thickly  in  a dish,  undo  the  birds, 
arrange  them  as  in  the  Plate.  Put  more  cabbage  in  the  centre,  and  cut  the  sausage 
and  the  bacon  into  slices.  Cut  the  carrots  into  cork-like  pieces,  and  garnish  with 
bacon,  sausage,  and  carrots.  Serve  with  the  following  sauce : — Into  a stewpan 
put  an  ounce  each  of  flour  and  butter,  and  mix  over  the  fire  for  3 minutes.  Put  in 
a pint  of  some  good  gravy  and  let  it  boil  for  10  minutes.  Strain  and  send  to  table 
in  a tureen. 

FRICASSEE  OF  FOWL. 

Housekeepers  who  do  not  already  know  it  should  pay  a little  attention  to  the 
preparation  of  a Fricassee  of  Fotcl.  For  this  reason : it  is  a dish  of  high  repute  both 
for  the  family  and  the  party  dinner.  It  is  at  once  simple,  and  yet  may  be  con- 
sidered an  elaborate  dish  and  to  belong  in  part  to  high  class  cookery.  It  is  always 
welcome,  and  always  an  elegant  dish.  The  chicken  for  a fricassee  should  weigh 
nearly  or  quite  3 pounds,  and  thus  is  sufficient  for,  say  4,  persons.  The  proper 
method  of  cutting  it  up  is  this  : — Make  an  opening  from  the  point  of  the  breast 
bone  to  both  wing  joints.  Then  reverse  the  chicken  and  make  two  incisions) 
separating  the  legs  from  the  fowl.  The  neck  and  the  pinions  must  be  cut  off  at 
the  second  joint,  the  feet  at  the  first.  Cut  away  the  -wings  and  legs,  and  divide  the 
breast  from  the  back,  cutting  each  of  these  across  in  two  pieces.  Trim  evenly  and 
neatly,  but  leaving  the  skin  on.  Soak  the  portions  thus  divided  in  cold  water  for 
an  hour,  drain  on  a cloth,  and  put  them  in  a stewpan  that  -will  contain  them  amply 
with  a large  onion  -with  a clove  stuck  in  it,  2 pints  of  water,  J of  a teaspoonful  of 
pepper,  the  same  of  salt,  and  a small  bundle  of  sweet  herbs.  Boil  up  and  skim, 
and  let  it  simmer  merely  for  30  minutes  afterwards.  Do  not  close  the  lid  of  the  stew- 
pan during  the  simmering.  The  chicken  being  fully  cooked  put  it  into  a colander 
to  drain,  and  put  it  into  cold  water  for  4 or  5 minutes  (not  longer)  to  cool.  Now 
put  3 oz.  each  of  butter  and  flour  into  a ^ gallon  stewpan,  and  put  them  on  the  fire 
for  5 minutes,  not  allowing  them  to  get  brown,  however.  Put  in  the  Droth  that  the 
chicken  was  boiled  in,  and  £ a pint  of  mushroom  liquor.  Boil  up  and  simmer 
again  for  30  minutes,  place  the  portions  of  fowl  into  a saute  pan.  Put  over  them  J a 
pint  of  the  sauce  strained,  and  warm  gently  over  the  fire.  Put  the  yolks  of  4 eggs 
and  an  ounce  of  butter  with  the  remainder  of  the  sauce  to  thicken  it,  smoothing  it 
gradually  to  avoid  all  lumpiness  in  the  usual  Way.  Strain  and  add  some  ready 
cooked  mushrooms,  and  dish  as  in  our  illustration.  Pour  the  sauce  over  and 
garnish  with  mushrooms,  crofitons,  and  button  onions  or  artichoke  bottoms  (cooked). 
Often  crayfish  are  placed  one  at  each  corner  of  the  dish,  and  this  improves  the 
appearance  considerably. 

HALF  CALF'S  HEAD. 

Boil  a calf's  head  until  tender,  bone  it  when  cool  and  replace  the  brain ; lay  the 
head  in  a stewpan  and  simmer  for  an  hour  in  good  rich  gravy.  About  I an  hour 
before  it  is  served  add  h pint  of  button  mushrooms,  thickening  tho  gravy  with  rice 
flour  or  with  flour  and  butter  ; a few  herbs  will  improve  the  flavour  or  the  rind  of 
a fresh  lemon.  Servo  with  a garnish  of  forcemeat  balls  and  mushrooms.  A plain 
entree,  but  always  acceptable.  Calf’s  head  fricasseed  as  an  ordinary  fricassee,  with 
a sauce  of  cream,  butter,  and  the  liquor  poured  over  it  is  a tempting  dish. 
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PLATE  IV. 


BOAST  LEG  OP  MUTTON. 

This  is  a leg  of  mutton  plainly  roasted,  decorated  with  a frill,  and  served  witii 
gravy  in  the  dish.  Wash  the  leg,  wipe  it  dry,  and  put  it  in  the  dripping  pan. 
Season  it  with  salt  and  pepper,  and  dredge  with  flour.  Pour  about  a tea-cupful  of 
water  in  the  pan,  and  roast,  or  bake  it  (if  the  latter  the  oven  must  be  really  hot) 
for  rather  more  than  2 hours.  When  done,  remove  the  joint.,  have  good  gravy  in 
readiness,  pour  a table-spoonful  of  it  over  the  meat,  and  send  the  remainder  to 
table  in  a sauce-tureen.  Serve  with  currant  jelly. 

BOAST  LEG  OP  POBK. 

Just  below  the  knuckle  of  a leg  of  pork,  between  the  skin  and  the  flesh,  make 
a wide  incision  with  not  too  sharp  a knife,  and  fill  this  cavity  with  sage  and  onion 
stuffing.  Sew  up  this  securely  with  fine  twine  or  coarse  whitey-brown  thread. 
Score  the  pork  all  over,  which  means  cutting  the  rind  through  in  narrow  bands  of 
about  4 an  inch  in  width.  After  this  hang  up  the  leg  before  a good  roasting  fire, 
roasting  it  about  two  hours ; it  must  be  basted  often.  Dish  it  up  with  brown 
gravy  or  tomato  sauce,  and  also  serve  apple  sauce  and  sage  and  onion  gravy  in 
tureens.  A substantial  second  course  dish ; and,  when  cold,  an  excellent  supper 
dish. 

HAUNCH  OP  MUTTON. 

Irish,  Welsh,  and  Devonshire  mutton  are  all  in  their  several  good  qualities 
worthy  of  note  to  the  chooser  of  a good  haunch.  This  ment  should  hang  for  a few 
days — -say  10 — in  a very  cool  larder.  There  is  a thin  skin  upon  it  which  must  be 
removed  before  cooking,  and  the  shank-bone  must  be  sawed  off.  Cover  the 
haunch  with  a large  sheet  of  well-greased  paper,  and  hang  it  J a yard  away  from 
a good  clear  roasting  fire.  It  will  take  about  2£  hours.  Baste  it  with  perfectly 
good  dripping  at  least  every  5 or  6 minutes.  Ten  minutes  before  the  joint  is 
cooked  take  off  the  paper  surrounding  it,  sprinkle  salt  and  flour  lightly  over  it, 
and  put  a basting  of  butter  that  has  been  melted  over  it ; it  must  look  brown  aud 
frothy.  Serve  with  gravy  poured  over  it,  and  red  currant  jelly  sauce,  or  red 
currant  jelly.  A plain,  good,  old  English  second  course  dish. 

BOILED  LEG  OP  POBK. 

The  leg  should  be  a trim  neat-looking  one.  It  should  have  remained  a week  in 
pickle.  Put  it  for  f of  an  hour  in  cold  water  before.it  is  cooked  (this  will  give  it 
a good  colour).  Put  it  into  a saucepan  and  well  cover  it  with  water.  Boil 
gradually,  and  serve  plain  on  a dish  (as  in  our  illustration)  or  garnish  with  turnips 
or  parsnips.  Boiled  in  a floured  cloth,  a leg  of  pork  presents  a very  appetising 
appearance. 

KNUCKLE  OP  VEAL. 

Put  it  into  a sufficiently  large  pan  to  allow  of  its  being  nicely  covered  with 
water.  Boil  quite  gently,  and  when  upon  the  point  of  boiling  put  into  the  liquor 
2 teaspoonfuls  of  6alt.  Skim  the  surface  thoroughly,  boil  till  tender,  garnish  wilt 
parsley,  and  serve  with  parsley  and  butter. 
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BOAST  PIG. 

As  in  our  illustration,  there  must  bo  two  pigs.  Fill  their  paunches  with  the  usual 
stuffing,  or  one  made  as  follows : Chop  together  very  finely  12  or  14  sage  leaves 
and  4 onions,  and  having  melted  two  ounces  of  butter,  simmer  these  all  together 
over  a slow  fire  for  5 or  6 minutes,  adding  afterwards  J a pound  of  bread  crumbs, 
the  yolks  of  2 eggs,  and  some  pepper  and  salt.  Sew  the  paunches  up  safely  and 
neatly,  roast  the  pigs  before  a brisk  fire  for  about  two  hours.  Baste  very  often, 
and  the  best  way  to  do  this  is  to  use  a flat  ordinary  paste  brush,  dipped  in  fresh 
salad  oil.  When  the  pigs  are  cooked,  cut  off  the  heads,  and  split  the  bodies  in 
halves  by  sawing  perfectly  straight  down  the  spine.  Put  brown  gravy  round  the 
pigs,  aud  make  a sauce  of  the  brains  and  a little  of  the  stuffing,  with  4 or  5 
spoonfuls  of  melted  butter.  Serve  the  butter  in  a tureen.  A grand  old  English 
dir  h. 

SADDLE  OP  MUTTON. 

Eemove  all  bones  from  a saddle  of  young  mutton  with  the  greatest  care,  so 
that  no  inj  ury  accrue  to  the  skin  on  the  upper  side.  Fill  this  with  appropriate 
forcemeat,  and  fasten  this  stuffing  in  securely  and  neatly  by  rolling  up  the  joint 
in  a cloth,  spread  with  butter,  and  afterwards  tying  the  ends  with  fine  string. 
Braize  the  saddle  in  white  stock  for  H hour,  using  the  usual  amount  of  stock 
vegetables.  Then  take  it  out  of  the  braize,  putting  it  in  a cloth  and  leaving  it  till 
cold  between  two  dishes,  with  a heavy  weight  on  the  top  dish.  Make  it  hot  in  a little 
of  the  stock  (do  not  boil  it),  place  it  on  a dish,  garnish  with  button  mushrooms, 
truffles,  cock’s-combs,  &c.,  and  pour  allemande  sauce  in  the  dish.  X handsome 
entrde. 

PORE-QUARTER  OP  LAMB. 

This  is  esteemed  as  the  best  joint  in  the  lamb.  Let  it  be  fresh,  and  take  care 
that  it  is  done  so  that  there  be  no  red  gravy  in  it  as  in  mutton.  This  is  a rule 
applying  to  young  white  meat.  Put  it  at  first  at  a considerable  distance  from  the 
fire,  and  when  it  is  commencing  to  cook  baste  it  well.  The  fire  must  be  a g&od 
one,  but  not  fierce.  If  the  joint  weigh  from  10  to  11  pounds  it  will  take  2 hours. 
Eemove  the  shoulder  from  the  ribs,  but  before  quite  lifting  this  off  lay  beneath  it 
a lamp  of  bntter,  a little  lemon-juice,  and  some  pepper  and  salt.  The  shoulder 
must  go  upon  another  dish.  Garnish  with  any  kind  of  small  dressed  vegetables 
or  with  merely  good  brown  gravy. 

SIRLOIN  OP  BEEP. 

This  joint  ought  to  be  and  look  a noble  one,  and,  therefore,  one  under  the  weight 
of  1C  pounds  would  hardly  attain  to  this.  It  can  be  stuffed  or  not ; if  stuffed, 
proceed  as  follows:  Gently  lift  up  the  fat  from  the  inside  of  the  sirloin  with  a 
sharp  knife,  and  remove  all  the  meat  close  to  the  bone,  minciDg  it  small.  Chop 
fine  i pound  of  suet,  and  mix  it  with  a little  thyme,  eschalot,  aud  lemon-peel,  all 
minced  very  small  indeed,  a few  grated  bread-crumbs,  and  one  wineglassful  of 
port  wine.  Put  this  mixture  into  the  cavity  the  removed  meat  has  made.  Cover 
it  neatly  with  the  skin  and  fat,  and  skewer  it  thus  with  tiny  wooden  skewem 
r\  he  sirloin  will  take  about  2J  hours  to  cook  before  a good  roasting  fire.  Eeop  ft 
half  a yard  from  the  fire,  basting  vory  ofton  with  plenty  of  fat.  A quarter  of  an 
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Lour  before  it  is  to  be  taken  up  sprinkle  salt  and  flour  over  it.  When  put  ou  its  dish 
ready  to  servo,  pour  good  gravy  over  it,  or  simply  a cupful  of  hot  water  in  which 
you  have  placed  a fow  drops  of  colouring.  Garnish  with  horseradish,  potato 
croquots  in  balls,  and  Bordelaise  sauce. 

Yorkshire  pudding  is  often  eaten  with  this,  but  it  is  not  so  much  in  vogue  as 
formerly.  A smaller  sirloin,  however,  of  from  6 to  8 pounds  weight  will  make,  and 
look,  a very  fair  dish  of  roast  beef  for  a small  party  of  diners.  Take  out  the  bone, 
but  if  you  cannot  do  this  neatly,  let  your  butcher  do  it.  Shape  the  meat  into  a 
fillet,  sprinkle  it  well  with  flour,  season  with  salt  and  black  pepper,  roast  it,  basting 
very  often.  In  carving  this  joint,  slice  it  horizontally. 

FILLET  OF  VEAL. 

The  bone  must  bo  taken  out  of  the  joint,  and  a deep  aperture  made  with  a sharp 
knife  between  the  fillet  and  the  udder.  Fill  this  aperture  with  veal  stuffing ; bind 
the  veal  up  as  in.  our  illustration,  and  keep  it  together  with  wooden  skewers  and 
twine.  Put  the  spit  as  nearly  in  the  centre  as  possible,  and  cover  the  joint  with 
well  greased  paper.  Do  not  put  the  meat  very  close  to  the  fire  at  first,  but  let  it 
go  there  gradually.  Baste  continuously,  and  when  almost  done  sprinkle  a little 
flour  about  it,  basting  it  with  butter.  Draw  out  the  wooden  6kewers  and  put  in 
silver  or  electro  ones.  The  surface  of  the  fillet  should  now  have  a frothy  appear- 
ance. Pour  round  it  some  melted  butter  coloured  with  a little  browning  and 
flavoured  with  lemon  juice;  lay  a tuft  of  parsley  on  the  top.  A fine  looking 
remove. 

BOILED  BEEF. 

This  is  an  ever  popular  dish,  and  comes  next  to  the  “ roast  beef  of  old  England” 
in  English  tastes.  Garnish  with  carrots  and  parsnips  well  boiled,  and  of  a good 
shape.  Serve  with  its  own  liquor  very  slightly  browned,  or  tomato  catsup  as  a 
sauce  in  a tureen.  The  beef  must  be  put  into  cold  water,  let  it  come  to  a boil,  put 
it  aside  that  it  may  simmer  only  till  done  ; boiled  beef  is  frequently  ruined  both  in 
look  and  taste  by  being  allowed  to  boil,  and  very  often  boil  unmercifully.  To  serve 
this  dish  cold,  it  should  be  allowed  to  remain  in  the  liquor  it  was  cooked  in  until 
quite  cold,  when  it  must  bo  well  drained,  and  set  aside. 
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PLATE  V. 


GROUSE. 

These  are  trussed  in  the  same  manner  as  pheasants.  Roast  them  before  a good 
brisk  fire,  and  a few  minutes  before  they  are  to  be  taken  up  sprinkle  flour  upon 
them  and  butter  that  has  been  melted,  to  give  them  a frothy  appearance.  Put 
them  on  the  dish  on  a layer  of  fried  bread-crumbs,  and  servo  with  fried  bread- 
crumbs and  bread  sauce  in  separate  tureens. 

HARE. 

Stuff  the  paunch  of  the  hare  with  veal  or  hare  stuffing,  and  sew  it  up  with  fine 
twine,  or  secure  it  with  a skewer.  Get  it  ready  for  the  spit  by  tying  the  body  of 
the  hare  in  the  usual  way  with  string.  Roast  for  45  minutes  or  thereabouts, 
basting  it  very  often  with  fresh  butter.  This  should  froth  up,  and  give  a tempting 
look  to  the  hare.  About  4 or  5 minutes  before  removing  it  from  the  spit  shake  a 
little  flour  over  it,  and  baste  by  sprinkling  dissolved  butter  upon  it.  Garnish  with 
watercresses  and  lemon.  Pour  brown  gravy  in  the  dish,  and  serve  with  red 
currant  jelly. 

WOODCOCK. 

These  are  trussed,  roasted,  and  sent  to  table  in  precisely  the  same  manner  as 
snipe,  and  are  served  with  the  same  sauce. 

SNIPE. 

A pretty  second  course  dish.  Roast  them  for  about  25  minutes,  often  basting 
them  with  butter  or  good  fresh  beef  dripping.  Place  toasted  bread  beneath  the 
birds  to  catch  the  droppings  from  the  trail.  Dish  them  on  this  toast,  a piece  to 
each,  garnish  with  watercresses  or  not,  serve  melted  butter  in  a separate  tureen. 

PHEASANT. 

Prepare  the  pheasant  as  customary  for  roasting.  Put  it  before  a brisk  fire  for 
30  minutes,  basting  it  constantly.  Send  to  table  with  good  brown  gravy  in  the 
dish,  and  with  bread  sauce  separately  in  a tureen. 

PLOVERS. 

Roast  plovors  in  the  same  manner  as  woodcock,  without  drawing.  Arrange  as 
fn  Plate  on  toast,  with  gravy  and  butter  over  them.  Serve  as  hot  as  possible. 
T his  is  a very  effective  little  dish  as  part  of  the  second  course. 

PARTRIDGES. 

Roast  the  birds  before  a brisk  fire,  according  to  the  directions  for  hare.  Pour  a 
little  good  brown  gravy  over  them,  serve  with  bread  sauce  and  gravy  in  separate 
tureens. 

CAPON  A LA  MILANAISE. 

This  is  a first  class  remove,  and  a very  elegant  and  delicate  dish.  Stuff  a capon, 
and  after  dressing  it  in  the  usual  manner  with  truffles  roast  it,  putting  it  not  too 
near  at  first  to  a brisk  roastiDg  fire.  Place  a layer  of  rico  on  the  dish,  lay  tho 
repon  on  it.  Disb  up,  and  pour  tomato  sauc*  aver.  Garnish  as  in  Plato. 
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WILD  DUCK. 

This  is  an  entrfeo  of  the  first  class.  (.The  chief  fault  in  cooking  these  is  usually 
cooking  them  too  much.  Some  great  cook  has  observed,  it  is  said,  that  wild  fowl 
should  only  look  at  the  kitchen.)  Boast  the  fowl  underdone  before  a clear  roasting 
fire,  and  baste  it  very  often  with  butter.  Send  it  to  table  with  rich  brown  gravy, 
and  garnish  with  slices  of  lemon.  Wild  duck  a la  chasseur , a splendid  dish  for 
epicures,  is  sent  to  table  and  prepared  in  exactly  the  same  way,  but  when  on  the 
table  there  should  be  placed  near  the  carver  a deep  silver  dish,  or  a spirit  of  wine 
or  other  burner.  This  dish  should  contain  a mixture  of  2 glasses  of  port  wine 
1 of  cavice  sauce,  tho  juice  of  a lemon,  a pinch  each  of  salt  and  cayenne,  with  the 
gravy.  The  carver  cuts  up  the  fowl,  and  puts  all  the  joints  and  slices  into  this 
dish,  which  is  then  handed  round  for  the  guests  to  take  from. 

BOAST  WHEATEAES. 

Spit  them  on  a small  bird  spit,  dredge  them  well  with  flour,  and  baste  them  with 
butter.  Toast  a slice  of  bread  without  crust,  and  let  it  gather  dripping  from  under 
the  birds  as  they  cook.  They  will  take  15  minutes  to  get  done.  Then  lay  them 
on  the  toast,  which  is  placed  upon  a dish,  pour  good  dark  gravy  over  them,  and 
serve  plain  as  in  our  Plate,  or  garnish  with  pieces  of  lemon. 


BOAST  GOOSE. 

This  cli6h,  one  of  our  old  standard  dishes,  needs  little  description.  Serve  with 
good  brown  gravy  in  the  dish,  and,  separately,  apple  sauce. 


LANDBAILS. 

Those  are  a nice  side  dish.  After  they  have  been  drawn  they  should  be  wiped 
very  dean  with  a damp  cloth.  They  must  be  continuously  basted  with  butter, 
and  will  take  about  15  minutes  to  cook.  Put  them  on  a layer  of  fried  bread 
crumbs,  on  an  exceedingly  hot  dish.  Send  to  table  with  a tureen  of  bread  sauce, 
and  one  of  good  gravy. 

PIGEONS. 

Pigeons  should  be  cooked  as  soon  as  possible  after  they  are  killed,  otherwise 
they  lose  their  flavour.  Season  with  pepper  and  salt  sprinkled  inside;  roast 
before  a very  clear  brisk  fire.  When  of  a nice  gold-brown  colour  serve  plain, 
or  with  a good  brown  gravy. 

GUINEA  FOWL. 


Boast  before  a good  fire,  with  layers  of  fat  bacon  over  the  bird,  for  from  20  to  25 
minutes.  Take  up,  glaze  and  garnish  with  watercresses.  Put  good  brown  gravy 
the  dish,  and  serve  with  bread  sauce  apart  in  a tureen. 


DUCK. 

Prepare  a duck  for  roasting,  stuff  it  and  roast  for  20  minutes,  then  put  it  into  a 
etewpan  with  an  onion  cut  in  slices,  a few  chopped  herbs,  a sprig  each  of  sago  and 
mint,  a pint  of  good  beef  gravy  nicely  seasoned  with  pepper  and  salt,  and  stew  it 
gently  for  20  minutes.  Lift  out  the  bird,  keep  it  hot,  strain  the  gravy  into  a clean 
stewpan,  and  when  hot,  but  not  boiling,  put  the  duck  and  a quart  of  young  green 
peas  in  it.  Let  it  simmer  for  half  an  hour.  A little  flour,  butter,  and  a glass  of 
good  old  port  may  be  added  with  advantage.  Dish  with  the  peas  round  the  duck 
I'l'liis  is  somoiimos  called  stewed  duck).  It  forms  an  elegant  remove. 
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ROAST  FOWL. 

Our  illustration  represents  a roast  fowl  stuffed,  although  it  serves  equally  well 
for  one  that  is  not  stuffed.  Let  it  be  trussed  nicely,  and  make  a good  stuffing  of 
sausage-meat,  truffles,  if  procurable,  or  of  chestnuts  if  not.  Roast  according  to 
size  from  20  minutes  to  three-quarters  of  an  hour.  Serve  with  bread  sauce, 
parsley  and  butter,  or  egg  sauce  (separate).  (A  piece  of  good  salt  butter,  the  size 
of  a small  walnut,  dipped  in  black  pepper  and  placed  inside  the  bird  before  roast- 
ing, will  be  found  to  remove  very  much  of  the  drynes3  often  met  with  in  the  back 
and  side  bones.)  Fowls  are  always  an  addition  to  the  courses  of  a dinner. 

TURKEY. 

Prepare  the  bird  for  roasting  as  usual,  and  put  it  before  a good  but  not  fierce 
roasting  fire,  basting  it  very  often,  for  this  will  keep  the  gravy  in.  Turkeys  some- 
times disappoint  the  eaters  because  of  their  dryness,  and  this,  it  should  be  borne 
in  mind,  is  chiefly  through  the  want  of  a really  constant  and  thorough  basting 
Serve  with  fried  snusage  and  forcemeat  balls,  pour  good  brown  gravy  over,  and 
send  to  table  with  a tureen  of  bread  sauce. 

BOILED  FOWL. 

This  also  represents  a plain  boiled  fowl,  although  our  directions  for  it  will  be  aa 
stuffed.  The  appearance,  as  in  the  foregoing  roast  fowl,  will  be  exactly  similar. 

Get  a young  fowl,  dress  it  for  boiling  as  usual,  and  fill  the  interior  with  oysters. 
Put  it  into  a jar  or  vessel  that  will  hold  it  comfortably,  and  stand  this  in  a sauce- 
pan of  water.  Boil  it  for  an  hour  and  a half.  Much  gravy  will  come  from  the 
fowl  and  its  oyster  stuffing;  make  it  with  an  egg  into  a nice  white  sauce,  adding 
also  seme  cream,  or  failing  this  a little  flour  and  butter  beaten  up.  Serve  this  in 
a tureen,  with  or  without  oysters.  The  fowl  will  be  very  white  and  tender,  two 
most  essential  requisites  in  such  meat,  and  loses  nothing  of  its  mildness.  Garnish 
with  parsley. 

BOILED  RABBIT. 

Soak  the  rabbit  in  milk  and  water  for  2 hours,  truss  as  usual,  and  take  care  not 
to  destroy  the  shape.  Boil  it  in  water  sufficient  to  cover  it,  and  no  more.  Season 
with  a bunch  of  parsley,  a carrot,  an  onion,  a blade  of  mace,  3 or  4 peppercorns, 
and  a salt-spoonful  of  salt.  Cook  for  three-quarters  of  an  hour,  dish  up,  and  serve 
with  celery  sauce  round  it,  and  a garnishing  of  small  strips  of  fried  bacon  and 
parsley. 

ROAST  RABBIT. 

Our  rabbit,  done  as  follows,  will  taste  like  hare.  Select  a young  one,  but  of 
good  size  (fully  grown).  Let  it  be  skinned  and  prepared,  aud  without  washing  it 
lay  it  in  this  mixture  : — A wineglass  each  of  vinegar  and  port  wine,  aud  a tea- 
spoonful of  black  pepper  and  powdered  allspice.  Baste  this  often  during  2 days, 

and  afterwards  stuff  and  roast  it  as  ordinarily.  Pour  sauce  round  it,  made  thus  : 

After  boiling  the  liver  tender,  chop  it  finely  with  some  parsley,  an  ounce  of  butter, 
a teaspoonful  each  of  gravy  and  sauce,  some  grated  lemon  peel  and  nutmeg.  Boil 
thi3  slightly  and  pour  under  the  rabbit,  and  garnish  with  a few  forcemeat  balls. 
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PLATE  VI. 


OLIVES. 

Tnese'are  opened  very  carefully,  the  stones  removed,  and  the  cavities  thus  made 
are  filled  in  with  pounded  anchovy.  They  are  “ appetisers,”  and  are  eaten  with  a 
little  oil  or  with  the  cheese.  [They  are  served  occasionally  when  quite  sweet  and 
as  imported  with  a little  of  the  liquor  in  which  they  have  been  preserved,  at  dessert. 
They  are  also  often  sent  to  table  with  the  stones  in.] 

POTATOE3 

Our  riate  shows  a dish  of  plain  boiled  potatoes.  No  hotter  second  course  dish 
is  there  than  this. when  really  well  cooked.  There  are,  it  is  well  known,  various 
methods  of  cooking  potatoes ; two  very  good  ones  are  as  follows — Wash 
moderately  young  potatoes  well,  boil  them,  in  their  skins,  in  just  enough  water  to 
cover  them  nicely.  They  should  be  put  to  cook  about  1 hour  before  they  are  required. 
When  , almost  done,  peel  them  very  carefully  (they  must  go  to  table  as  whole  as 
possible),  put  them  in  the  dripping  pan,  and  set  them  in  the  oven  for  30  minutes. 
No.  2.  Peel  some  good  potatoes,  let  them  be  as  near  one  size  as  possible,  if  this 
cannot  be,  put  the  larger  ones  at  the  bottom  of  the  saucepan.  Let  them  boil  until 
the  fork  can  go  easily  into  them,  but  they  must  not  be  at  all  in  a state  of  “breakage.” 
Drain  the  water  away,  stuff  a cloth  into  the  saucepan,  put  the  lid  on,  and  stand  it 
aside  on  a hot  part  of  the  hob  for  5 to  8 minutes.  Take  them  out  carefully  with  a 
vegetable  spoon,  and  they  ought  to  appear  mealy  and  white, 

PARSNIPS. 

These  are  arranged  in  the  same  manner  as  carrots.  They  require  long  boiling, 
and  should  be  of  a yellowish-white  colour.  Scrape  them  well,  and  as  evenly  as 
possible  Or  their  appearance  will  be  spoilt.  Wash  them,  cut  them  quite  throughf 
lengthwise,  down  the  centre,  if  large  they  mnst  be  cut  in  quarters,  boil  them  in 
water  slightly  salted,  when  soft  drain  them,  and  send  to  table  either  plain,  or  with 
melted  butter  poured  over  them  in  the  dish. 

TOMATOES. 

The  Plate  illustrates  a plain  dish  of  tomatoes.  These  aro  pretty  and  tasteful, 
and  look  best  ia  a quiet  dish,  the  colour  being  vivid. 

BRUSSELS  SPROUTS. 

In  boiling  these  the  great  thing  is  to  preserve  their  greenness.  Eoil  sufficient 
for  your  dish,  and  when  done  put  them  into  a stewpan,  with  a taste  merely  of  lemon* 
(nice,  pepper  (that  called  mignonette  pepper,  if  procurable),  two  ounces  of  fresh 
nutter,  and  a spoonful  of  white  sauce.  Toss  all  these  ingredients  about  till  the 
butter  is  dissolved  and  incorporated  with  the  rest.  Dish  as  in  our  Plate,  or  with  a 
bordor  of  sippets  of  toasted  bread  round  the  dish. 
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CABBAGE. 

“ Am  I going  to  toll  you  bow  to  cook  a simple  cabbage,  and  after  nil  these  years 
too  ? ” No,  I hope  everybody,  save  a few  obliged-to-be-left-out  people  know  all 
this  well  enough  without  any  interference  from  me. 

Take  off  the  outer  leaves,  and  remove  the  stalk  from  as  nice  and  large  a cabbage 
as  you  can  obtain.  Scald  it  in  scalding  water  for  10  minutes.  Make  a cavity  in 
the  centre  by  the  stalk,  and  fill  it  and  between  every  leaf  with  forcemeat.  Bind  it 
so  that  it  does  not  let  this  stuffing  drop  out,  and  put  it  in  a pan  with  some  gravy, 
a slice  of  bacon,  a stick  of  thyme,  a bay  leaf,  and  a couple  of  carrots.  Stew  all 
gently  together,  and  when  done  untie  the  string,  and  serve  with  the  strained  gravy 
round  it. 

VEGETABLE  MARROW. 

The  marrows  must  be  cut  into  pieces  according  to  their  size,  and  according  to 
the  size  and  capacity  of  the  dish  they  are  to  be  put  in.  Trim  them  very  neatly 
after  peeling  them  thinly.  Put  them  in  a sauti  pan  (deep)  that  is  spread  with 
butter,  and  add  sprinklings  only  of  nutmeg,  pepper,  salt,  and  about.  1 teaspoonful 
of  pounded  sugar,  and  make  them  moist  by  the  addition  of  1 pint  of  white  broth. 
Boil  very  gently  for  10  minutes,  boil  them  down  in  their  glaZe,  add  2 ounces 
of  butter,  stirring  it  in,  aud  the  juice  of  4 a lemon.  Pour  this  sauce  over  the 
marrow  and  se  e. 

SPANISH  ONIONS. 

Peel  as  usual,  and  force  out  the  cores  or  hearts  with  an  ordinary  long  vegetable 
cutter.  Boil  them  in  water  for  10  minutes,  and  lay  them  on  a cloth  to  drain. 
Spread  butter  over  the  bottom  of  a saute  pan  as  in  the  directions  for  the  vegetable 
marrow,  and  put  in  the  onions.  Now  pour  in  enough  gravy  to  cover  them 
and  boil  them  on  a slow  fire,  turning  them  now  and  then.  When  nearly  done,  add 
2 teaspoorrfuls  of  pounded  sugar,  boil  them  quite  quickly  to  a glaze,  put  a little 
tomato  sauce  with  them,  and  put  them  in  a dish  close  together.  [These  are  not  a 
dish  to  be  strongly  recommended  as  part  of  a second  course.  They  form  an 
excellent  garnish  for  braized  beef,  &c.] 

BROAD  BEANS. 

This  is  a much-liked  dish.  Get  young  beans,  boil  them  with  a bunch  of  parsley 
and  a teaspoonful  of  salt.  Drain  them  when  cooked,  put  them  in  a stewpan,  with 
a sprinkling  of  pepper,  nutmeg,  and  salt,  a small  bunch  of  chopped  parsley,  2 
ounces  of  butter,  and  as  much  winter  savory  as  will  lie  on  a sixpence.  Shake 
the  beans  over  the  fire  for  a few  minutes,  and  mix  them  with  a mixture  of  the 
yolks  of  4 eggs  and  the  juice  of  i a lemon. 

SALAD. 

If  your  salad  is  to  be  an  excellent  ono— that  is  to  say,  an  eatable  one,  for  salads 
are  not  eatable  unless  they  are  excellent — the  vegetables  used  in  the  preparation 
must  be  young  and  fresh,  and  they  should  be  prepared  only  just  before  they  are  to 
be  used.  These  may  seem  little  unimportant  matters,  but  if  they  are  neglected 
your  salad  will  be  a failure,  however  careful  you  may  be  upon  all  other  points. 
Bndive  (blanched)  and  cos  lettuce  are  almost  the  best  vegetables  that  can  bo  used 
M a salad.  Strip  off  the  green  leaves  leaving  nothing  but  the  crisp  white  hcai  la, 
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Wash  these  and  put  them  in  cold  water  for  quite  1£  hour.  Wipe  them  quite  dry 
Add  to  these  hearts  a couple  of  heads  of  celery,  and  2 anchovies  (these  are  bette* 
for  your  purpose  than  essence  of  anchovies),  and  a few  chives  or  young  onions 
all  cut  small.  Make  the  dressing  of  the  yolks  of  2 hard-hoiled  eggs,  with  a tea- 
spoonful of  salt  and  2 of  mustard  mixed  (a  drop  of  assafoetida  will  give  to  the 
mustard  a slight  flavour  of  garlic).  To  every  tablespoonful  of  vinegar  add  one  of  oil, 
one  spoonful  being  impregnated  with  chilies.  The  finest  oil  should  be  used,  and  a 
little  tarragon  and  walnut  ketchup  may  be  added  if  liked.  Mix  the  dressing  lightly 
with  the  salad.  Put  the  whole  preparation  into  your  bowl,  and  ornament  witti 
hard-boiled  egg  and  boiled  beet  cut  in  slices. 

CARROTS. 

The  plate  represents  a dish  of  plain-boiled  carrots  : each  split  into  four  quarters. 

RADISHES. 

These  hardly  require  detailing.  Choose  the  best  possible  radishes,  both  long 
and  round,  and  also  red  and  white.  Pile  them  prettily,  as  in  the  Plate,  on  a 
foundation  of  parsley  or  endive.  These  form  a pretty  dish,  and  can  hardly  be  left 
out  of  one’s  list  of  “ green  stuff,’’  but  they  contain  much  water,  and  are  not  con- 
sidered very  nutritious  therefore  ; but  they  form  a pleasant  accompaniment  with 
other  things,  and  are  also  somewhat  of  a stimulating  nature. 

C AULIFLO  WERS. 

To  dress  these  well  cut  the  green  part  as  in  our  illustration,  and  cut  the  stalk 
quite  close  up  to  the  flower.  Let  them  soak  for  at  least  an  hour  in  cold  water, 
and  lay  them  in  boiling  milk  and  water  (or  water  alone).  It  is  done  when  the  stalk 
is  tender.  Drain  and  serve  with  plain  butter  sauce  separately.  This  is  a hand- 
some and  deservedly  popular  dish. 

GREEN  PEAS. 

Peas  should  never  be  sent  to  table  unless  they  are  really  and  truly  of  a tempting 
autumnal  green  hue,  nor  unless  they  are  young.  Boil  them  as  soon  after  shelling 
them  as  possible.  Put  them  into  a colander  and  let  clean  cold  water  run  upon 
them  from  a tap.  Salt  the  water  slightly  that  they  are  to  be  placed  in  ; let  it  boil 
and  pour  in  the  peas.  Keep  the  pan  uncovered  and  boiling  rapidly  till  they  are 
tender.  At  the  end  of  20  minutes  drain  them.  Pour  them  into  their  dish,  put 
a knob  of  fresh  butter  in  the  centre,  and  add  a sprinkling  of  pepper  and  salt.  Stir 
the  peas  gently,  not  breaking  them,  with  a wooden  spoon,  and  serve  quickly. 
[For  a dinner  party  it  is  not  advisable  to  boil  a sprig  of  mint  with  the  peas,  as 
many  persons  dislike  the  flavour.  There  might,  however,  be  two  dishes  served.] 

FRENCH  BEANS. 

Boil  as  ordinarily.  Put  £lb.  of  butter  into  a saucepan  with  a sprinkling  of  nutmeg, 
pepper,  and  salt,  the  juice  of  a lemon,  a tablespoonfu  of  chopped  and  parboiled 
parsley,  and  two  chopped  shalots.  Put  these  on  the  fire  to  melt  (not  boil)  the 
butter,  put  the  beans  in,  shake  to  and  fro,  and  dish  either  with  or  without  croutons 
J round  the  dish.  [For  dinner  parties  these  ways  of  cooking  such  popular 
1 Vegetables  are  to  be  recommended,  as  they  form  tasteful  as  well  as  tasty  dishes.} 
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MIXED  PICKLES. 

This  is  a dish  easily  arranged  with  a pretty  dish  to  hold  the  pickles,  and  a 
selection  of  pickles  that  will  blend  together  in  colour  and  taste.  Gherkins,  French 
beans,  radish  pods,  tomatoes,  Ac. 

ASPAHAGU3. 

The  asparagus  must  be  washed  and  cleansed  very  carefully.  Cut  away  all  the 
superfluous  hard  part  at  the  bottom,  leaving  enough  only  to  take  it  up  com- 
fortably between  the  fingers.  Scrape  this  thoroughly,  cut  and  trim  them  of  equal 
lengths  and  tie  them  in  parcels.  Now  lay  them  in  boiling  water  with  a teaspoouful 
of  salt.  Boil  them  rather  quickly,  and  when  tender  lift  them  out.  Toast  bread 
the  shape  of  the  dish  the  vegetable  is  to  occupy,  dip  it  in  the  liquor  the  latter  was 
boiled  in,  and  put  it  for  the  asparagus  to  lie  upon  it  as  in  the  Plate.  Serve  with 
melted  butter  in  a sauce  tureen. 


ARTICHOKES. 

These  must  be  trimmed  neatly  round  the  bottom,  and  the  tips  of  the  leaves  cut 
off.  Boil  them  for  about  45  minutes.  Drain  them  on  a sieve  for  a few  minutes. 
With  a tablespoon  handle  loosen  and  take  away  the  inner  stringy  portion  of  the 
vegetable,  pour  a little  butter  sauce  inside  the  holes  thus  made,  and  send  to  table 
arranged  on  a napkin  with  melted  butter  in  a tureen.  Artichokes  are  a delicious 
as  well  as  a most  nutritious  food.  The  bottom  part  is  often  called,  but  vulgarly  so, 
the  “ choko.”  The  part  cooked  as  an  edible  is  the  head  of  the  flower  not  yet  come 
to  perfection. 
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PLATE  VII. 


NOUGAT  ALMOND  CAKE. 

Our  “Nougat”  is  in  the  form  of  a high  cake  and  is  made  in  a mould,  but  they  can 
be  made  in  almost  any  shape,  and  ai'e  small  as  well  as  large.  Proceed  in  this  way  r — 
Cut  into  dice  1 lb.  sweet  almonds  bleached,  and  6 bitter  ones ; dry  them  in  the 
oven,  but  preserve  their  white  appearance.  Get  4 tablespoonfuls  of  white 
pounded  sugar  and  put  it  over  a gentle  fire  in  a preserving  pan.  Use  no  water 
with  the  sugar.  When  this  is  melted  throw  in  the  almonds,  which  must  be  per- 
fectly dry,  oil  your  mould,  and  lay  in  almonds,  pressing  them  in  with  an  oiled 
lemon.  When  cold  turn  it  out  of  the  mould  and  serve. 

TBIFLE.. 

This  dish  has  rather  an  ironical  title,  for,  made  as  a trifle  should  be  made  foi 
a “company”  dinner,  its  expense  is  no  trifle.  Always  make  your  trifle  early  in 
the  day  on  which  it  will  be  required.  I give  an  excellent  and  not  too  expensive 
a recipe  that  will  do  for  a “’ittle  dinner”  or  for  “home  dinner.’’  Take  a stale 
sponge  cake  and  cut  in  slices  about  an  inch  thick,  and  lay  it  at  the  bottom  of  your 
trifle  dish.  On  this  put  a thin  layer  of  almost  any  land  of  jam  or  preserve,  such  as 
raspberry,  &c.,  and  on  these  place  some  ratafia  cakes  and  macaroons.  Cover  all 
with  some  sponge  cakes,  and  mix  together  3 glasses  of  sherry,  1 of  brandy,  1 of 
rum,  and  1 of  noyeau.  Pour  this  over  the  cake  preparation  and  let  it  stand  till  well 
soaked  through.  When  this  has  been  accomplished  satisfactorily,  pour  over  all 
rich  custard,  thick,  and  about  one  inch  thick  on  top.  Into  a basin  put  one  pint  of 
cream,  with  some  fine,  sifted  white  sugar,  i a teaspoonful  of  lemon  juice,  and  2 
tablespoonfuls  of  sherry  and  spirits  mixed  (such  as  were  poured  over  the  cake 
layers).  Beat  this  mixture  thoroughly  but  as  lightly  and  deftly  as  possible  with 
a whisk,  and  place  it  high  upon  the  custard.  This  cream  is  coloured  pink 
occasionally.  Blanch  and  cut  into  shx-eds  some  almonds,  and  decorate  the  trifle 
with  them.  If  yoxxr  dish  is  small  use  a part  only  of  the  ingredients  here  men- 
tioned. (This  is  one  of  the  old  standard  dessert  dishes,  and  will  never  go  out  of 
fashion  ; it  is  far  too  elegant  and  too  “nice.”) 

BLANCMANGE. 

All  blancmanges  are  pretty  dishes,  and  are  a valuable  aid  to  the  ornamentation 
of  the  table.  To  make  these  is  now  easy  with  Nelson’s  gelatine.  Boil  the 
gelatine  in  milk  with  a vanilla  bean  or  a few  drops  of  vanilla  essence.  When 
dissolved,  strain  through  a flannel  straining  bag,  and  when  cool  poxxr  it  into  your 
mould.  The  mould  should  be  as  highly  ornamental  as  possible,  and  if  liked,  the 
blancmange  may  be  of  two  coloxxrs  by  simply  filling  the  mould  partly  with  white 
and  partly  with  coloured  mixture. 


Trifle 


Dessert  Biscuits 


C ompote  orTears 


ri  s (.  ma  s_P!  u m Pu  ddirij 


•^oly-Pol- 


!ince 


Apples  witYi'Ri 


Cold  Apple  Pudcfi'n; 


■pricot  TartTe 
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APPLE  MARMALADE  TART. 

Make  a tart  as  in  the  “ apple  tart  ” direction,  omitting  the  quince  if  preferred. 
Fill  with  apple  marmalade  and  cover  with  mosaic  work  in  paste.  - Paste  over  the 
top  and  sides  as  usual  with  egg  and  bake  of  a light  colour.  To  make  this  mosaic 
work  recourse  must  be  had  to  the  turner  who 'supplies  the  requisite  article  to 
form  it  in  all  shapes  and  sizes.  They  are,  in  case  any  reader  does  not  know  it, 
boards  with  designs  upon  them  representing  various  ornamental  matters.  The 
paste  is  pressed  into  the  board  by  the  aid  of  the  rolling  pin,  the  superfluous  paste 
must  be  cut  neatly  away,  and  the  design  will  fall  out  of  the  board. 

GALETTE. 

A very  pretty  dish,  aud  a great  favourite  with  our  friends  the  French  people 
Get  1 lb.  of  butter  and  1 lb.  of  flour,  a pinch  of  salt  and  2 eggs.  Mix  well 
together.  Knead  to  a paste  lightly  and  roll  it  out  to-  an  inch  thick,  the  size  of  a 
dessert  plate.  ' Bake  for  15  minutes.  Remove  it beat  up  2 eggs,  with  a pinch  of 
salt  and  enough  cream  for  your  purpose.  Pour  it  over  the  cake  and  ornament 
with  strips  of  candied  lemon  and  orange-peel,  

CHERRY  TART.  .•  - 

A favourite  side  or  corner-dish  for  the  pastry  course.  It  is  open,  with  bars  of 
paste  laid  cross- wise  on  the  top  of  the  preserve  or  upon  the  top  of  fresh-stewed 
cherries.  . ' . . 

PEACH  TARTLET, 

This  is  rather  a large  size  tartlet  intended  for  a corner  dish,  and  is  filled  with 
peach  preserve  or  fresh  peaches  in  season. 

DESSERT  BISCUITS. 

Any  nice  dessert  biscuits  will  do  to  form  this  dish,  provided  they  are  of  a 
suitable  shape.  Arrange  them  as  in  Plate.  A good  biscuit  can  be  mado  as 
f.-llows  Put  the  white  of  6 eggs  into  a basin,  and  the  yolks  into  another  basin! 
Add  to  the  yolks  i pound  sifted  sugar,  stirring  continuously  for  5 minute3. 
'V  hip  the  whites  as  stiff  as  possible  and  put  them  to  the  yolks,  with  5 oz.  of  dry 
and  sifted  flour.  Mix  all  well  together.  Shape  a stiff  piece  of  white  paper  into  the 
1 l,rra  a ^UTm®^  fastening  it  thus  with  a little  ordinary  paste.  Wait  till  it  gets 
dry,  when  fill  it  up  with  the  biscuit  preparation.  Fold,  the  paper  over  like  a lid  at 
luo  top  and  cut  off  the  end  of  the  funnel,  leaving  an  opening  | inch  in  diameter. 

1 orce  some  of  the  biscuits  out  at  the  opening  in  the  shape  of  a finger  1 inch  wide 
•mrl  . inches  long  on  to  a stiff  sheet  of  white  paper  and  leave  ample  space  between 
the  biscuits.  Sift  pounded  sugar  over  them  and  put  on  a baking  tin  and  bake  in  a 
moderately  hot  oven  for  10  minutes.  When  cool,  remove  and  arrange.  These  cat 
be  flavoured  with  any  flavouring  preferred,  as  vanilla,  &c. 

ICED  ORANGES. 

, Peel  a few  oranges  carefully  and  divide  them,  pulling  them  apart  Into  thin  por- 
tions. Whip  together  on  a plate  the  white  of  an  egg  and  a wineglassful  of  water, 
With  the  blade  of  a knife  now  add  a dessertspoonful  of  icing  sugar.  Mix  all 
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thoroughly  together  and  strain  through  a sieve  into  another  plate  or  flat  vessel. 
Dip  tin*  fruit,  with  the  wliite  pith  removed,  into  this  mixture,  shake  to  throw  ofl 
clinging  drops  of  water,  and  roll  carefully  in  hot  sifted  white  sugar,  and  then 
place  in  rows  to  dry.  Arrange  as  in  Plate. 

CHRISTMAS  PLUM  PUDDING. 

This  is  made  in  a mould,  garnished  with  sprigs  of  holly  and  leaves  round  the 
dish  and  on  the  top.  (Stone  1 lb.  raisins  and  well  wash  £ lb.  currants.  Chop  to 
powder  £ lb.  good  beef  suet,  and  add  1 oz.  blanched  and  chopped  almonds  and  \ oz. 
of  butter.  Mix  all  these  thoroughly  with  -£  lb.  sifted  flour  and  \ lb.  bread  crumbs 
steeped  in  milk  and  squeezed  dry  and  mashed  with  a wooden  spoon  before  being 
added  to  the  flour.  Cut  small  1 oz.  eaeh  of  citron,  lemon,  and  orange  peel,  add 
2 teaspoonfuls  of  mixed  spice  and  2 oz.  moist  sugar.  Well  whisk  8 eggs  and 
stir  in,  amd  make  it  like  stiff  batter  by  pouring  in  milk  by  degrees.  It  should  be 
a good  stiff  batter,  for  if  thin  the  fruit  will  all  go  to  the  bottom.  Pour  in  2 wine- 
glassfuls  of  brandy.  Let  the  mixture  stand  2 hours,  and  then  put  into  the  mould 
or  moulds  to  boil.)  Serve  with  cream  or  other  sauce  over  the  pudding,  or  in  a 
tureen  and  brandy  in  a small  silver  boat. 

COMPOTE  OF  PEARS. 

Pick  out  7 medium-sized  cooking  pears,  peel  carefully,  and  put  them  whole  intc  a 
J gallon  stewpan.  Cover  with  syrup  and  colour  with  cochineal,  adding  a flavour- 
ing of  vanilla  by  putting  a stick  of  vanilla  into  the  mixture.  Simmer  the  fruit 
for  1J  hours  and  let  it  cool  in  the  syrup.  Drain  and  reduce  the  syrup  consider- 
ably over  the  fire.  Arrange  6 pears  round  a compote  dish  and  put  the  other  one 
in  the  centre.  Pour  the  cold  syrup  over  just  before  sending  them  to  table. 

MINCE  PIES. 

These  need  no  description,  but  I append  a splendid  recipe  for  the  mincemeat. 
Peel  6 oranges  and  6 lemons  and  rub  the  rinds  well  on  sugar.  Add  1 oz.  of 
ground  ginger,  1 oz.  of  powdered  bitter  almonds,  1 oz.  coriander  seeds,  2 oz.  cloves 
2 oz.  cinnamon,  and  1 oz.  nutmeg.  Pound  the  spices  thoroughly  and  sift  them. 
Mix  with  the  scrapings  of  the  rinds  that  were  rubbed  with  sugar  and  put  away 
in  a closely-stoppered  jar.  Get  2 lbs.  each  of  raisins  and  currants,  1 lb.  of  the 
best  figs,  1 lb.  preserved  ginger,  2 lbs.  mixed  peel,  2 lbs.  boiled  salt  beef,  2 lbs.  tripe, 
3±  lbs.  chopped  suet,  3 lbs.  peeled  apples,  3 lbs.  moist  sugar.  Chop  all  together  and 
mix  with  the  spices  in  readiness.  Put  into  stone  vessels.  Let  it  stand  2 days, 
and  then  pour  upon  them,  giving  each  jar  its  full  share,  1 bottle  of  brandy  and  1 
of  port  wine. 

ROLY  POLY  JAM  PUDDING. 

The  paste  should  be  rich  for  a “company  roly  poly.”  I say  “company,” 
because  of  these  puddings  being  so  popular  for  the  nursery  dinner.  Make  the 
paste,  then,  with  flour  and  butter,  or  excellent  beef  dripping,  roll  out  as  lightly  ns 
possible  and  thin.  Cut  it  to  the  breadth  of  8 or  10  inches,  making  it  as  long  as  you 
like.  Spread  upon  it  a liberal  layer  of  raspberry,  currant,  or  other  suitable  jam, 
leaving  an  inch  at  the  edges  bare.  Poll  it  over  and  over,  wrap  in  a well-floured 
cloth,  and  boil  for  2 or  3 hours  according  to  size.  Cut  as  in  the  illustration. 
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APPLES  AND  BICE. 

Cut  as  many  nice  apples  as  you  roquire  to  arrange  in  a dish,  as  in  Plate.  Boil 
them  in  a light  syrup  (the  cores  must  be  stamped  out).  Boil  J lb.  of  rice  in  milk 
with  a spoonful  of  sugar  and  a pinch  of  salt.  Put  some  of  the  rice  in  the  bottom 
of  the  dish,  arrange  the  apples  in  a pyramid,  with  rice  between,  and  ornament 
with  real  or  artificial  leaves. 

COLD  APPLE  PUDDING. 

Peel  and  pare  10  or  12  good  baking  apples,  cut  in  small  portions,  and  put  them 
together  with  an  ounce  of  butter,  a sprinkling  of  nutmeg,  grated  lemon  peel,  and  a 
i lb.  of  sugar,  into  a sautd  pan.  When  the  fruit  is  softened,  set  it  by  to  cool. 
Line  a mould  with  good  pudding  paste  ; fill  in  the  apples,  cover  with  paste,  tie  in 
a cloth  and  boil  1±  hour.  Turn  it  out  and  ornament  with  a flower  on  top.  Or 
it  can  be  baked  in  a mould,  pie-crust  being  used  instead  of  pudding  paste. 

COFFEE  CUSTAKD  A LA  BELIGIEUSE. 

Put  a quart  of  new  milk  into  a saucepan  -with  about  6 ounces  of  white  sugar. 
Beat  separately  from  these  the  yolks  of  10  eggs,  and  pour  the  milk  slowly  over 
them.  Boast  3 or  4 oz.  of  coffee  to  a good  light  brown  colour,  crush  it  slightly 
in  a mortar,  and  add  it  still  hot  to  the  hot  custard.  Strain  through  a jelly  bag 
into  two  basins,  one  larger  than  the  other.  When  set,  turn  one  out  upon  the 
other,  and  decorate  with  almost  anything  that  will  assimilate  with  the  custard  as 
in  Plate. 

APPLE  AND  PEAR  DUMPLINGS. 

These  are  very  pretty.  They  are  made  with  paste  formed  to  the  shape  of  the 
fruit,  amd  are  baked.  The  ornamentations  are  made  with  cutters.  The  fruit 
should  be  pared  neatly,  leaving  the  stalks  on  of  the  pears,  cut  in  half,  the  cores 
removed,  and  deftly  put  together  again.  The  paste  must  be  worked  with  the 
fingers  lightly,  (See  directions  for  Patd  a la  Financi&re,  Plate  II.) 

APPLE  TART. 

This  is  in  a circular  dish.  Peel  and  core  some  apples,  and  cut  them  in  slices. 
Cut  up  one  small  quince  in  slices,  and  stew  it  in  water  with  sugar  and  a little 
piece  of  butter  over  a very  gentle  fire.  Put  the  apples  in  the  dish  and  the  layer 
of  quince  between  them,  with  sufficient  sugar  to  sweeten,  and  some  grated  lemon 
peel.  Put  a band  of  puff  paste  on  the  edge  of  your  dish,  and  a cover  of  same  on 
the  whole;  decorate  by  means  of  the  usual  cutters,  paste  it  over  with  egg,  bake 
it,  and  at  the  last  dredge  it  over  with  sugar.  An  apple  tart  nicely  made  will 
never  be  old-fashioned. 

MERINGUES  AND  PRESERVE. 

A very  pretty  pastry  course  dish  for  sides  or  comers.  Pound  and  sift  1 pound 
of  loaf  sugar,  beat  the  whites  of  a dozen  eggs  as  stiff  as  it  is  possiblo  to  beat 
them,  throw  the  sugar  gently  and  lightly  upon  them,  and  6tir  with  a wooden 
spoon,  mixing  these  two  ingredients  perfectly.  Take  a table-spoon  and  lay  some 
of  the  mixture  upon  stiff  white  paper  in  the  form  of  oggs,  sift  pounded  sugar 
thickly  over  them,  and  let  them  rest  10  minutes,  bnase  off  any  odd  pieces”  of 
sugar  or  powder,  place  the  meringues  upon  boards  or  tins,  and  put  tham  in  a slow 
oven,  just  hot  onough  to  let  them  got  tingod  with  colour.  When  quite  crisp,  turn 
them  over  and  take  off  the  papers.  Put  your  spoon  for  a minute  into  hoi  water 
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uud  with  it  dear  out  a great  part  of  the  middle  portion,  putting  them  aside  now 
to  dry.  Fill  with  preserve  when  wanted  (whipped  cream  will  do  as  well).  These 
meringues  may  bo  made  several  days  beforo  they  are  wanted,  a great  advantage 
to  a mistress  of  a house  sometimes. 

APRICOT  TARTLET. 

See  peach  tartlet 

FRUIT  MACEDOINE  AND  JELLY. 

This  is  a handsome  .dish,  for  the  sweet  course  and  looks  a very  elaborate  one, 
but  it  is  exceedingly  easy  to  prepare.  Any  description  of  bright-coloured  jelly 
flavoured  nicely— preferably  with  noyeau  or  maraschino— will  do  for  the  purpose, 
and  these  are  speedily  prepared  by  means  of  the  patent  gelatine  now  so  justly 
patronised  and  so  extensively  used  by  most  of  our  best  cooks.  First  put  your 
mould  upon  ice,  and  proceed  to  fill  it  with  jelly  and  different  kinds  of  fruit.  Large 
fruit  can  be  cut  in  portions ; when  firm  turn  it  out  and  surmount  the  whole  with 
mixed  fruit.  Whole  fruits  can  be  done  in  a like  way,  and  a pretty  arrangement 
may  be  effected,  showing  through  the  jelly  with  but  a little  ordinary  taste  and 
judgment. 

PANCAKES  AND  JAM. 

This  is  a most  effective  and  delicious  though  plain  6ide  or  comer  dish  for  the 
pastry  course.  The  pancakes  are  plain  ones,  thus:  Put  a pint  of  milk  (cream 
if  to  be  very  good)  into  a vessel  with  i lb.  flour,  a pinch  of  salt,  3 or  4 ratafias 
4 eggs,  and  some  grated  lemon  peel.  Mix  these  ingredients  well  together,  and 
fry  in  spoonfuls.  Fry  on  both  sides,  and  place  on  a drainer  to  let  superfluous 
grease  run  from  them.  Dredge  sugar  inside  them,  and  send  to  table,  not  doubled 
as  in  Plate,  with  jam  spread  between  the  cakes. 

APPLES  A LA  PARISIENNE. 

Get  some  good  apple  marmalade.  Cut  open  12  apples  into  halves,  pare  and 
remove  the  cores.  Put  them  into  a rather  deep  sauti  pan  that  has  a thick 
layer  of  butter  upon  it.  Sprinkle  some  sugar  and  grated  lemon  peel  over  them. 
Next  bake  them.  Make  some  pastry  custard  (see  Index),  a small  quantity  only 
and  a decorated  case  (see  Index).  Fill  the  case  nearly  to  the  top  with  the 
marmalade,  and  pile  the  pieces  of  apple  upon  it,  leaving  a kind  of  well  in  the 
middle,  which  fill  with  the  custard,  and  cover  all  over  with  6ome  good  orange 
marmalade.  Beat  the  whites  of  4 eggs  to  a stiff  consistence,  mix  in  4 oz.  of 
sifted  sugar,  and  spread  this  entirely  over  the  domelike  top  of  your  filled  case. 
Mark  out  a design  on  the  top  with  a paper  cornet,  shake  sugar  over  it,  and  put 
to  bake  of  a light  gold  colour  in  the  oven.  When  ready  to  send  it  to  table,  fill 
up  the  stripes  you  have  made  with  layers  of  red  or  other  coloured  preserves 
arranging  them  tastefully  as  regards  hues.  Serve  this  entremet  hot. 

CHARLOTTE  OF  PEARS. 

Procure  a charlotte  mould,  butter  it  inside,  and  line  it  with  thin  sh'cesof  bread 
dipped  in  clarified  butter.  Take  care  to  join  the  bread  nicely,  or  the  preserve  will 
slip  through,  and  spoil  the  look  of  the  charlotte.  Fill  the  mould  with  pear  marma- 
lade and  any  other  kind  of  jam  suitable.  Cover  all  ■with  slices  of  bread  dipped  in 
butter  as  before,  and  put  a weight  upon  the  top  of  the  mould.  Put  the  mould 
in  a quick  oven  for  nearly  or  quite  an  hour  according  to  size.  Turn  it  out  gently 
and  sift  loaf  sugar  over  it  Serve  hot. 
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PLATE  VIII. 


ALMONDS  AND  RAISINS. 

These  are  merely  almonds  and  raisins,  the  latter  being  of  a kind  sold  expressly 
for  dessert  purposes,  intermixed.  The  almonds  must  be  blanched  and  thrown  in 
amongst  the  other  fruit. 

RASPBERRIES  AND  STRAWBERRIES. 

This  is  a very  pretty  dish,  the  green  layer  of  leaves  between  each  arrangement 
of  fruit  taking  away  the  “ unkind  ” contrast  of  the  two  reds,  and  yet  giving  to 
each  of  these  beautiful  hues  its  due  meed  of  merit.  Take  care  that  the  fruit  is 
really  red  and  ripe,  but  not  too  ripe,  or  they  will  be  too  soft  to  pile  up  without 
crushing  one  into  the  other. 

FILBERTS  AND  COBS. 

These  require  no  leaves,  and  are  merely  a mixed  pyramid  of  the  two  sorts  of 
nuts  named. 

APRICOTS  AND  PEACHES. 

These  are  a perfectly  lovely  dish,  the  velvet  cheeks  of  the  two  fruits  nestling 
almost  lovingly  against  each  other.  Here  again  the  green  must  be  used  to  part 
them.  Remember  too,  that  though  you  must  make  your  dish  look  full,  it  must  not 
be  too  full. 

GOOSEBERRIES. 

Three  sorts  of  gooseberries  are  here,  the  “ yellow  rough,”  the  red,  and  the  pale 
yellow.  See  remarks  concerning  “ Cherries”  in  this  Plate  as  to  blending  colours. 


APPLES  AND  PEARS. 

This  is  an  easily  arranged  dish.  The  apples  must  be  rosy  and  good,  and  placed 
in  rather  prim  order  at  the  base,  while  the  pears,  stalks  upwards,  are  laid  upon 
them  in  a little  pleasant  confusion.  A leaf  here  and  there  relieves  the  monotony 
of  the  red  and  yellow. 

WALNUTS  AND  BRAZIL  NUTS. 


Pile  opened  and  pooled  walnuts  upon  a row  of  Brazil  nuts  in  the  form  of  a 
pyramid. 


FIGS  AND  DATES. 

These  two  colours  give  themselves  a distinct  character.  Arrange  with  a few 
leaves  in  tufts. 

PLUMS  AND  GREENGAGES. 

These  two  fruits  show  off  each  other  admirably  Use  green  leaves  merely  as  on 
enhancement  to  the  vivid  purple  red  of  the  plums. 
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ORANGES. 

This  dish  requires  little  or  no  description  at  my  hands.  Do  net  put  too  many  in 
your  dish,  and  let  the  order  of  their  arrangement  take  some  definite  form. 

MULBERRIES. 

Pile  these  on  an  arrangement  of  leaves.  Their  superb,  dark  crimson  tint  look* 
very  beautiful  upon  emerald  green. 

BLACKBERRIES. 

Theso  are  arranged  in  the  same  manner  as  the  mulberries  in  the  corresponding 
dish,  their  red-black  colour  showing  up  equally  well  as  the  green  leaves. 

CURRANTS. 

These  are  the  three  kinds  of  currants  grown  in  almost  every  kitchen  garden, 
the  white,  the  red,  and  the  black.  There  should  be  a foundation  of  the  fruit 
first,  and  the  rest  piled  in  alternate  rows  of  red  and  white  as  in  the  Plate,  the 
black  crowning  the  whole. 

CHERRIES. 

Here  we  have  several  sorts  of  our  national — almost — fruit,  and  of  different 
colours,  the  red  heart,  the  blaok  heart,  and  the  white  and  red  varieties.  Arrange 
as  in  our  illustration.  Try  putting  a few  of  all  kinds  of  cherries  into  a dish 
piled  pell-mell  upon  each  other,  and  then  see  the  wonderful  difference  in  their 
appearance  when  put  tastefully  in  order. 

EPERGNE. 

This  is  a remarkably  handsome  centre-piece,  light  and  elegant,  yet  useful  withal, 
the  style  far  surpassing  the  heavy,  gaunt,  sometimes  positively  uncouth,  middle 
ornaments  that  the  souls  of  our  ancestors  delighted  in.  Perhaps — who  knows— 
somebody  in  the  ages  yet  to  come  will  lay  hands  on  our  never-to-be-put-aside 
“Mrs.  Beeton’s  Every-Day  Cookery,”  and  call  this  centre-piece  of  ours  a 
spindle-legged  affair.  But  in  the  present  age  of,  fortunately,  refined  taste  nobody 
can  justly  say  anything  else  of  it  than  “how  exceedingly  pretty.”  It  will  be  seen 
that  the  bouquet  at  the  top  is  of  a light  and  feathery  order,  with  but  one  large 
blossom  ; and  this  is  right,  as  it  would  not  do  to  have  even  a slightly  “ heavy” 
group  of  flowers  here.  The  bouquet  is  moderately  high,  and  while  branching  out 
a little,  still  does  not  hide  the  vase-like  vessel  it  is  in,  in  the  least.  The  remainder 
of  the  Plate  sufficiently  explains  itself. 


GOODALL’S  + HOUSEHOLD  + SPECIALITIES; 


YORKSHIRE  RELISH 

THE  MOST  DELICIOUS  SAUCE  IN  THE  WORLD. 

FsM  HIS  c^eaP  ar*d  excellent  Sauce  makes  the  plainest  viands  palatable,  and  the  daintiest  dishes 
more  delicious.  The  most  cultivated  culinary  connoisseurs  have  awarded  the  palm  to  the 
YORKSHIRE  RELISH,  on  the  ground  that  neither  its  strength  nor  its  piquancy  is  over- 
powering, and  that  its  invigorating  zest  by  no  means  impairs  the  normal  flavour  of  the  dishes  to 
which  it  is  added.  Employed  either  an  nature! as  a fillip  to  chops,  steaks,  game,  or  cold  meats, 
or  used  in  combination  by  a skilful  cook  in  concocting  soups,  stews,  ragouts,  curries,  or  gravies 
for  fish  and  made  dishes. 

THE  ONLY  CHEAP  AND  GOOD  SAUCE.  BEWARE  OF  IMITATIONS. 
Sold  in  Bottles,  6d.,  Is.,  and  2s.  each. 


COODALL’S  L 
CUSTARD_POWDER. 

For  making  delicious  Custards  without 
£ggs  in  icss  time  and  at  Half  the  Price. 

Delicious  to  Plum  Pudding1. 

Delicious  to  Stewed  Rice. 

Delicious  to  all  kinds  of  Puddings. 

Delicious  to  everything. 

Delicious  to  Jam  Tarts. 

Delicious  to  all  kinds  of  Fruit. 

Delicious  to  all  kinds  of  Fruit  Pies. 

Delicious  alone. 

Unequaiied  for  the  purposes  intended.  Will 
give  the  utmost  satisfaction  if  the  instructions 
given  are  implicitly  followed.  The  proprietors 
entertain  the  greatest  confidence  in  the  article, 
and  can  recommend  it  to  housekeepers 
generally,  as  a useful  agent  in  the  preparation 
of  a good  custard.  Give  it  a trial. 


Sold  In  Boxes,  2d.,  6d.,  and  Is.  each. 


COODALL’S  L 
EGG  POWDER. 


Universally  acknowledged  to  be  the  only  real 
substitute  for  eggs  yet  discovered.  This  truly 
wonderful  Powder  has  not  gained  its  high  repu- 
tation without  meriting  it  to  the  fullest  extent  ; 
its  action  on  Cakes,  Puddings,  etc.,  etc., 
resembles  that  of  the  egg  in  every  particular, 
enriching  them  in  colour  and  flavour ; also 
rendering  them  most  wholesome  and  nutritious. 
Those  who  have  not  given  it  a trial,  should  do 
so  at  once : they  will  find  that  one  sixpenny  tin 
will  go  as  far  as  twenty-five  eggs,  thus  making 
the  cost  very  materially  less  than  that  of  eggs. 


In  Id.  Packets;  6d.,  13.,  2s.,  and  5b.  Tins. 


COODALL’S  JELLY  SQUARES 

Make  delicious  and  nutritious  jeliies  in  a few  minutes  and  at  little  expense.  The  Squares  are 
complete  in  themselves  for  making  Lemon,  Orange,  Raspberry,  Strawberry,  and  Vanilla 
Jeliies,  and  are  sold  in  boxes  containing  half-pints  and  pints  at  3d.  and  6d.  each. 

Sold  by  Grocers,  Chemists,  Patent  Medicine  Dealers,  Oilmen,  etc. 

PROPRIETORS  : 

GOODALL,  BACKHOUSE  & CO., 

WHITE  HORSE  STREET,  LEEDS, 

FREEMAN’S  SYRUP  OF  PHOSPHORUS, 

NATURE’S  GREAT  BRAIN  AND  NERVE  TONIC. 

■Kt  . SUI>PL,8s  New  and  Rich  Pure  Blood. 

None  now  need  despair  of  Life-With  FREEMAN’S  SYRUP  OF  PHOSPHORUS  a man 
easl  y ADP  twentv  years  to  his  life.  Thousands  have  been  snatched  from  the  brink 

hy  an  car  y usVf  ZEEMAN’S  SYRUP  OF  PHOSPHORUS.  The  most 
Extreme  Cases  need  not  Despair. 

““>  » ETC. 

Proprietors:  GOODALL,  BACKHOUSE  & CO,  Leeds. 
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BRAND  & CO.’S 

SOUPS 

SPECIALLY  PREPARED  FOR  INVALIDS. 

POTTED  MEATS, 

Beef,  Haw,  Tongue,  Chicken,  Game,  etc. 

BRAND  & CO.’S 

BEEF  BOUILLON. 

A Nourishing  and  Palatable  Beverage , made  by 
the  simple  addition  of  boiling  water , at  a cost  of  only 
Twopence  per  Half-pint. 

CAUTION!  BEWARE  OF  IMITATIONS. 

SOLE  ADDRESS— 

II,  LITTLE  STANHOPE  STREET,  MAYFAIR,  W. 


WARD,  LOCK  & CO.’S 

LIST  OF 

STANDARD  REFERENCE  VOLUMES, 

POPULAR  USEFUL  BOOKS, 

Approved  Educational  Works, 
ILLUSTRATED  GIFT  BOOKS,  &c. 


Price 

7/6 

per 

Volume. 


THE  BEST  WORK  FOR  SELF-EDUCATORS . 


In  Three  Vols.,  cloth  gilt,  each  7s.  6d.  ; half-calf  or  half-morocco,  12s. 

THE 

UNIVERSAL  INSTRUCTOR; 

Or,  Self- Culture  for  All. 

Complete  Cyclopcedia  of  Learning  and  Self- Education,  meeting 
the  requirements  of  all  Classes  of  Students , and  forming 
a perfect  System  of  Intellectual  Culture . 

WITH  UPWARDS  OF  2,000  ILLUSTRATIONS. 


HE  enormous  success  which  has  attended  the  publication 
of  Ward  and  Lock’s  Universal  Instructor  is  the 
best  possible  proof  of  its  merit  The  work  has,  indeed,  been 
welcomed  both  by  press  and  public,  as  far  surpassing  anything 
of  the  kind  ever  before  attempted , not  only  by  the  excellence  of  its 
articles,  but  also  by  the  convenience  of  its  size,  the  cheapness  of 
its  price,  and  the  attractiveness  of  its  appearance. 


“ The  work  is  excellent,  and  it  is  to  be  hoped  it  may  meet  with 
the  popularity  it  deserves.” — Athkn^itm. 

“ The  comprehensive  excellence  of  the  work  is  combined  with  cheap- 
ness. . . . An  undoubted  boon.” — Daily  Chronicle, 

“ We  are  quite  sure  that  any  person  who  could  really  master  the  con- 
tents of  one  volume  would  be  one  of  the  most  accomplished  men  of  hit 
generation."— Illustrated  London  News. 

.*•*  Hundreds  of  Educational  and  other  Journals  have  favourably 
renewed  the  Universal  Instructor,  and  the  Publishers  have  received 
numerous  letters  from  Schoolmasters  and  ether  persons  testifrint  te  the 
great  usefulness  and  value  of  the  work. 


WARD,  LOCK  & CO.,  London,  Melbourne,  and  Now  York. 


HOUSEHOLD  MANAGEMENT. 


Price 


7/6 


7/6 


7/6 


THE  BEST  COOKER  Y BOOK  IN  THE  WORLD. 
Improved  and  Enlarged  Edition  (435th  Thousand),  strongly  bound, 
half-roan,  price  7a.  6(1. ; cloth  gilt,  gilt  edges,  8a.  Qd.  ; 
half-calf  or  half-morocco,  10a.  6d. 

MRS.  BE  ETON’S 

BOOK  OK 

HOUSEHOLD  MANAGEMENT. 

Comprising  1,350  Pages,  4,000  Recipes  and  Instructions,  1,000 
Engravings,  and  New  Coloured  Cookery  Plates. 

With  Quantities,  Time,  Costs,  and  Seasons,  Directions  for  Carving, 
Management  of  Children,  Arrangement  arid  Economy  of  the  Kitchen,  Duties 
of  Servants,  the  Doctor,  Legal  Memoranda,  and  250  Bills  of  Fare. 

***  As  a Wedding  Gift , Birthday  Book,  or  Presentation  Volume  at 
any  period  of  the  year,  Mrs.  Beeton's  “ Household  Management  " is  en- 
titled to  the  very  first  place.  In  half-calf  or  half-morocco,  price  half  a 
guinea , the  book  will  last  a lifetime,  and  save  money  every  day. 

“ A volume  which  will  be,  for  many  years  to  come,  a treasure  to  be 
made  much  of  in  every  English  household.’9 — Standard. 


A COMPANION  VOLUME  TO  “MRS.  BEETON'S 
BOON  OF  HOUSEHOLD  MANAGEMENT." 


MRS.  BEETON’S 

HOUSEWIFE'S  TREASURY 

OF  DOMESTIC  INFORMATION. 

With  munorous  full-page  Coloured  and  other  Plates,  and  about  600 
Illustrations  in  tho  Tost. 

Crown  8vo,  half-roan,  7a.  6<l.  ; half-calf,  10s.  6d. 

Among  the  subjects  treated  of  will  be  found: — How  to  Build,  Buy, 
Rent,  and  Furnish  a House. — Taste  in  the  House.— Economical 
Housekeeping. — Management  of  Children. — Home  Needlework, 
Dressmaking  and  Millinery. — Fancy  and  Art  Needlework. — The 
Toilet.— Modern  Etiquette. — Employment  of  Leisure  Hours. 

“ In  the  one  thousaud  and  fifty-six  pages  in  this  marvellous  ‘Home 
Book’  there  is  not  one  worthless  or  unnecessary  item,  not  one 
article  we  would  ever  wish  to  forget.” — The  Court  Journal. 


Medium  8vo,  cloth  gilt,  bevelled  boards,  price  7s.  6d. 

SYLVIA’S 

FAMILY  MANAGEMENT. 

A Book  of  Thrift  and  Cottage  Economy. 

With  numerous  Coloured  and  other  Plates  and  360  Illustrations  in 

the  Text. 

The  subjects  treated  of  include:  Choice  of  a Home— Furnishing 
—Cookery  and  Housekeeping— Domestic  Hygiene— Dress  and 
Clothing— Children— Household  Pets  and  Amusements,  &c.  &c. 

From  the  SATURDAY  REVIEW  : “The  most  important 
publication,  so  far  as  variety  of  subjects  is  concerned,  which  we  have 
yet  seen  for  the  benefit  of  families  of  small  memts.” 


WARD,  LOCK  A CO.,  London,  Melbourne,  and  New  York. 


HIGH-CLASS  BOOKS  OF  REFERENCE. 

Price 

A Complete  Encyclopaedia  por  Thirty  Shillings. 

30/- 

In  Four  Vols.,  royal  8vo,  cloth,  3 Os.  ; strongly  bound,  half-Persian,  42s.  / 
half-russia,  60s.  ; half-calf,  63s.  ; in  Six  Vols.,  cloth,  36s.  ; 
half-Persian,  34s. 

36/— 

42/- 

BEETON'S  ILLUSTRATED  ENCYCLOP/EDIA  OF  UNI- 
VERSAL INFORMATION.  Comprising  Geography,  History, 
Biography,  Chronology,  Art,  Science,  Literature,  Religion 
and  Philosophy,  and  containing  4,000  Pages,  50,000  Articles,  ana 
Hundreds  of  Engravings  and  Coloured  Maps. 

“ We  know  of  no  book  which  in  such  small  compass  gives  to 
much  information.” — The  Scotsman. 

“ A perfect  min  e of  information.” — Leeds  Mercury. 

18/- 

HAYDN’S  DICTIONARY  OF  DATES.  Relating  to  all 

Ages  and  Nations;  for  Universal  Reference.  Containing  about  10,000 
distinct  Articles,  and  90,000  Dates  and  Facts.  Eighteenth 
Edition,  Enlarged,  Corrected  and  Revised  by  Benjamin  Vincent, 
Librarian  of  the  Royal  Institution  of  Great  Britain.  In  One  Vol., 
medium  8vo,  cloth,  price  18s.  ; half-calf,  21s.  ; full  or  tree-calf, 
31s.  6d. 

• 

THE  TIMES  on  the  New  Edition  : — “We  see  no  reason  to  reverse 
or  qualify  the  judgment  we  expressed  upon  a former  edition,  that  the 
1 Dictionary  of  Dates  ’ is  the  .most  Universal  Jlook  of  Reference  in 
a moderate  compass  that  we  know  of  in  the  English  lan- 
guage.” 

7/6 

VINCENT’S  DICTIONARY  OF  BIOGRAPHY,  Past  and 

Present.  Containing  the  Chief  Events  in  the  Lives  of  Eminent  Persons 
of  all  Ages  and  Nations.  By  Benjamin  Vincent,  Librarian  of  the  Royal 
Institution  of  Great  Britain,  and  Editor  of  “Haydn’s  Dictionary  of 
Dates.”  In  One  Vol.,  medium  8vo,  cloth,  7s.  6d.  ; half-calf,  12s.  ; full 
or  tree-calf,  18s. 

“ It  has  the  merit  of  condensing  into  the  smallest  possible  compass  the 
leading  events  in  the  career  of  every  man  and  woman  of 
eminence.  ...  It  is  very  carefully  edited,  and  must  evidently  be 
the  result  of  constant  industry,  combined  with  good  judgment  and  taste.” — 
The  Times. 

7/6 

HAYDN’S  DOMESTIC  MEDICINE.  By  the  late  Edwin 

Lankester,  M.D.,  F.R.S.,  assisted  by  Distinguished  Physicians  and 
Surgeons.  New  Edition,  including  an  Appendix  on  Sick  Nursing  and 
Mothers’  Management.  With  full  pages  of  Engravings.  In  One  Vol., 
medium  8vo,  cloth  gilt,  7s.  6d.  ; half-calf,  12s. 

“ The  best  work  of  its  kind.” — Medical  Press  and  Circular. 
“ The  fullest  and  most  reliable  work  of  its  kind.” — Liver- 
pool Albion. 

7/6 

HAYDN’S  BIBLE  DICTIONARY.  For  the  use  of  all  Readers 

and  Students  of  the  Old  and  New  Testaments,  and  of  the  Apocrypha. 
Edited  by  the  late  Rev.  Charles  Boutell,  M.A.  New  and  Revised 
Edition.  With  many  pages  Of  Engravings,  separately  printed  on 
tinted  paper.  In  One  Vol.,  medium  8vo,  cloth  gilt,  7s.  (id.  : half- 
calf, 12s. 

“ Marked  by  great,  care  and  accuracy,  clearness  com- 
bined  with  brevity,  and  a vast  amount  of  in  format  ion  which 
will  delight  and  benefit  readers.” — The  Watchman. 

WARD,  LOCK  & CO.,  London,  Melbourne,  and  New  York. 


HIGH-CLASS  BOOKS  OF  REFERENCE. 

frice 

10/6 

HOUSEHOLD  MEDICINE:  A Guide  to  Good  Health,  Long 

Life,  and  the  Proper  Treatment  of  all  Diseases  and  Ailments.  Edited 
by  George  Black,  M.B.  Edin.  Accurately  Illustrated  with  450 
Engravings.  Royal  8vo,  cloth  gilt,  price  1 Os.  (id . ; half-calf,  Ids. 

“Considerable  is  the  care  which  Dr.  Black  has  bestowed  upon  his  work 
on  Household  Medicine.  He  has  gone  carefully  and  ably  into  all  the  sub- 
jects that  can  be  included  in  such  a volume.  . . . The  work  is  worthy 
of  study  and  attention,  and  likely  to  produce  real  good.” — 
Athenaeum. 

7/6 

THE  BOOK  FOR  AMATEURS  IN  CARPENTRY,  Ere. 

EVERY  MAN  HIS  OWN  MECHANIC.  Being  a Complete 

Guide  for  Amateurs  in  Household  Carpentry  and  Joinery,  Orna- 
mental and  Constructional  Carpentry  and  Joinery,  and 
Household  Building,  Art  and  Practice.  With  about  750 Illus- 
trations of  Tools,  Processes,  Buildings,  &c.  Demy  8vo,  cloth  gilt, 
price  7s.  6d.  ; half-calf,  ltls. 

“ There  is  a fund  of  solid  information  of  every  kind  in  the  work  before 
■ us,  which  entitles  it  to  the  proud  distinction  of  being  a complete  ‘ vade- 
mecutn * of  the  subjects  upon  which  it  treats.” — The  Daily 
Telegraph. 

1 

7/6 

BRETON’S  ILLUSTRATED 

DICTIONARY  OF  THE  PHYSICAL  SCIENCES.  With 
explanatory  Engravings.  Royal  8vo,  cloth  gilt,  7s.  (id. 

The  care  and  labour  bestowed  on  this  new  work  has  rendered  it  a com- 
plete and  trustworthy  Encyclopedia  on  the  subjects  which  it  includes.  The 
latest  discoveries,  improvements,  and  changes  have  been  noticed  and  duly 
chronicled  in  the  various  articles,  and  no  pains  have  been  spared  to  attain 
at  once  completeness  clearness,  and  accuracy  in  every  part  of  the  book. 

• 

7/6 

BEETON'S  ILLUSTRATED 

DICTIONARY  OF  RELIGION,  PHILOSOPHY,  POLITICS, 

AND  LAW.  With  explanatory  Woodcut3.  Royal  8vo,  cloth  gilt, 
7s,  Od • 

The  object  in  the  preparation  of  this  work  has  been  to  give  a complete 
compendium  of  the  essential  points  in  the  various  subjects  of  which  it 
treats.  Each  article  is  complete  in  itself,  and  the  general  scheme  has  been 
so  arranged  that  information  in  any  of  the  departments  can  be  readny 
found. 

7/6 

TECHNICAL  EDUCATION  FOR  THE  PEOPLE. 

Ward  & Lock’s 

INDUSTRIAL  SELF-INSTRUCTOR  in  the  leading  branches 

of  Technical  Science  and  Industrial  Arts  and  Processes.  With 
Coloured  Plates,  and  many  Hundreds  of  Working  Drawings,  De- 
signs and  Diagrams.  In  Five  Vols.,  demy  4 to,  cl.  gilt,  7s.  (id.  each. 
This  New  Work,  devoted  to  the  spread  of  Technical  Education,  appeals 
to  all  who  take  an  interest  in  Manufactures  and  Construction,  and  m the 
progress  and  operation  of  practical  Science.  As  a useful  and  interesting 
book  for  youths  and  those  engaged  in  self-education,  it  cannot  fail  to  recom- 
mend itself,  while  it  will  be  found  a book  of  useful  reference  to  the  general 
reader. 

« Promises  to  be  one  of  the  most  useful  books  ever  issued 

from  the  British  press.”— Freeman’s  Journal. 

WARD,  LOCK  & CO.,  London,  Melbourne,  and  New  York. 

HELP  FOR  THOSE  WHO  HELP  THEMSELVES. 

Price 

7/6 

THE  AMATEUR’S  STOREHOUSE.  A Manual  of  Con- 
structive and  Decorative  Art  and  Manual  Labour.  Being  the  Sixth 
Volume  of  “Amateur  Work,  Illustrated."  With  Folding  Sup- 
plements and  about  1,000  Engravings  in  the  Text.  Crown  4to, 
cloth  gilt,  7s.  'S d. 

The  present  volume  of  “ Amateur  Work,  Illustrated,”  includes  : — 

Bench  Work — Ornamental  Carpentry — Photography — Repousse 
Work— Magic  Lantern  Construction — Manufacture  of  Conjuring 
Apparatus — Turning — Pianoforte  Repairing — Pattern  Making — 
Home  Upholstery  and  Furniture  Making — Model  Engine  Build- 
ing, &c.,  with  Thousands  of  Useful  Hints,  Suggestions  and 
Wrinkles  for  all  who  wish  to  profitably  employ  their  leisure  hours. 

Also  on  sale,  uniform  with  the  above , 7 s.  0(1,  each. 

7/6 

THE  HOME  WORKMAN.  Being  the  Fifth  Volume  of 
“Amateur  Work,  Illustrated."  With  Folding  Supplements 
and  about  1,000  Engravings.  7s.  Od. 

7/6 

PRACTICAL  MECHANICS.  Being  the  Fourth  Volume  of 
“ Amateur  Work,  Illustrated.”  With  Folding  Supplements  and 
about  1,000  Engravings.  7s.  6d. 

7/6 

THE  WORKSHOP  AT  HOME.  Being  the  Third  Volume  of 
“Amateur  Work,  Illustrated.”  With  Folding  Supplements, 
and  about  1,000  Engravings.  7s.  6d. 

7/6 

MECHANICS  MADE  EASY.  Being  the  Second  Volume  of 
“Amateur  Work,  Illustrated.”  With  Folding  Supplements, 
and  about  1,000  Engravings  in  the  Text.  7s.  (id.  And 

7/6 

AMATEUR  WORK,  ILLUSTRATED.  Vol.  I.  With  Folding 
Supplements  and  about  1,000  Engravings.  7s.  6d. 

Among  the  subjects  treated  of  id  these  Five  Volumes  will  be  found: — 
Lathe  Making  — Electro  Irlating — Modelling  in  Clay— Organ 
Building — Clock  Making — Photography — Boat  Building — Book- 
binding—Gas  Fitting — Tools  and  Furniture — Veneering — French 
Polishing — Wood  Carving— Plaster  Casting — Fret-Work — Decora- 
tion— Working  Drawings — House  Painting  and  Papering — Violin 
Making — Electric  Bells — Brass  Casting — Wood  Jointing — Brazing 
and  Soldering — Boot  Mending  and  Making — China  Painting  — 
House  Painting— House  Papering— Gilding — Picture  Frame  Mak- 
ing-Printing— Pianoforte  Tuning — Forge  Work  — Bird  Stuffing 
and  Preserving,  &c.  &c.,  with  Thousands  of  Useful  Hints  on  a 
variety  of  subjects. 

15/- 

18/- 

BEETON’S  DICTIONARY  OF  UNIVERSAL  INFORMA- 
TION : Science,  Art,  Literature,  Religion  and  Philosophy. 
New  and  Revised  Edition,  with  Hundreds  of  New  Articles.  Com- 

plete  in  One  Volume,  comprising  about  2,000  pages,  4,000  columns, 
25,000  complete  Articles.  In  Two  Vols.,  royal  8vo,  with  many  Illus- 

21/- 

trations,  Ids. ; half-Persian,  21s. ; in  One  Vol.,  half-roan,  without 
Illustrations,  18s. 

“A  most  valuable  work  of  reference.” — The  Times. 

15/- 

18/- 

21/- 

BEETON’S  DICTIONARY  OF  UNIVERSAL  INFORMA- 
TION. relating  to  Geography,  History,  Biography,  Mythology 
and  Chronology.  New  and  Revised  Edition,  with  Hundreds  of  Ad- 

ditional  Articles.  With  Maps.  In  Two  Vols.,  royal  8vo,  cloth,  with 
many  Illustrations,  Ids.  ; half-Persian,  2 Is.  ; in  One  Vol.,  half-roan, 
without  Illustrations,  18s. 

“ A combination  of  accuracy,  compactness,  compre- 
hensiveness and  cheapness.” — Glasgow  Herald. 

WARD,  LOCK  & CO.,  London,  Melbourne,  and  New  York. 

NEW  AND  STANDARD  REFERENCE  BOOKS. 

Price 

10/6 

IMPORTANT  WORK  ON  THE  VIOLIN.— Second  Edition. 

Dedicated  by  Special  Permission  to  H.R.H.  the  Duke  of  Edinburgh. 
VIOLIN  MAKING  : As  it  Was  and  as  it  Is.  A Historical,  | 

Theoretical,  and  Practical  Treatise  on  the  Art,  for  the  Use  of  all  Violin 
Makers  ana  Players,  Amateur  and  Professional.  Preceded  by  an 
Essay  on  the  Violin  and  its  Position  as  a Musical  Instrument.  By 
Edward  Heron-Allen.  With  Photographs,  Folding  Supplements 
and  200  Engravings.  Demy  8vo,  cloth  gilt,  price  l()s.  (Id. 

“A  book  which  all  who  love  to  hear  or  play  the  instrument  will  receive 
with  acclamation.” — Yorkshire  Post. 

7/6 

EVERYBODY’S  LAWYER  (Beeton’s  Law  Book).  Revised 

by  a Barrister.  Entirely  New  Edition,  brought  down  to  date,  in- 
cluding the  Results  of  the  Legislation  of  1887.  A Practical  Compendium 
of  the  General  Principles  of  English  Jurisprudence:  comprising  up- 
wards of  15,000  Statements  of  the  Law.  With  a full  Index,  27,000 
References.  Crown  8vo,  1,720  pp.,  cloth  gilt,  78.  6d. 

7/6 

BEETON’S  DICTIONARY  OF  GEOGRAPHY:  A Universal 

Gazetteer.  Illustrated  by  Maps— Ancient,  Modem,  and  Biblical,  and 
several  Hundred  Engravings.  Containing  upwards  of  12,000  distinct 
and  complete  Articles.  Post  8vo,  cloth  gilt,  7s.  6d.  ; half-calf,  10s.  6d. 

7/6 

BEETON’S  DICTIONARY  OF  BIOGRAPHY.  Containing 

upwards  of  10,000  Articles,  profusely  Illustrated  by  Portraits.  Post 
8 vo,  cloth  gilt,  7s.  6d.  ; half-calf,  lOs.  6d. 

7/6 

BEETON’S  DICTIONARY  OF  NATURAL  HISTORY. 

Containing  upwards  of  2,000  Articles  and  400  Engravings.  Crown 
8vo,  cloth  gilt,  7s.  Gd. ; half-calf,  10a.  6d. 

7/6 

BEETON’S  BOOK  OF  HOME  PETS:  How  to  Rear  and 

Manage  in  Sickness  and  in  Health.  With  many  Coloured  Plates,  and 
upwards  of  200  Woodcuts  from  designs  principally  by  Harrison 
Weir.  Post  8vo,  half-bound,  7 a.  Gd.  ; half-calf,  lOa.  Gd. 

7/6 

THE  TREASURY  OF  SCIENCE,  Natural  and  Physical. 
By  F.  Schoedler,  Ph.D.  Translated  and  Edited  by  Henry  Mbd- 
i.ock,  Ph.D.,  &c.  With  more  than  600  Illustrations.  Crown  8vo, 
cloth  gilt,  7a.  6d.  ; half-calf,  10a.  Gd. 

7/6 

A MILLION  OF  FACTS  of  Correct  Data  and  Elemen- 
tary Information  concerning  the  entire  Circle  of  the  Sciences,  and  on 
all  subjects  of  Speculation  and  Practice.  By  Sir  Richard  Phillips. 
Crown  8vo,  cloth  gilt,  7a.  Gd.  ; half-calf,  10a,  6d. 

10/6 

THE  SELF-AID  CYCLOP/EDIA,  for  Self-Taught  Stu- 
dents. Comprising  General  Drawing  ; Architectural,  Mechanical,  and 
Engineering  Drawing;  Ornamental  Drawing  and  Design;  Mechanics 
and  Mechanism ; the  Steam  Engine.  By  Robert  Scott  Burn, 
F.S.A.E.,  &c.  With  upwards  of  1,000  Engravings.  Demy  8vo,  half- 
bound, price  10a.  Gd. 

12/- 

LAVATER’S  ESSAYS  ON  PHYSIOGNOMY.  With  Memoir 
of  the  Author.  Illustrated  with  400  Profiles.  Royal  8vo,  cloth,  Ida. 

12/- 

7/- 

BROOKES’  (R.)  GENERAL  GAZETTEER ; or,  Geogra- 
phical Dictionary.  Medium  8vo,  cloth,  price  12a. 

BROWN’S  (Rev.  J.)  DICTIONARY  OF  THE  BIBLE. 

Medium  8vo,  cloth,  price  7a. 

WARD,  LOCK  & CO.,  London,  Melbourne,  and  New  York. 



HIGH-CLASS  PRESENTATION  BOOKS. 

Price 

THE  SELECTED  EDITION  OF  THE  WAVERLEY  NOVELS. 

7/6 

per 

Volume. 

Magnificently  Illustrated  with  Original  Designs  by  Eminent  Artists. 
Super-royal  8vo,  cloth  gilt. 

1 IVANHOE.  io.i.  OR.  6 QUENTIN  DURWARD. 

2 WAVERLEY.  7s.  Od.  7s.  Gd. 

3 ROB  ROY.  7s.  Gd.  7 THE  ANTIQUARY. 

4 KENILWORTH.  7s.  Gd.  8 GUY  MANNERING. 

5 THE  HEART  OF  MID-  _ 7s. 

LOTHIAN.  7s.  Gd.  9 THE  BRIDE  OF  LAM 

MERMOOR.  7s.  6d. 

%*  Nos.  2 and  3 in  One  Volume,  price  12s.  Gd. 

This  Edition  is  the  best  ever  offered  to  the  Public.  It  is 
printed from  a new  fount  of  type , the  paper  is  of  extra  quality  and fine- 
ness. and  the  printing  conducted  with  the  greatest  care.  The  Illus- 
trations are  not  mere  fancy  sJeet.ch.es , but  present  correct 
representations  of  Localities,  Historical  Personages , Cos- 
tumes, Architectural  details,  Ac. 

“ Enriched  with  pictures  which  add  life  and  reality  to  the  stirring 
narrative.  ...  It  would,  be  difficult  to  speak  with  too  much 
commendation  of  some  of  the  illustrations  that  accompany  the 
story  in  this  edition.” — The  Daily  Telegraph. 

“Admirably  illustrated.  . . . Considering  its  sire,  and  the 

excellence  of  its  production,  the  volume  is  a marvel  of  cheapness.” — 
The  Times. 

7/6 

per 

Volume. 

THE  ILLUSTRATED  HISTORY  OF  THE  WORLD,  for 

the  English  People.  From  the  Earliest  Period  to  the  Present  Time  : 
Ancient,  Mediaeval,  Modern.  Profusely  Illustrated  with  High- 
class  Engravings.  Complete  in  Two  Volumes,  royal  8vo,  cloth  gilt, 
price  7s.  Gd.  each  ; half-calf,  12s.  each. 

“Two  handsome  and  massive  volumes , in  which  a vast  field 
of  history  is  surveyed.  . . . The  illustrations  deserve  special 

praise.  . . . They  are  really  illustrative  of  the  text.” — Daily  News. 

" One  of  the  most  valuable  and  complete  extant.  It  is 
beautifully  printed  and  profusely  illustrated,  and  has  the  look  as  well  as  the 
character  of  a standard  book.  The  work  will  form  a valuable  addition  to 
the  library,  useful  for  reference  and  instructive  in  details.” — Norwich 
Argus. 

7/6 

WORTHIES  OF  THE  WORLD.  Containing  Lives  of  Great 
Men  of  all  Countries  and  all  Times.  With  Portraits  and  other  Illus- 
trations. Royal  8vo,  cloth  gilt,  price  7s.  Gd.  ; half-calf,  12s. 

“ The  boolc  is  an  excellent  one  for  free  libraries  and  young 
men’s  institutions.” — The  Graphic. 

“ We  know  of  nothing  in  the  same  class  of  literature  equally  readable , 
impartial  and  valuable  as  these  sketches.” — Derby  Mercury. 

A COMPANION  VOLUME  TO  “WORTHIES  OF  THE 
WORLD.” 

7/6 

EPOCHS  AND  EPISODES  OF  HISTORY:  A Book  of 
Memorable  Days  and  Notable  Events.  With  about  200  Wood  En- 
gravings. Royal  8vo,  cloth  gilt,  price  7s.  Gd.  ; bevelled  boards,  gilt 
edges,  Sts.  ; half-calf,  12s. 

“ No  more  instructive  or  entertaining  hook  could  be 
placed  in  the  hands  of  a youth  than  ‘Epochs  aod  Episodes  of  His- 
tory.’ ” — Doncaster  Free  Press. 

WARD,  LOCK  & CO.,  London,  Melbourne,  and  New  York. 


WARD  & LOCK’S  POPULAR  DICTIONARIES. 


THE  STANDARD 

DICTIONARIES  OF  LANGUAGE, 


2/6 


The  Cheapest  Derivative  Dictionary  Published.  2s.  Gd, 

WARD  AND  LOCK’S  STANDARD  ETYMOLOGICAL 


6/- 

5/- 

3/6 

6/- 

2/6 

6/- 

5/- 

3/6 

3/6 

2/- 

V- 

2/6 

V- 

1/- 

V- 

2/- 

V- 

Qd. 
1 d. 


DICTIONARY  OF  THE  ENGLISH  LANGUAGE.  Demy  8vo,  cloth 
gilt,  marbled  edges,  500  pp.,  2s.  Gd.  ; half-russia,  os.  Illustrated 
Edition,  cloth  gilt,  3s.  Gd. ; half-roan,  5s. 

. “ The  yvork  is  brought  well  up  to  date.  . . . Altogether,  for  its 
size,  it  will  be  found  to  be  the  most  complete  popular  Diction- 
ary of  our  language  yet  published.” — The  Athen/Eum. 

BREWER'S  ETYMOLOGICAL  & PRONOUNCING  DIC- 
TIONARY OF  DIFFICULT  WORDS.  By  the  Rev.  E.  Cobham 
Brewer,  LL.D.  Demy  8vo,  cloth  or  half-roan,  1,600  pp.,  price  6s, 

WEBSTER’S  UNIVERSAL  PRONOUNCING  AND  DE- 

FINING  DICTIONARY  OF  THE  ENGLISH  LANGUAGE. 
Condensed  by  C.  A.  Goodrich,  D.D.  With  Walker’s  Key  to  the  Pro- 
nunciation of  Classical  and  Scriptural  Names,  & c.  Royal  8vo,  half-roan, 
5s.;  Illustrated  Edition,  cloth,  Gs.  ; ditto  gilt,  7s.  Gd.;  halt- 
morocco,  10s.  Gd,; -Smaller  Edition,  demy  8vo,  cloth,  3s.  Gd. 
WEBSTER’S  IMPROVED  PRONOUNCING  DICTIONARY 
OF  THE  ENGLISH  LANGUAGE.  Condensed  and  adapted  by 
Charles  Robson.  Cloth,  price  2s.  Gd.  ; half-roan,  3s,  Gd.  ; Illus- 
trated Edition,  half-morocco,  Gs. 

WALKER  AND  WEBSTER’S  ENGLISH  DICTIONARY. 

With  Key  by  Longmuir.  8vo,  cloth,  5s.  ; half-roan,  Gs. 

AINSWORTH  S LATIN  DICTIONARY,  English-Latin  and 

Latin-English.  Additions  by  J.  Dymock,  LL.D.  Imp.  i6mo,  cl.,  3s.  Gd. 

NEW  FRENCH-ENGLISH  AND  ENGLISH-FRENCH  PRO- 
NOUNCING DICTIONARY.  On  the  Basis  of  Nugent  ; with 
many  New  Words.  Imp.  i6mo,  cloth,  3s.  Gd.;  i8mo,  half-roan,  2s. 

WARD  AND  LOCK’S  NEW  PRONOUNCING  DIC- 
TIONARY of  the  ENGLISH  LANGUAGE.  Crown  8vo,  cloth,  300 
pp. , price  Is.  ; Thicker  Edition,  half-roan,  2s.  Gd. 

WEBSTER’S  POCKET  PRONOUNCING  DICTIONARY 

OF  THE  ENGLISH  LANGUAGE.  Revised  Edition,  by  William 
G.  Webster,  Son  of  Noah  Webster.  Containing  10,000  more  words 
than  “Walker’s  Dictionary.”  Royal  i6mo,  cloth,  price  Is. 

WARD  AND  LOCK’S  POCKET  SHILLING  DICTIONARY 

OF  THE  ENGLISH  LANGUAGE.  Condensed  by  Charles  Rob- 
son. Super-royal  32mo,  cloth,  768  pp..  Is. 

WARD  AND  LOCK’S  SHILLING  GERMAN  DICTIONARY. 

Containing  German-English  and  English-German,  Geographical  Dic- 
tionary, &c.  Cloth,  900  pp. , Is. ; half-roan,  2s. 

WALKER  AND  WEBSTER’S  DICTIONARY.  Containing 

upwards  of  35,000  Words — nearly  12,000  more  than  any  other  Dic- 
tionary issued  at  the  same  price.  i8mo,  cloth,  Is.  ; half-roan,  Is.  6d. 

WEBSTER’S  SIXPENNY  POCKET  PRONOUNCING 

DICTIONARY  OF  THE  ENGLISH  LANGUAGE.  Revised 
Edition,  bv  W.  G.  Webster,  Son  of  Noah  Webster.  Strong  cloth,  Gd, 

WEBSTER’S  PENNY  PRONOUNCING  DICTIONARY. 

Containing  over  10,000  words.  Price  Id.  ; or  linen  wrapper,  2d, 


WARD,  LOCK  & CO.,  London,  Melbourne,  and  New  York. 


GARDENING  BOOKS. 


Price 


10/6 


6/- 

I 3/8 

2/6 

1 /- 
1/6 

1/- 

V- 

ld. 


THE 


Standard  Gardening  Books. 


New,  Enlarged  and  Revised  Edition. 

BEETON’S  NEW  BOOK  OF  GARDEN  MANAGEMENT. 

A New  and  Greatly  Enlarged  Edition,  entirely  Remodelled  and 
thoroughly  Revised;  forming  a Compendium  of  the  Theory  and  Practice 
of  Horticulture,  ar.d  a Complete  Guide  to  Gardening  in  all  its  Branches. 
Profusely  Illustrated  with  Coloured  Plates  and  600  Engravings. 
Royal  8vo,  very  handsomely  bound,  cloth  gilt,  bevelled  boards, 
10s.  Gil. 

Beeton’s  New  Book  of  Garden  Management  is  a complete  and 
exhaustive  -work  on  the  Theory  and  Practice  of  Gardening  in  all  its 
Branches,  embodying  Full  and  Detailed  Information  on  every  subject 
that  is  directly  or  indirectly  connected  with  the  A rt,  leading  up  from  the 
preparation  of  any  description  of  Ground , to  render  it  fit  and  suitable 
for  Horticultural  purposes,  to  the  Culture  of  every  kind  of  Flower, 
Fruit,  Vegetable , Herb  and  Tree  that  is  or  can  be  grown  in  it. 

“The  work  is  exceedingly  comprehensive  ....  appears  to 
leave  no  detail  of  the  subject  without  adequate  treatment.” — 
The  Daily  Telegraph. 

BEETON'S  BOOK  OF  GARDEN  MANAGEMENT.  The 

Original  Crown  8vo  Edition.  Embracing  all  kinds  of  information  con- 
nected with  Fruit,  Flower,  and  Kitchen  Garden  Cultivation,  Orchid 
Houses,  &c.  &c.  Illustrated  with  a large  number  of  Engravings. 
Crown  8vo,  cloth  gilt,  price  Gs.  ; or  in  half-calf,  10s.  6d. 

BEETON’S  DICTIONARY  OF  EVERY-DAY  GARDENING. 

Constituting  a Popular  Cyclopaedia  of  the  Theory  and  Practice  of 
Horticulture.  Illustrated  with  Coloured  Plates,  made  after  Original 
Water  Colour  Drawings,  and  Woodcuts  in  the  Text.  Crown  8vo,  cloth 
gilt,  price  3s.  6il. 

ALL  ABOUT  GARDENING.  Being  a Popular  Dictionary  of 

Gardening,  containing  full  and  practical  Instructions  in  the  different 
Branches  of  Horticultural  Science.  With  Illustrations.  Crown  8vo, 
cloth  gilt,  price  2s.  6d. 

BEETON'S  GARDENING  BOOK.  Containing  full  and  prac- 
tical Instructions  concerning  general  Gardening  Operations,  the  Flower 
Garden,  the  Fruit  Garden,  the  Kitchen  Garden,  Pests  of  the  Garden, 
with  a Monthly  Calendar  of  Work  to  be  done  in  the  Garden  throughout 
the  Year.  With  Illustrations.  Post  8vo,  cloth,  price  Is.  ; or  cloth 
gilt,  with  Coloured  Plates,  price  Is.  Gd. 

KITCHEN  AND  FLOWER  GARDENING  FOR  PLEASURE 

AND  PROFIT.  A Practical  Guide  to  the  Cultivation  of  Vegetables, 
Fruits,  and  Flowers.  With  upwards  of  100  Engravings.  Crown  8vo, 
boards,  Is. 

GLENNY’S  ILLUSTRATED  GARDEN  ALMANAC  AND 

FLORISTS’  DIRECTORY.  Published  Annually,  with  Engravings 
of  the  Year’s  New  Fruits,  Flowers,  and  Vegetables,  List  of  Novelties, 
Special  Tables  for  Gardeners,  Wrinkles  for  Gardeners,  Alphabetical 
Lists  of  Florists,  &c.  &c.  Demy  8vo,  price  Is. 

BEETON’S  PENNY  GARDENING  BOOK.  Price  Id.  ; 

post  free,  iVid. 


WARD,  LOCK  & CO,,  London,  Melbourne,  and  New  York. 


USEFUL  HANDBOOKS. 


Price 


2/6 


ALL  ABOUT  IT  BOOKS.  Cloth  gilt,  2s.  (id. 

1 All  About  Cookery.  A Dictionary  of  Practical  Recipes. 

2 All  About  Everything.  A Domestic  Encyclopaedia. 

3 Ail  About  Gardening.  With  numerous  Illustrations. 

5 The  Dictionary  of  Every  Day  Difficulties  in  Read- 

ins;,  Writing,  and  Spelling.  Also  in  cloth  plain,  price  !ia. 

6 All  About  Book-keeping,  Single  and  Double  Entry. 

7 All  About  Etiquette.  For  Ladies,  Gentlemen,  and  Families. 

8 The  Mother’s  Home  Book  : A Book  for  her  Own  and 

her  Children’s  Management.  Illustrated. 

9 Webster's  Dictionary  of  Quotations.  With  full  Index. 

10  The  Dictionary  of  Games  and  Amusements.  Illust. 

11  Beeton’s  Dictionary  of  Natural  History.  Containing 

upwards  of  2,000  Articles.  Profusely  Illustrated. 

12  The  Cookery  Instructor.  By  Edith  A.  Barnett. 

13  The  Enquirer’s  Oracle;  or,  What  to  Do,  and  How  to 

Do  It.  Illustrated..  (Also,  boards,  2s.) 

14  Good  Plain  Cookery.  By  Author  of  “ Little  Dinners. " 

15  The  Letter-writer's  Handbook  and  Correspon- 

dent’s Guide. 

16  Profitable  and  Economical  Poultry  Keeping.  By 

Mrs.  Eliot  Jambs.  Illustrated. 

17  Our  Domestics:  Their  Duties  to  Us  and  Ours  to  Them. 

By  Mrs.  Eliot  James. 

18  The  Ladies  Dress  Book;  or,  What  to  Wear  and  How 

to  Wear  it.  By  E.  A.  Barnett.  Illustrated. 

19  The  Household  Adviser.  Containing  5,000  Items  of 

Valuable  Information  for  every  Householder. 

20  Health  and  Diet ; or,  The  Philosophy  of  Food  and  Drink. 

By  Dr.  Robert  J.  Mann.  Illustrated. 

21  The  Bible  Student’s  Handbook:  An  Introduction  to 

the  Holy  Bible.  With  Maps. 

22  Plain  and  Fancy  Needlework  (Handbook  of).  Illust. 

23  Artistic  Furnishing  and  Home  Economy.  Illust. 

24  How  to  Make  Home  Happy,  and  Hints  and  Helps  on 

Every-day  Emergencies. 

25  The  Secret  of  Success;  or,  How  to  Get  On  in  Life. 

26  Manners  of  the  Aristocracy.  By  One  of  Themselves. 

27  The  Modern  Housewife;  or,  How  We  Live  Now.  By 

Annie  Thomas. 

39  Beeton’s  Classical  Dictionary.  Illustrated. 

40  Beeton’s  British  Gazetteer.  Half-roan. 

41  New  Pronouncing  Dictionary.  Half-roan. 

42  Beeton’s  Counting  House  Book.  A Dictionary  of 

Commerce  and  Ready  Reckoner. 


WARD,  LOCK  & CO.,  London,  Melbourne,  and  New  York. 


COOKERY  AND  HOUSEKEEPING  BOOKS. 

Price 

THE 

STANDARD  COOKERY  BOOKS. 

3/6 

MRS.  BEETON’S  EVERY-DAY  COOKERY  AND  HOUSE- 
KEEPING BOOK.  Instructions  for  Mistresses  and  Servants,  and 
over  1,650  Practical  Recipes.  With  Engravings  and  142  Coloured 
Figures.  Cloth  gilt,  price  3s.  6cl. 

MRS.  BEETON’S  ALL  ABOUT  COOKERY.  A Collection  ' 

of  Practical  Recipes,  arranged  in  Alphabetical  Order,  and  fully  Illus- 
trated. Crown  8vo,  cloth  gilt,  price  Us.  Gd. 

2/6 

2/6 

THE  COOKERY  INSTRUCTOR.  By  Edith  A.  Barnett, 

Examiner  to  the  National  Training  School  for  Cookery,  &c.  Illus- 
trated. The  reasons  for  Recipes,  which  are  almost  entirely  omitted  in 
all  Modern  Cookery  Books,  are  here  clearly  given.  Crown  8vo,  cloth 
gilt,  2s.  Gd.  “ A most  useful  little  book.” — Queen. 

2/6 

GOOD  PLAIN  COOKERY.  By  Mary  Hooper,  Author  of 
“Little  Dinners,”  “Every  Day  Meals,1'  &c.  This  work,  by  an 
acknowledged  Mistress  of  the  Cuisine,  is  specially  devoted  to  what  is 
generally  known  as  Plain  Cookery.  Crown  8vo,  cloth  gilt,  2s,  6d. 

V- 

1/6 

2/- 

MRS.  BEETON’S  COOKERY  BOOK.  Revised  and  Enlarged. 
Containing  upwards  of  600  Recipes,  100  Engravings,  and  Four 
Coloured  Plates,  Directions  for  Marketing,  Diagrams  of  Joints, 
Instructions  for  Carving,  Folding  Table  Napkins,  &c.,  and  Quantities, 

1 imes,  ICosts,  and  Seasons.  Post  8vo,  cloth,  price  Is.  ; cloth  gilt, 
Is.  Gd.  ; on  thicker  paper,  2s. 

1/- 

THE  PEOPLE’S  HOUSEKEEPER.  A Complete  Guide  to 

Comfort,  Economy,  and  Health.  Comprising  Cookery,  Household 
Economy,  the  Family  Health,  Furnishing,  Housework,  Clothes,  Mar- 
keting, Food,  &c.,  &c.  Post  8vo,  cloth,  price  Is. 

1/- 

THE  ECONOMICAL  COOKERY  BOOK,  for  Housewives, 

Cooks,  and  Maids-of-all-Work ; with  Advice  to  Mistress  and  Servant. 
By  Mrs.  Warren.  New  Edition,  with  additional  pages  and  numerous 
Illustrations.  Post  8vo,  cloth,  price  Is. 

6 d. 

THE  SIXPENNY  PRACTICAL  COOKERY  AND  ECONOM- 

ICAL  RECIPES.  Comprising  Marketing,  Relishes,  Boiled  Dishes, 
Vegetables,  Soups,  Side  Dishes,  Salads,  Stews,  Fish,  Joints,  Sauces, 
Cheap  Dishes,  Invalid  Cookery,  &c.  Price  6d. 

6c  l. 

MRS.  BEETON’S  SIXPENNY  COOKERY  BOOK  for  the 

people  and  Housekeeper’s  Guide  to  Comfort,  Economy  and  Health. 
Crown  8vo,  linen  covers,  (id. 

hi. 

MRS.  BEETON’S  COTTAGE  COOKERY  BOOK.  Contain- 
ing Simple  Lessons  in  Cookery  and  Economical  Home  Management. 
An  Easy  and  Complete  Guide  to  Economy  in  the  Kitchen,  and  a most 
valuable  Handbook  for  Young  Housewives.  Fcap.  8vo,  cloth  limp,  Gd. ; 
paper  covers,  3d. 

1 d. 

BEETON’S  PENNY  COOKERY  BOOK.  New  Edition,  with 

New  Recipes  throughout.  416th  Thousand.  Containing  more  than 
Two  Hundred  Recipes  and  Instructions.  Price  Id.  ; post  free,  i4<f. 

lc l. 

WARD  and  LOCK’S  PENNY  HOUSEKEEPER  and  GUIDE 

TO  COOKERY.  Price  Id •;  post  free,  i \d. 

1 d. 

BEETON’S  PENNY  DOMESTIC  RECIPE  BOOK.  Price 

Id, ; post  free,  1 \d. 

WARD,  LOCK  & CO.,  London,  Melbourne,  and  New  York. 

POPULAR  SHILLING  MANUALS. 

WARD,  LOCK  AND  CO.’S  UNIVERSAL  SERIES  OF 

SHILLING  USEFUL  BOOKS. 


i 


1 Beeton’s  Shilling  Cookery  Book.  With  Cold.  Plates. 

2 Beeton’s  Shilling  Gardening  Book.  Fully  Illustrated. 

3 Beeton’s  Complete  Letter  Writer,  for  Ladies  and 

Gentlemen. 

4 Webster’s  Pocket  Dictionary  of  the  English 

Language. 

5 Beeton’s  Ready  Reckoner.  With  many  New  Tables. 

6 Beeton’s  Pictorial  Spelling  Book.  With  many 

Illustrations. 

7 Beeton’s  Family  Washing  Book.  For  Fifty-two  Weeks. 
9 Beeton’s  Investing  Money  with  Safety  and  Profit. 

13  Webster’s  Book-keeping.  Embracing  Single  and 

Double  Entry. 

14  The  People’s  Housekeeper:  Health,  Cookery, 


1 


Clothes,  &c.  &c. 

15  Ward  and  Lock’s  Pocket  English  Dictionary. 

16  Ward  and  Lock’s  English  and  German  Dictionary. 

18  Complete  Etiquette  for  Ladies. 

19  Complete  Etiquette  for  Gentlemen. 

20  Complete  Etiquette  for  Families. 

21  Mrs.  Warren’s  Economical  Cookery  Book.  Illust. 

22  The  Etiquette  of  Modern  Society. 

23  Guide  to  the  Stock  Exchange.  Revised  Edition. 

24  T egg’s  Readiest  Reckoner  ever  Invented. 

25  The  Bible  Student’s  Handbook. 

26  The  Complete  Shilling  Self-Instructor. 

28  Speeches  and  Toasts:  Plow  to  Make  and  Propose  them. 

29  Ward  and  Lock’s  New  Pronouncing  Dictionary. 

30  Grammar  Made  Easy  . The  Child’s  Home  Lesson  Book. 

31  Child’s  First  Book  of  Natural  History.  Illustrated. 

32  Webster’s  Dictionary  of  Quotations.  With  full  Index. 

33  The  Pocket  Map  of  London,  and  32,000  Cab  Fares. 

34  Beeton’s  Recipe  Book.  Uniform  with  Beeton’s  Cookery. 

36  Walker  and  Webster’s  English  Dictionary. 

37  HolidayTrips  Round  London.  Profusely  Illustrated. 

38  The  Holiday  Companion,  and  Tourist’s  Guide. 

39  Ward  and  Lock’s  Indestructible  ABC.  Illustrated. 
39AWard  and  Lock’s  Indestructible  Alphabet. 

40  Doubts,  Difficulties,  and  Doctrines.  Granville. 

41  Beeton’s  Dictionary  of  Natural  History.  Illustrated. 

42  The  Dictionary  of  Every-day  Difficulties. 

43  Webster’s  Illustrated  Spelling  Book. 

44  Beeton’s  Book  of  Songs.  New  and  Improved  Edition. 

45  The  Human  Body  : Its  Structure,  Functions,  and  Design. 
47  M’Phun’s  Universal  Gazetteer.  Pocket  size. 


WARD,  LOCK  & CO.,  London,  Melbourne,  and  New  York. 
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POPULAR  SHILLING  MANUALS. 


Price 

V- 


Universal  Series  of  Useful  Books — continued . 

48  The  Art  of  Swimming.  By  Captain  Webb. 

49  Elementary  Carpentry  and  Joinery.  257  Ulusts. 

50  Ornamental  and  Constructional  Carpentry  and 

joinery.  271  Illustrations. 

51  General  Building,  Art  and  Practice.  224  Illusts. 

52  New  South  Wales  and  Queensland.  By  Anthony 

Trollops. 

53  Victoria  and  Tasmania.  By  Anthony  Trollope. 

54  South  and  West  Australia.  By  Anthony  Trollope. 

55  New  Zealand.  By  Anthony  Trollope. 

56  Cobbett’s  English  Grammar.  New  Annotated  Edition. 

57  Cobbett’s  French  Grammar.  New  Annotated  Edition. 

58  How  to  Pass  Examinations;  or,  The  Candidate’s  Guide. 

60  Professions  and  Occupations:  A Guide  for  Youths. 

61  Common  Blunders  in  Speaking  and  Writing. 

62  Ahn's  First  Lessons  in  German. 

63  Original  Readings  and  Recitations.  (“  Prince  ” and 

numerous  others.)  By  MissH.  L.  Childe-Pemberton. 

64  Westhall  on  Training.  (Pocket  size.) 

65  India’s  Danger  and  England’s  Duty. 

65AThe  Irish  Problem  and  England’s  Difficulty. 

66  Moody’s  Talks  on  Temperance. 

67  Intoxicating  Drinks:  Their  History  and  Mystery. 

Kirton.  (Also  in  cloth  gilt.  Is.  6d.) 

68  The  Poetry  of  Flowers.  With  Illustrations. 

69  The  Language  of  Flowers.  With  Illustrations. 

70  Watts’s  Short  View  of  Scripture  History. 

71  Moxon’s  Penny  Readings.  Edited  by  Tom  Hood. 

,1  72 Yol.  2. 

i 73 Vol.  3. 

| 74  Sun,  Moon  and  Stars  : Elementary  Astronomy. 

| 75  Tables  of  the  Population  of  the  United  Kingdom. 

76  Manners  of  the  Aristocracy.  By  One  of  Themselves. 

77  English  Grammar  for  Self-Learners.  L.  T.  Smith. 

78  Improvement  of  Modern  Dress. 

79  Shakespeare’s  Complete  Works.  Cloth  binding. 

80  The  Book  of  Recreation  and  Amusement. 

81  The  Magic  Lantern:  Its  Construction  and  Management. 

82  Carpenter's  Dictionary  of  Synonyms. 

83  Sound,  Light  and  Heat.  By  Thomas  Dunman.  Revised 

and  Completed  by  Chapman  Jones,  F.I.C.,  F.C.S.  135  Illusts. 

84  Electricity  and  Magnetism.  By  Thomas  Dunman. 

Revised  by  Chapman  Jones,  F.I.C.,  F.C.S.  165  Illustrations. 

85  Webster's  English  Dictionary.  Complete.  420  pages. 

86  Life  of  Emperor  William  of  Germany. 

87  The  Elementary  Writing  Book  for  Self-Instruction. 

88  The  Progressive  Writing  Book  for  Self-Instruction. 

89  The  Model  Writing  Book  for  Self-Instruction. 


L 


WARD,  LOCK  & CO.,  London,  Melbourne,  and  New  York. 


Price 

I 


GIFT  BOOKS  AT  HALF-A-CROWN. 


THE  FAMILY  GIFT  SERIES. 


A cheap  issue  of  Popular  Boohs,  suitable  for  Prizes  and  Rewards. 


Crown  8vo,  cloth  gilt,  price  28,  (id.  each. 


2/6 


1 The  Swiss  Family  Robinson.  With  200  Engravings. 

2 Bunyan's  Pilgrim’s  Progress.  Memoir.  100  Illusts. 

3 Robinson  Crusoe.  Memoir  and  many  Engravings. 

4 Sandford  and  Merton.  With  100  Engravings. 

5 Famous  Boys,  and  How  they  became  Great  Men. 

6 Fifty  Celebrated  Women.  With  Portraits,  &c. 

7 The  Gentlemen  Adventurers.  W.  H.  G.  Kingston. 

8 Evenings  at  Home.  With  many  Illustrations. 

9 The  Adventures  of  Captain  Hatteras.  By  Jules 

Verne.  With  Coloured  Plates. 

10  Twenty  Thousand  Leagues  Under  the  Sea.  By 

Jules  Verne.  With  Coloured  Plates. 

11  The  Wonderful  Travels.  Bythesame.  Col.  Plates. 

12  The  Moon  Voyage.  Jules  Verne.  Coloured  Plates. 

13  Getting  On  in  the  World.  By  W.  Mathews,  LL.D. 

14  The  Boy’s  Own  Book  of  Manufactures  and  Indus- 

tries of  the  World.  With  365  Engravings. 

15  Great  Inventors:  The  Sources  of  their  Usefulness,  and 

the  Results  of  their  Efforts.  With  109  Engravings. 

16  The  Marvels  of  Nature.  With  <400  Engravings. 

17  The  Boy’s  Own  Sea  Stories.  With  page  Engravings. 

18  Grimm's  Fairy  Tales.  With  many  Illustrations. 

19  Fifty  Celebrated  Men.  With  Portraits. 

20  The  Wonders  of  the  World.  With  123  Engravings. 

21  Triumphs  of  Perseverance  and  Enterprise.  Illust. 

22  Keble’s  Christian  Year.  With  page  Engravings. 

23  A Face  Illumined.  By  E.  P.  Roe. 

24  The  Scottish  Chiefs.  By  Miss  Jane  Porter. 

25  What  Can  She  Do  ? By  E.  P.  Roe. 

26  Barriers  Burned  Away.  By  E.  P.  Roe. 

27  Opening  of  a Chestnut  Burr.  By  E.  P.  Roe. 

28  Orange  Blossoms.  By  T.  S.  Arthur.  Illustrated. 

29  Mary  Bunyan.  ByS.  R.  Ford. 

30  Margaret  Catchpole.  By  Rev.  R.  Cobbold. 

31  Julamerk;  or,  The  Converted  Jewess.  By  Mrs.  Webb. 

33  Amy  and  Hester;  or,  The  Long  Holidays.  Illustrated. 

34  Edwin  and  Mary  ; or,  The  Mother’s  Cabinet.  Illustrated. 


I WARD,  LOCK  & CO.,  London,  Melbourne,  and  New  York. 


GIFT  BOOKS  AT  HALF-A-CROWN. 

Price 

2/6 

The  Family  Gift  Series — continued. 

35  Wonders  and  Beauties  of  the  Year.  H.  G.  Adams. 

36  Modern  Society.  By  Catherine  Sinclair. 

37  Beatrice.  By  Catherine  Sinclair. 

38  Looking  Heavenward : A Series  of  Tales  and  Sketches 

for  the  Young.  With  numerous  Illustrations. 

39  Life's  Contrasts  ; or,  The  Four  Homes.  Illustrated. 

40  Nature's  Gifts,  and  How  we  Use  Them.  Illust. 

41  Pilgrims  Heavenward:  Counsel  and  Encouragement. 

42  Children  s Hymns  and  Rhymes.  Illustrated. 

43  Preachers  and  Preaching,  in  Ancient  and  Modern 

Times.  By  Rev.  Henry  Christmas.  With  Portraits. 

44  Character  and  Culture.  By  the  Bishop  of  Durham. 

45  Popular  Preachers:  Their  Lives  and  their  Works. 

46  Boy’s  Handy  Book  of  Games  and  Sports.  Illust. 

47  Boy’s  Handy  Book  of  Natural  History.  Illust. 

48  A Knight  of  the  Nineteenth  Century.  E.  P.  Roe. 

49  Near  to  Nature’s  Heart.  By  E.  P.  Roe. 

50  A Day  of  Fate.  By  E.  P.  Roe. 

51  Odd  or  Even  P By  Mrs.  Whitney. 

52  Gutenburg,  and  the  Art  of  Printing.  Illustrated. 

53  Uncle  Mark's  Money ; or,  More  Ways  than  One. 

54  Without  a Home.  By  E.  P.  Roe. 

55  The  Arabian  Nights’  Entertainments.  Illustrated. 

56  Andersen’s  Popular  Tales.  Illustrated. 

57  Andersen’s  Popular  Stories.  Illustrated. 

58  Lion  Hunting.  By  Gerard.  Illust.  by  Dor£  and  others. 

59  The  Backwoodsman.  Ed.  by  Sir  C.  F.  L.  Wraxall. 

60  The  Young  Marooners.  By  F.  R.  Goulding.  Illust. 

61  The  Crusades  and  Crusaders.  By  J.  G.  Edgar.  Do. 

62  Hunting  Adventures  in  Forest  and  Field.  Illust. 

63  The  Boy's  Book  of  Modern  Travel  and  Adventure. 

64  Famous  People  and  Famous  Places.  Illustrated. 

65  Cheerful  Homes;  How  to  Get  and  Keep  them.  Author 

of  “ Buy  your  Own  Cherries,  ” &c.  (Also  Cheap  Edition,  2s.) 

66  Helen.  By  Maria  Edgeworth. 

67  Our  Helen.  By  Sophie  May. 

68  The  Little  Ragamuffins  of  Outcast  London.  By  the 

Author  of  “ A Night  in  a Workhouse,”  &c.  Illustrated. 

69  Heaven’s  Messengers:  A Series  of  Stirring  Addresses. 

70  From  Log  Cabin  to  White  House:  The  Life  of  General 

Garfield.  Illustrated. 

WARD,  LOCK  & CO.,  London,  Melbourne,  and  New  York. 

GIFT  BOOKS  AT  EIGHTEEN  PENCE  EACH. 


Price 


THE  LILY  SERI  ES. 


Very  attractively  bound  in  cloth,  with  design  in  gold  and  silver,  price 
Is.  (id.  ; also  in  cloth  gilt,  bevelled  boards,  gilt  edges,  2a.  ; 
or  ornamental  wrapper,  Is. 

Forming  admirable  Volumes  for  School  Prizes  and  Presents  to 
Young  Ladies. 


The  design  of  this  Series  is  to  include  no  hooks  except  such  as  are 
peculiarly  adapted , by  their  high  tone,  pure  taste,  ana  thorough  principle, 
to  be  read  by  those  persons,  young  and  old,  who  look  upon  books  as  upon 
their  friends— only  worthy  to  be  received  into  the  Family  Circle  for  their 
good  qualities  and  excellent  characters.  So  many  volumes  now  issue  from 
the  press  low  in  tone  and  lax  in  morality  that  it  is  especially  incumbent  on 
all  who  would  avoid  the  taint  of  such  hurtful  matter  to  select  carefully 
the  books  they  would  themselves  read  or  introduce  to  their  households. 
1 n view  of  this  design,  no  author  whose  name  is  not  a guarantee  of  the  real 
wo~th  and  purity  of  his  or  her  work,  or  whose  book  has  not  been  sub- 
jected to  a rigid  Humiliation,  will  be  admitted  into  “The  Lily  Series." 


1/- 

1/6 

and 

2/- 


Ditto. 


b A Summer  in  Leslie  Goldthwaites  Life.  By  Mrs. 

Whitney. 

Such  books  as  hers  should  be  in  every  household. 

2 The  Gayworthys:  A Story  of  Threads  and  Thrums. 

A work  to  be  read,  loaned,  re-read,  and  re-loaned. 

3 Faith  Gartney’s  Girlhood.  By  Mrs.  Whitney. 

Mrs.  Whitney's  writings  have  a mission,  which  is  to  make  the 
world  better  than  they  find  it. 

4 The  Gates  Ajar.  By  Elizabeth  Stuart  Phelps. 

A book  that  has  brought  happiness  to  many  a sot-rowing  spirit. 

5 Little  Women.  By  Miss  Alcott,  Author  of  “Good 

Wives.” 

A book  which  all  girls  would  be  better  for  reading. 

6 Good  Wives.  Sequel  to  “ Little  Women.”  By  the  same. 

No  better  books  could  be  put  into  young  girls'  hands  than  " Little 
Women”  and  “ Good  Wives.” 

7 Alone.  By  Marion  Harland,  Author  of  “The  Hidden 

Path.” 

Its  merits  coTtsist  in  its  truthfulness  to  naturt%  and  the  fervent 
spirit  •which  animates  its  narration. 

8 I’ve  Been  Thinking.  By  A.  S.  Roe. 

Few  writers  excel  this  excellent  author  in  pure  simplicity  of  style, 
natural  interest,  and  truthfulness  of  narrative. 

9 Ida  May.  By  Mary  Langdon. 

The  narrative  of  “ Ida  May  ” is  one  of  intcnscst  interest. 

10  The  Lamplighter.  By  Miss  Cumming. 

The  story  of  an  orphan  girl’s  struggles  and  triumphs. 

11  Stepping  Heavenward.  By  E.  Prentiss. 

Should  be  in  every  family.  Abounds  in  passages  of  deep  pathos 
and  tenderness. 

12  Gypsy  Breynton.  By  the  Author  of  “The  Gates  Ajar.” 

The  “ Gypsy  ” books  are  charming  reading. 
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13  Aunt  Jane’s  Hero.  Author  of  “Stepping  Heavenward.” 

The  object  of  “ Aunt  Jane's  Hero  ” is  to  depict  a Christian  Home, 
whose  happiness  flows  frotn  the  living  rock , Christ  Jesus. 

14  The  Wide,  Wide  World.  By  Miss  Wetherell. 

Dear  to  every  girl  who  has  read  it. 

15  Queechy.  By  the  Author  of  “The  Wide,  Wide  World.” 

A fascinating  story,  fresh  and  true  to  life. 

16  Looking  Round.  By  the  Author  of  “ I’ve  been  Thinking.” 

His  books  are  just  the  sort  to  put  into  the  hands  of  youth. 

17  Fabrics:  A Story  of  To-Day. 

Full  of  interest , and  cannot  fail  to  secure  a wide  popularity. 

18  Our  Village : Tales.  By  Miss  Mitford. 

A n engaging  little  vohcme,full  of  feeling,  spirit,  and  variety. 

19  The  Winter  Fire.  By  Rose  Porter. 

Cannot  fail  to  make  its  way  in  domestic  circles,  especially  where 
religion  is  held  to  be  of  the  first  moment. 

20  The  Flower  of  the  Family.  By  Mrs.  E.  Prentiss. 

The  “ Flower  ofi  the  Family  " abounds  with  admirable  moral 
lessons. 

21  Mercy  Gliddon’s  Work.  By  the  Author  of  “ The  Gates 

Ajar.” 

Earnest  in  tone  and  interesting  in  style. 

22  Patience  Strong’s  Outings.  By  Mrs.  Whitney. 

A more  wholesome  or  readable  book  it  would  be  difficult  to  find. 

23  Something  to  Do.  By  the  Author  of  “Little  Women,"  &c. 

Miss  Alcott  's  writings  are  as  charming  in  style  as  they  are  pure 
in  tone. 

24  Gertrude’s  T rial.  By  Mary  Jefferis. 

This  book  has  given  comfort  to  many  a sorrowing  heart  and 
counsel  to  many  an  erring  soul. 

25  The  Hidden  Path.  By  the  Author  of  “ Alone.” 

An  extremely  interesting  story. 

26  Uncle  Tom’s  Cabin.  By  Mrs.  H.  B.  Stowe. 

No  work  of  fiction  has  ever  approached  the  popularity  of  “ Uncle 
Tom's  Cabin.” 

27  Fireside  and  Camp  Stories.  By  the  Author  of  "Little 

Women.” 

These  are  tales,  some  of  a stirring  and  some  ofi  a domestic 
character,  suited  to  all  tastes. 

28  The  Shady  Side.  By  a Pastor’s  Wife. 

A true  and  interesting  record  of  a young  parson's  life  and  troubles. 

29  The  Sunny  Side.  By  H.  Trusta. 

A worthy  companion  in  all  respects  to  the  popular  volume , “ The 
Shady  Side.” 

30  What  Katy  Did.  By  Susan  Coolidge. 

A pleasant  and  naturally  written  tale. 

31  Fern  Leaves  from  Fanny’s  Portfolio.  By  Fanny 

Fbrn. 

Fanny  Fern's  inspiration  comes  from  nature. 
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Thk  Lily  Series—  continued. 

32  Shadows  and  Sunbeams.  By  Fanny  Fern. 

She  dips  her  pen  in  her  heart  and  writes  out  her  own  feelings, 

33  What  Katy  Did  at  School.  By  Susan  Coolidge. 

A fascinating  work  for  girls. 

34  Shiloh  ; or,  Without  and  Within.  By  Mrs.  W.  M.  L.  Jay. 

The  plot  is  interesting , whilst  the  lessons  it  inculcates  should 
make  it  a welcome  addition  to  every  family  library. 

35  Pressing  Heavenward.  By  the  Author  of  “Stepping 

Heavenward.” 

A picture  of  a genial , happy  Christian  home. 

36  Gypsy’s  Sowing  and  Reaping.  By  E.  Stuart  Phelps. 

A domestic  story , healthy  in  tone , and  told  in  a lively  style . 

37  Gypsy’s  Cousin  Joy.  Bythe  same. 

A Sequel  to  “ Gypsy  Breynton." 

38  Gypsy’s  Year  at  the  Golden  Crescent.  By  the  same. 

A Sequel  to  “ Gypsy's  Cousin  Toy." 

39  Miss  Edgeworth’s  Moral  Yales. 

Remarkable  for  their  humane  sympathies  and  moral  tendencies. 

40  Miss  Edgeworth’s  Popular  Tales. 

Miss  Edgeworth  is  the  author  of  works  never  to  be  forgotten — 
which  can  never  lose  their  standard  value  as  English  Classics. 

41  The  Prince  of  the  House  of  David.  By  Rev.  J.  H. 

Ingraham. 

Relates  with  deep  reverence  the  scenes  in  the  life  of  Jesus. 

42  Anna  Lee.  By  T.  S.  Arthur. 

A n amusing  and  instructive  story,  conveying  some  valuable  lessons. 

43  The  Throne  of  David.  Bythe  Rev.  J.  H.  Ingraham. 

The  aim  of  the  writer  is  to  invest  with  popular  interest  one  of 
the  most  interesting  periods  of  Hebrew  H islory. 

44  The  Pillar  of  Fire.  By  the  Rev.  J.  H.  Ingraham. 

The  author' s aim  has  been  to  unfold  the  beauties,  riches,  eloquence, 
and  grandeur  of  the  Holy  Scriptures. 

45  Prudence  Palfrey.  By  T.  B.  Aldrich. 

The  author  sketches  his  characters  admirably. 

46  A Peep  at  Number  Five.  By  H.  Trusta. 

The  sentiments  of  this  book  are  pure  and  the  language  good. 

47  Marjorie’s  Quest.  By  Jeannie  T.  Gould. 

A capital  tale , full  of  interest, 

48  Our  Village : Country  Pictures.  By  Miss  Mitford. 

The  descriptions  in  this  work  are  very  vivid  and  glowing. 

49  Woman  Our  Angel.  Sequel  to  “ Looking  Round.” 

Can  be  read  and  re-read  with  profit  and  increasing  delight. 

50  How  Marjory  Helped.  By  M.  Carroll. 

A story  well  told,  and  written  in  a religious  spirit. 

51  Mabel  Vaughan.  By  the  Author  of  “ The  Lamplighter.” 

A charming  story,  thoroughly  sustaining  the  author's  reputation. 

52  Melbourne  House.  Author  of  “The  Wide,  Wide  World.” 

Another  of  Miss  Warner's  bright  and  beautiful  creations. 

53  Father  Clement.  ByGp.ACE  Kennedy. 

| Her  writings  are  religious,  but  are  most  entertaining. 
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The  Lily  Series — continued. 

54  Dunallan.  By  Grace  Kennedy. 

Her  writings  possess  irresistible  charms  to  multitudes  of  readers. 

55  From  Jest  to  Earnest.  By  Rev.  E.  P.  Roe. 

While  Mr.  Hoe  tells  a story  admirably  well,  and  paints  with  the 
skill  of  a master,  he  carefully  eschews  sensationalism. 

56  Jessamine.  By  Marion  Harland. 

A sweet  and  interesting  story. 

57  Miss  Gilbert  s Career.  ByJ.  G.  PIolland. 

Remarkable  for  moral  purpose  and  sympathetic  touches. 

58  The  Old  Helmet.  Author  of  “The  Wide,  Wide  World.” 

T he  story  is  admirably  told,  and  its  lessotts  are  many  and  valttable. 

59  Forging  their  Own  Chains.  By  C.  M.  Cornwall. 

Admirably  written  ; conveys  some  valuable  lessons. 

60  Daisy.  Sequel  to  “ Melbourne  House.”  By  E.  Wetherell. 

Leaves  nothing  to  be  desired  save  a re-perusal. 

61  Our  Helen.  By  Sophie  May. 

As  free  from  the  sensational  and  impossible  as  could  be  desired. 

62  That  Lass  o’  Lowrie’s.  By  Mrs.  F.  H.  Burnett. 

One  of  the  sweetest  tales  ever  written. 

63  The  Years  that  are  Told.  By  the  Author  of  “The 

Winter  Fire.” 

Unexceptionable  as  to  moral  principle  and  refinement  of  tone. 

64  Near  to  Nature’s  Heart.  By  Rev.  E.  P.  Roe. 

T he  high  and  wholesome  lesson  of  each  of  this  author's  works  is 
not  for  a moment  left  in  doubt  or  obscurity. 

65  Esther  Douglas.  By  Mary  Baskin. 

A story  by  a new  author,  worthy  of  acceptance  by  all  readers. 

66  A Knight  of  the  Nineteenth  Century.  By  E.  P.  Roe. 

Contains  the  elements  of  perfect  work,  clearness  and  brilliancy  oj 
style,  beauty  of  expression , and  a most  excellent  moral. 

67  Released.  By  the  Author  of  “Esther  Douglas.” 

A most  interesting  story , with  a high  moral  tone. 

68  Quinnebasset  Girls.  By  Rose  Porter, 

A most  delightful  story  for  girlhood. 

69  Helen.  By  Maria  Edgeworth. 

The  most  pofmlar  of  Miss  Edgeworth' s brilliant  novels. 

70  The  Fairchild  Family.  By  Mrs.  Sherwood. 

Shows  the  importance  and  effects  of  a religious  education. 

71  Freston  Tower.  By  the  Author  of  “ Margaret  Catchpole.” 

An  interesting  story  of  the  tunes  of  Cardinal  IVolsey. 

72  Godwyn's  Ordeal.  By  Mrs.  J.  Kent  Spender, 

A tender  and  graceful  story,  thoroughly  pure  in  tone. 

73  Madeleine  : A Story  of  French  Love. 

A singularly  pure  and  interesting  story. 

74  Onward  to  the  Heights  of  Life. 

A story  of  a struggle  and  a victory  over  temptation. 

75  Perry  Harrison’s  Mistake.  By  “Pansy”  and  F. 

Huntingdon. 

A story  which  has  already  gained  a reputation. 
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The  Lily  Series — continued. 

76  Carl  Krinken.  By  Elizabeth  Wetherell, 

Another  welcome  work  by  this  celebrated  author. 

77  Without  a Home.  By  E.  P.  Roe. 

An  interesting  story  0/  the  time  0/ the  American  Civil  War. 

78  Her  Wedding  Day.  By  Marion  IIarland. 

Will  be  heartily  welcomed  by  all  who  have  read  “Alone.'’ 

79  His  Sombre  Rivals.  By  E.  P.  Roe. 

The  author's  rush  of  incident,  clear,  vigorous  style,  and  other 
qualities,  are  present  in  full  strength. 

80  Odd  or  Even.  By  Mrs.  Whitney. 

Healthful  and  stimulating,  as  well  as  extremely  interesting. 

81  Julamerk.  By  Mrs.  Webb. 

A remarkable  instance  of  the  saving  power  of  Faith. 

82  Martyrs  of  Carthage.  By  Mrs.  Webb. 

An  interesting  narrative  of  the  times  of  the  early  Christian 
converts. 

83  The  Nun.  By  Mrs.  Sherwood. 

A valuable  narrative,  exposing  the  dangers  of  false  doctrine. 

84  The  Basket  of  Flowers. 

Long  one  of  the  most  popular  of  children's  stories. 

85  Autobiography  of  a £5  Note.  By  Mrs.  Webb. 

Sermons  may  be  found  in  stones,  and  lessons  in  a £5  note. 

86  Pilgrims  of  New  England.  By  Mrs.  Webb. 

A sympathetic  account  of  the  trials  of  the  early  Puritan  settlers. 

87  Only  a Dandelion.  By  Mrs.  Prentiss. 

A collection  of  stories  from  the  pen  of  a charming  writer. 

88  Follow  Me.  By  Mrs.  Prentiss. 

A nother  collection  by  this  ever-welcome  authoress. 

89  N id  worth.  By  Mrs.  Prentiss. 

This  story  of  the  “ Three  Magic  Wands  " may  be  read  by  all  with 
advantage. 

90  Nellie  of  Truro.  A Tale  from  Life. 

A stirring  and  remarkably  interesting  story  of  courage  and 
adventure. 

91  An  Original  Belle.  By  E.  P.  Roe. 

This  story  by  Mr.  Roe  bids  fair  to  attain  greater  popularity  than 
any  of  its  predecessors. 


That  the  love  oj  good  literature  has  developed  is  practically  shown  by 
the  unparalleled  success  of  the  series  of  pure,  healthy,  and  improving 
books  entitled  the  Lily  Series. 

ABOUT  THREE  MILLION  VOLUMES 

have  been  printed;  a7id  on  the  very  moderate  assumption  that  each  copy 
has  been  perused  by  six  persons,  the  Lily  Series  may  claim  Eighteen 
Millions  of  Readers.  The  statistics  of  such  an  undertaking  generally 
possess  a certain  interest  for  the  public,  and  it  may  be  stated,  accordingly, 
that  above  Twenty-four  Thousand  Reams  of  Paper,  representing  a 
weight  of  FOUR  HUNDRED  AND  TWENTY-THREE  TONS,  or  nine 
hundred  and  forty-eight  thousand  three  hundred  and  nineteen  pounds, 
have  been  worked  up  in  the  three  million  copies  of  the  Lily  Series. 
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THE  CHEAPEST  STANDARD  BOOKS  PUBLISHED. 


FAMOUS  BOOKS  FOR  ALL  TIME. 

Neatly  and  strongly  bound  in  cloth,  price  Is.  each. 

(Nos.  i,  2,  8,  io,  ti,  is,  17  and  18  also  in  half  red  cloth,  marbled  sides, 
and  1,  2, 10, 15,  17,  18, 19  and  22  in  plain  cloth,  uncut  edges,  at  same  price). 

Under  the  above  title,  the  publishers  are  issuing,  in  a popular  form , with 
the  appropriate  fitting  out  of  clear  pr  int,  good  paper,  and  strong 
and  neat  cloth  binding,  a collection  of  such  books  as  are  best  adapted 
for  general  reading,  and  have  survived  the  generation  in  which  and  for 
which  they  were  written — such  books  as  the  general  verdict  haspronounced 
to  be  “ Not  of  an  age  but for  all  time.” 

1 Cobbett’s  Advice  to  Young  Men. 

2 Grimm’s  Fairy  Tales,  and  other  Popular  Stories. 

3 Evenings  at  Home.  By  Dr.  Aikin  and  Mrs.  Barbauld. 

4 McCulloch's  Principles  of  Political  Economy. 

5 Macaulay’s  Reviews  and  Essays,  &c.  1st  Series. 

6 Macaulay’s  Reviews  and  Essays,  &c.  2nd  Series. 

7 Macaulay’s  Reviews  and  Essays,  &c.  3rd  Series. 

8 Sydney  Smith’s  Essays.  1st  Series. 

9 Sydney  Smith’s  Essays.  2nd  Series. 

10  Bacon’s  Proficience  & Advancement  of  Learn ing,&c. 

11  Bacon's  New  Atlantis,  Essays,  &c. 

12  Josephus : Antiquities  of  the  Jews.  With  Notes.  I. 

13  Josephus:  Antiquities  of  the  Jews.  II. 

14  Josephus  : The  Wars  of  the  Jews.  With  Notes. 

15  Butler’s  Analogy  of  Religion.  With  Notes,  &c. 

16  Paleys  Evidences  of  Christianity.  Life,  Notes,  &c. 

17  Bunyan’s  Pilgrim’s  Progress.  Memoir  of  Author. 

18  Robinson  Crusoe.  By  Daniel  de  Foe.  With  Memoir. 

19  Sandford  and  Merton.  By  Thomas  Day.  Illustrated. 

20  Foster’s  Decision  of  Character.  With  Memoir. 

21  Hufeland’s  Art  of  Prolonging  Life. 

22  Todd’s  Student’s  Manual.  By  Rev.  John  Todd. 

23  Paley  s Natural  Theology.  With  Notes,  &c. 

24  Paley  s Horae  Paulinae.  With  Notes,  &c. 

25  Locke's  Thoughts  on  Education. 

26  Locke  on  the  Value  of  Money. 

Bound  uniform  with  the  above : — 

50  Beeton’s  Art  of  Public  Speaking. 

51  Beeton’s  Curiosities  of  Orators  and  Oratory. 

52  Beeton’s  England’s  Orators. 

53  Beeton’s  Great  Speakers  and  Great  Speeches. 

54  Masters  in  History.  By  the  Rev.  P.  Anton. 

55  Great  Novelists.  By  J.  C.  Watt. 

56  Life  of  Thomas  Carlyle.  By  H.  J.  Nicoll. 

57  England’s  Essayists.  By  Rev.  Peter  Anton. 

58  Great  Scholars.  By  H.  J.  Nicoll. 

59  Brilliant  Speakers.  By  H.  J.  Nicoll. 
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BORAX  DRY  SOAP  “IS  THE  BEST” 

AND  MOST  CONVENIENT  FOll  DAILT  USE. 

“The  Queen's  Patent  for  Excellence.”  Highest  Award  in  the  World.  In  Quarter,  Half, 
and  Pound  Packets.  Quarter  Pound  Packet,  Ome  Penny. 

BORAX  EXTRACT  OF  SOAP 

“THE  GEE  AT  DIRT  EXTRACTOR .” 

“Perfection  of  Packet  Soap.”  Extracts  all  dirt  immediately.  Under  Her  Majesty’s  Royal 
Patent  for  Utility.  In  Quarter,  Half,  and  Pound  Packets. 

Quarter  Pound  Packet,  One  Penny. 


Borax  Prepara- 
tions are  known 
throughout  the  civi- 
lized World  by  this 
Registered  and 
Special  Trade  Mark. 


BORAX ( 


Breakfast , Dinner , 
Tea  and  Supper 
Services,  Glasses, 
Dishes,  Plates, 
Spoons,  K n ives, 
F o rks,  and  all 
other  Domestic 
Things,  Pare  and 
Sweet. 


THE  QUEEN’S 
ROYAL 


) STARCH  GLAZE 


Imparts  Enamel-like  Gloss,  and  gives  permanent  Stiffness  and  Brilliancy  to  Muslin,  I -ace, 
Linen,  Collars,  Cuffs,  &c.  In  id.  and  3 d.  Packets.  Boxes,  6d.  h nil  directions  on  each. 


PREPARED 


“CALIFORNIAN  " 


BORAX 


“ The  Household  Treasure— Pure  Antiseptic.” 

Specially  prepared  for  Personal  and  Domestic  Uses.  Marvellous  Purifier,  Water  Softener, 
Dirt  Expeller,  Taint  Remover,  Food  Preserver,  and  Arrester  of  Deca>. 

In  Packets  id.,  3 d.,  and  6 d.  each.  Directions  and  Recipes  on  each. . 

These  Preparations  are  sold  by  all  Grocers  and  Soap  Dealers. 

Discovery,  Uses,  Recipes,  and  Interesting  Papers  post-free  with  Sample  .^New^llrke^Street; 
direct  from  the  Works,  PATENT  BORAX  CO.,  10,  n,  ia,  14,  and  15,  New  Market  acre  , 

Birmingham. 

Depot:  101,  LEADENHALL  STREET,  LONDON,  E.C. 


REVOLUTION 

gW  In  the  Price  of  TEA.  "W$ 


PACKOO 

PACKOO 

PACKOO 

PACKOO 

PACKOO 

PACKOO 

PACKOO 

PACKOO 

PACKOO 

PACKOO 

PACKOO 


Barber  & Company 

' ARE  NOW  ENABLED  TO  OFFER  TO  THE  PUBLIC 

A GOOD,  PURE.  PUNGENT  LEAF  CONGO, 

NAMED 

PACKOO!! 


Per  lb. 


1/4 


Per  lb. 


Superseding  anything  hitherto  offered  at  the  Price. 


2}  lbs.  Samples  sent  Free,  per  Parcel  Post,  for  3/10 ; 4J  lbs., 
6/9 ; 61  lbs.,  9/8 ; 8A  lbs.,  12/6 ; 10S  lbs.,  16/6 ; to  any  Post  Town 
in  the  United  Kingdom  and  Channel  Islands. 


Cheques  to  be  crossed  T.ondon  and  Westminster  Bank.  Postal 
Orders  from  1/6  to  10/6  may  now  be  had  for  One  Penny  from  all 
Post  Offices. 


yo  Charge  for  larger  Parcels  of  Tea  in  England. 

Fine  Pure  Ceylon  or  Assam  Tea,  2/-  per  lb. ; 21  lbs.  Sample, 
Free  by  Post,  for  6/6. 


BARBER  & COMPANY, 

274,  RECENT  CIRCUS,  OXFORD  STREET,  W. 

61,  BISHOPSCATE  STREET,  LONDON,  E.C. 

AN9 

102,  Westbourne  Grove,  W.  42,  Great  Titchfield  Street,  W. 


King’s  Cross,  N.  The  Borough,  London  Bridge. 

BRIGHTON — 147,  North  Street.  BIRMINGHAM — Quadrant. 
LIVERPOOL— 1,  Church  St.  MANCHESTER— 95,  Market  St. 

BRISTOI — 38,  Corn  Street.  PRESTON—  Fishergate. 

HASTINGS — Havelock  Road,  and  Robertson  Street. 


THE  “RAPID”  TEA  POT 


(REGISTERED). 


POLISHED  TIN  STEEL,  No.  1672 
POLISHED  BRASS,  TINNED  INSIDE,  No. 


HA.  VES  TIME, — The  water  is  boiled 
and  tea  made  in  less  than  five  minutes. 

HAVES  TROTJEEE. — It  requiresno 
attention  after  the  spirit  lamp  is  lighted, 
as  the  tea  “ makes  itself." 

HA  VES  TEA.  — Much  less  is  re- 
quired, as  the  strength  is  fully  extracted 
at  once. 

All  the  conditions  necessary  for  making 
tea  properly  are  combined  in  this  Pot. 

The  inner  pot  containing  the  tea  is 
warmed  by  the  heating  of  the  water  in  the 
outer  vessel. 

The  water  pours  itself  upon  the  tea- 
leaves  the  moment  it  boils,  and,  as  it  can- 
not do  so  till  that  point  is  reached,  it  is 
impossible  to  spoil  the  infusion  by  part- 
boiled  or  twice-boiled  water,  the  most 
frequent  causes  of  tea  being  spoilt. 

The  tea  is  never  stewed,  so  a fruitful 
source  of  indigestion  and  nervousness  is 
avoided. 

Made  in  polished  tin  steel  or  polished 
brass. 


Genera l Hutchinson’s  Patent 

COFFEE  URN  & CAFETIERE. 


The  great  peculiarity  of  this  Urn 
and  Cafetiere  is  that  the  water  is 
kept  in  contact  with  the  Coffee  until 
the  moment  it  is  required  for  use. 
The  infusion  is  thus  rendered  perfect, 
all  the  aroma  and  nutritive  proper- 
ties of  the  berry  being  extracted. 
In  the  ordinary  percolators  the 
water,  being  poured  on  the  Coffee, 
runs  through  almost  immediately, 
allowing  no  time  for  the  essence  to 
be  extracted  ; this  defect  is  strikingly 
remedied  by'  the  above  Urn  and 
Cafetiere.  By  means  of  the  strainer, 
the  infusion  is  made  perfectly  clear, 
and  may  be  drawn  off  to  the  last 
drop. 

Prices  free  on  application  to 
any  Furnishing  Ironmonger  in 
Town  or  Country. 


Sole  Manufacturers  (Wholesale  onli/)  : 


Henry  Loveridge  & Go.,  Wolverhampton. 
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Particulars 


Chemical  Treatment 
Fumigation 


Deacidification  Sp^c.  j 
Lamination 


Solvents 

Leather  Treatment 
Adhesives 


Remarks 


Chops,  Steaks,  Cold  Meat  for  Grills,  Fish,  Omelets,  etc. 


Prices  free  on  application  to  Furnishing  Ironmongers  in  Town  or  Country. 


Sole  Manufacturers  (Wholesale  only): 

HENRY  LOVERIDGE  & CO.,  Wolverhampton. 


